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TO 

THE    KING, 


SIR. 


ANIMATED  by  the  gracious  approba- 
tion, with  which  Your  Majesty  was  pleased  to 
receive  the  outline  of  the  present  Work,  the  Editor 
was  encouraged  to  solicit  the  Royal  Sanction,  and 
to  avail  himself  of  every  resource,  both  native  and 
foreign  ;  with  a  view  to  render  the  Domestic  Ency- 
clopedia worthy  of  the  attention,  and  patronage,  it 
now  claims  from  a  beneficent  Sovereign* 

If  the  numerous  useful  Facts,  contained  in  these 
volumes,  have  been  carefully  selected  ;  if  the  vari- 
ous objects  of  Rural  and  Domestic  Economy  have 
been  elucidated  with  new  and  interesting  discove- 
ries ;  if  the  Familiar  and  Commercial  Arts  have  also 
been  attended  to,  with  sufficient  precision  ;  and,  if 
the  Natural  History  of  Man,  Animals,  Vegetables, 
and 'Minerals,  has  been  concisely  stated,  together 
vol.  i.  a  with 
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with  the  economical  purposes  to  which  these  objects 
are  individually  subservient — the  Editor  will  not 
regret  such  deficiencies  as  may  be  discovered  in  the 
physiological  articles  occurring  in  this  Work  ;  be- 
cause he  could  not,  consistently,  extend  it  beyond 
the  prescribed  limits. 

May  Your  Majesty,  therefore,  continue  un- 
der the  tutelary  auspices  of  Providence  so  favoura- 
bly situated,  in  your  public  and  domestic  concerns, 
as  to  bestow  occasionally  a  few  moments  of  leisure 
on  the  perusal  of  those  essential  topics,  on  which 
the  prosperity  and  happiness  of  your  brave  and  loyal 
subjects  principally  depend  : — Such  is  the  unfeigned 
wish  and  prayer  of 

Your  Majesty's 

most  dutiful 
and  most  humble  servant, 

A.  F.  M.  WILLICH, 

James-Street,  Covejit-Garden, 
May  1,  1602. 


PREFACE. 


AS  the  nature  and  practical  tendency  of  the  Domes- 
tic ENCYCLOPJEDiA-havei  in  some  measure,  been  antici- 
pated, partly  in  the  prefixed  Title-page,  and  partly  in  the 
foregoing  Dedication,  a  few  remarks  on  the  origin  and  com- 
position of  this  Work,  will  suffice  to  convince  the  indulgent 
Reader,  that  it  has  not  been  undertaken  with  a  view  merely 
to  increase  the  number  of  voluminous  works  already  extant, 
and  of  a  similar  complexion. 

It  has  been  generally  supposed,  that  the  rapid  succession 
of  Cyclopaedias,  and  Encyclopaedias,  which  have  appeared 
within  the  last  twenty  years,  and  which  often  are  more  dis- 
tinguished by  their  alluring  title-pages  than  by  their  intrin- 
sic merit,  affords  so  many  proofs  of  the  progress  of  Science 
and  Literature,  as  well  as  of  the  increasing  spirit  of  inquiry. 
This  conjecture,  however,  is  extremely  doubtful,  if  not  to- 
tally unfounded. 

When  it  is  considered,  that  the  Editors  of  these  bulky 
Compilations  have  directed  their  chief  attention  to  the  quax- 
tity  of  materials,  rather  than  to  a  critical  selection  of  facls; 
that,  with  a  few  exceptions,  such  works  have  been  con- 
ducted by  persons  better  qualified  to  superintend  a  print- 
ing-office, or  a  bookseller's  shop,  than  to  arrange  or  explain 
the  immense  circle  of  the  Sciences ;  and  that  the  auri  sacra 
fames  has  almost  uniformly  been  the  principal  object  of  these 
Speculators,  it  will  then  be  readily  allowed,  that  their  pro- 
ductions afford  only  negative  advantages  to  the  social 
world. 

Farther,  the  plurality  of  Readers  have  conceived  an  opi- 
nion, that,  by  the  possession  of  an  Encyclopedia,  or  what  is 
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pre-eminently  termed,  M  A  Dictionary  of  the  Arts  and  Sci- 
ences," their  library,  however  deficient,  at  length  becomes 
complete.  But  those  who  are  only  in  a  slight  degree  acquainted 
with  the  gradual,  though  daily,  advancement  both  of  the  ab- 
struse and  practical  Sciences,  will  not  be  disposed  to  harbour 
a  notion  alike  contracted,  and  fraught  with  consequences 
highly  detrimental  to  the  acquisition  of  knowledge.  Nay,  it 
may  with  equal  truth  be  asserted,  that  the  earlier  impressions 
of  books,  which  have  progressively  received  additions  and 
improvements,  will  answer  the  purpose  as  well  as  the  latest 
publications ;  because  they  are  comparatively  cheaper,  and 
rill  a  similar  space  on  the  shelves. — Such  arguments  may  sa- 
tisfy the  Antiquarian  Collector,  but  they  are  inconsistent 
with  the  conviction  of  intelligent  minds. 

On  the  other  hand,  it  cannot  be  denied,  that  many  at- 
tempts have  been  made  to  supply  the  Public  with  works 
professedly  commenced  on  a  more  economical  plan ;  by 
abridging  the  labours  of  others.  Without  presuming  to  de- 
cide on  their  merits,  we  shall  quote  a  passage  occurring  in 
the  Preface  to  the  illustrious  Johnson's  Dictionary,  when 
he  compressed  his  bulky  folios,  or  quartos,  into  an  oclaVo 
form  : — "  For  these  purposes  (says  that  energetic  writer), 
many  dictionaries  have  been  written  by  different  authors, 
and  with  different  degrees  of  skill ;  but  none  of  them  have 
yet  fallen  into  my  hands,  by  which  even  the  lowest  expec- 
tations could  be  satisfied.  Some  of  their  authors  wanted  in- 
dustry, and  others  literature  :  some  knew  not  their  own  de- 
fects, and  others  were  too  idle  to  supply  them." 

In  reosrd  to  the  camposition,  and  arrangement,  of  the  Do- 
mestic Encyclopedia,  many  circumstances  migh-t  be 
pleaded.,  by  wav  of  apology,  for  occasional  inaccuracies  and 
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omissions ;  but,  in  a  Work,  consisting  chiefly  of  practical  in- 
formation, and  containing,  perhaps,  a  greater  number  of 
useful facls  than  have  ever  appeared  in  the  compass  of  four 
moderate  volumes,  it  is  to  be  hoped,  the  discreet  Reader 
will  naturally  be  inclined  to  qualify  his  strictures,  by  a  large 
share  of  candour  and  impartiality.  Conformably  to  his  original 
plan,  the  Editor  has  spared  no  pains,  trouble,  or  expence, 
to  render  this  Economical  Dictionary  as  complete  as  the  pre- 
sent advancement  of  Agriculture,  Gardening,  of  the  Fami- 
liar Arts  and  Manufactures,  as  well  as  the  imperfect  state  of 
Medical  Science,  would  respectively  admit.  Many  subjects, 
indeed,  might  have  been  extended  to  greater  length,  and 
others  considerably  abridged,  had  these  volumes  been  pecu- 
liarly calculated  for  the  use  of  either  town  or  country- 
readers.  Such,  however,  was  not  his  design  ;  as  the  Work 
now  submitted  to  the  Public,  includes  almost  every  object, 
more  or  less  connected  with  Rural,  Domestic,, and  Animal 
Economy.  Hence,  the  inquisitive  Reader  will  find  nume- 
rous experiments  related,  many  hundreds  of  which  have  not 
hitherto  been  published  in  the  English  language.  Thus, 
the  Editor  has  availed  himself  of  such  resources  as  have  en- 
abled him  to  elicite  substitutes  for  the  most  essential  as  well 
as  the  most  expensive  articles  of  consumption,  or  conveni- 
ence ;  for  instance,  those  of  Bread,  Beer,  Spirits,  Wine,  &c. 
To  facilitate  the  mode  of  consulting  this  Work,  a  Table 
of  Contents,  and  an  Index  to  the  corresponding  Synonyms, 
or  inversions  of  terms,  have  been  prefixed  to  each  volume ; 
though  a  few  provincial  or  vernacular  names,  which  are  now 
obsolete,  have  purposely  been  omitted,  in  order  to  avoid 
unnecessary  repetition  : — for  such  references  as  have  acci- 
dentally been  overlooked  in  the  body  of  the  alphabet,  where 
no  explanation  should  appear  on  the  subject,  the  Reader  is 
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requested  to  resort  to  the  Supplement,  commencing  p.  3S7 
of  the  Fourth  Volume. 

It  will  not,  however,  be  expected  that  the  Editor  should 
be  responsible  for  the  accuracy  of  the  result  of  those  Ex- 
periments, which  he  has  faithfully  reported  on  the  authority 
of  others,  whose  names  have  been  quoted  on  almost  every 
occasion  ;  but,  in  various  instances  where  no  vouchers  have 
been  adduced,  the  fads  are  either  self-evident,  or  the  ac- 
count of  the  subject  is  given  with  a  degree  of  diffidence, 
to  induce  attentive  readers  to  farther  investigation. 

Although  the  Editor  has,  in  the  commencement  of  this 
arduous  task,  inserted  the  Latin  names  of  subjects  in  alpha- 
betical order,  and  referred  thence  to  the  appropriate  English 
terms ;  yet,  as  such  troublesome  method  promised  no  real 
advantage,  he  was  induced  to  relinquish  it,  and  to  subjoin 
to  the  Fourth  Volume  a  complete  Index  to  the  Latin  Names 
of  Plants,  Animals,  Minerals,  Diseases,  and  other  subjects 
occurring  throughout  this  Work. 

Lastly,  as  numerous  useful  and  valuable  suggestions, 
connected  with  particular  subjects,  are  scattered  in  different 
parts  of  this  Alphabetical  Manual,  it  has  been  deemed  ex- 
pedient to  conclude  with  a  General  Index  of  Reference,  both 
for  Economical  and  Medical  purposes;  which  is  accordingly 
subjoined  to  the  Fourth  Volume  :  thus,  the  Reader  will  be 
enabled  to  find,  at  one  view,  whatever  relates  to  the  article 
under  consideration  ;  an  advantage  which  few  works  of  a 
similar  nature  afford,  and  which  cannot  fail  to  be  attended 
with  good  effects. 

•*  Ne  tabulis  &  pifturis  domum  tuam  circurrtda,  sedtemperantiam 
ipsam  depinge.  Mud  en'im  alienum  est,  et  oculorum  vwdo  jucunda 
pr&stigiatio :  hoc  vero  inddibilis,  ceternusque  domui  ornatus  existit." 
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Abele-tree  ;    see   Poplar,     the 
White. 

Acetite   of  Copper  ;  see  Ver- 
digrease. 

Agio ;   see  Bank. 

Argentine,    the    Common  ;  see 
Thistle,  the  Cotton. 

Agriculture  ;   see  Husbandry. 

Ale-hoof  ;   see  Ground-Ivy. 

Almond-leaved     Willow  ;     see 
Willow. 

Alpine    Bistort  ;    see     Bistort, 
the  Small. 

Apoplexy,     in    Farriery  ;    see 
Staggers. 

Apple-Quince  ;   see  Quince. 

-Rose  ;   see  Rose. 

-tree,  Coccu: ;  see  Coccus. 

Arbutus,  the  Black-berried  Al- 
pine ;  see  Strawberry-tree. 

Arcell  ;      see    Liverwort,     the 
Dark-coloured. 

Archangel,  the  Red  ;  see  Dead- 
nettle. 

Archangel,     the    White  ;     see 
Dead-nettle. 

Argol  ;   see  Orchal. 

Arrow-grass  ;   see  Barilla. 

Ash-weed ;  see  Goutweed. 

Asp  ;  see  Poplar. 

Asthma,     in    Farriery  ;       see 
Cough. 

Balass  ;   see  Ruby. 

Balm  of  Giiead  ;  see  Gilead. 

Balsam    of  Copaiba  ;     see  Co- 
pniba. 
.  Balsamine-sage  ;  see  Sage* 

Bank-cresses ;  see  Mustard,  the 
Common  Hedge. 


Banstickle  ;     see    Stickleback, 

the  Common. 

Barley-big  ;   see  Bere. 

Bastard-cress ;  see  Mithridate- 
mustard. 

Bastard  Saffron  ;   see  Safflowcr. 

Bath-cheese  ;     see    Cheese    (in 
Supplem.) 

Beach-sumach  j  see  Sumach,  the 
Narrow-leaved. 

Bear-berries,    or  Bear-whortle- 
berries ;  see  Strawberry-tree. 

Beetle  ;  see  Chafer. 

Bidet  ;  see  Water-closet. 

Bird-grass  ;  see  Meadow-grass, 
the  Roughish. 

Bird's-foot  Trefoil  ;    see    Tre- 
foil, the  Common  Bird's-foot. 

Bites  of  Dogs  5   see  Dog. 

Bitter-apple  ;  see  Cucumber. 

Blackberry-bearing  Alder  ;  see 
Aider  Buckthorn. 

Black-legs  ;  see  Quarter-evil. 

Black-thorn  ;   see  Sloe-tree. 

Bladder,   in    Horses  ;  see  Dia- 
betes and  Strangury  (in  Supplem.) 

Bladder  Campion  ;  see  Spading 
Poppy. 

Bladder-locks  ;    see  Sea-wrack, 
the  Esculent. 

Blessed-thistle  ;   see  Thistle. 

Blowing  of  Fish  ;  see  Fish. 

Blue  Hawk  ;    see  Hen-harrier. 

Blue  Ink  ;  see  Ink. 

Blanks  ;   see  Buck-wheat. 

Breeze  ;  see  Gad. fly. 

Brimstone  ;  see  Sulphur. 

British  Viper  ;  see   Viper,  the 
Common. 

Broken- 
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broken- wind  ;  see  Wind. 

Bruisewort  ;  see  Soapwort,  the 
Common. 

Brussels-Carpet  ;  see  Carpet. 

Buck  ;   see  Deer. 

Bucket  ;  see  Well. 

Bugloss,  the  Greater  Garden  ; 
see  Alkanet. 

Bulbous  Crow-foot  ;  see  Crow- 
foot. 

Bullace-plum  ;  see  Plum-tree. 

Bunt  ;  see  Puff-ball,  the  Com- 
mon. 

Burn-baiting  ;  see  Burning  of 
Land. 

Burr.et-rose  ;  see  Rose. 

Bur- reed  ;  see  Bur-weed  (in 
Suppleiru) 

Cabbage-lettuce  ;    see  Lettuce. 

Cacao-tree  ;  see  Chocolate-tree 
(in  Supplem.) 

Calabash  ;  see  Gourd. 

Calaguala  ;  see  Cough. 

Cam-ho-tea  ;  see  Tea-tree. 


CanaUcoal  ;  see  Coal. 

Carolina-poplar  ;  see  Poplar, 

Caroline-thistle  ;  see  Carline. 

Carrion-crow  ;  see  Crow. 

Case-charr  ;  see  Charr« 

Catch  .fly  ;  see  Fly,  the  Catch. 

Cat's-foot  ;  see  Cud-weed. 

Chagreen  ;  see  Shagreen. 

Channel  ;   see  Kennel. 

Chedder-cheese  j  see  Cheese. 

Cheshire-cheese  ;  see  Cheese* 

Childing-pink  ;  see   Pink. 

Chili-strawberry  ;  see  Straw- 
berry. 

Chimney-swallow  ;  see  Swal- 
low,   the  Common. 

China  Orange  ;  see  Orange. 

Chirurgeon  ;   see  Surgeon. 

Chive,  or  Chived-garlic ;  sec. 
Garlic. 

Chronology  ;  see  Kalendar, 

Cider  ;  see    Cyder. 

Cieling  ;  see  Ceiling. 
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I.  and  II.  Floating  Baths    at   Hamburgh. — Plate  I.  p.  198 — Plate 
II.  p.  190. 

III.  Bedstead  for  the  Sick  and  Wounded,  invented  by  Mr.  Lambert, 

p.  2/2. 

IV.  Ice-boats,    newly  invented   by  Thomas  Ritzler,    of  Ham- 
burgh, p.  299. 

V.  One-horse-cart,  invented  by  Lord  Roeert  Seymour,  p.  433. 

VI.  Mr.  C.  Harland's  Churn,  and  Mr.  W.  Bowler's  Improved 
Churn,  p.  525. 


ERRATA  et  CORRIGENDA. 


Page      5,  Col.  1,  line  22,  for  were,  read,  was. 

27, 1, 4,  after  Betula,  add,  alnus. 

< 29, 1, 45,  for  Salop,  read,  Salep. 

« 31, 1, 25,  after  The,   add,  Red. 

.    40,  ■  ■      ■  1, 26,  for  medial,  read,  medical. 

—— —    59,. 1, g,  for  Beattie,  read,  Battie. 

75, 2, 46,  for  Indus,  read  Indicus. 

76, 1, 1,  for  Spurg,  read,  Spurge. 

f)4, \}  . 43,  dele,   Aralis,  see  Cress. 

•■  ■    '  115, 1, 25,  for  Assimulation,  read  Assimilation, 

130, 2, •    5,  tor  scolopendrum,  read,  scolopendrium. 

— — •  13(5, 1, 20  and  21,  dele,  see  Divinatio n,  and  Ne- 
cromancy. 

1  "       137, 1, 43,  for  Clairult,  read,  Clairault. 

■ 143, 1, 45,  for  Brewing,  read,  Beer. 

146, 2, 4,  for  obtaining,  read,  curing. 

■ 161, l, 32,  for  Golden  Fish,  read,  Gold-Fish. 

~ — -  162, 2, 33    for  Glass-wreck,  read.  Grass-wrack. 

. 178, 2, 16,  after  latter,  add,  are. 

202, 1, 34,  after  Vicia,  add,  faba. 

230, 1, 45,  read  Viper-broth. 

239,  2, 3,  for  hederaca,  read,  hederacea. 

257, 2, 31,  after  Bill,  add,  or  Note  of  Hand. 

20,0, 2, 17,  for,  by  these,  read,  tacse,  by  Sec. 

'■         293, 1, 32,  dele  Dragon  s  Blood,  see.  Dragon. 

— —  199>  —  l,  — —  44  and  45,  for  implements  of  restoration  from 

Drowning,  read,  Instruments  for  reco- 
vering the  drowned. 

— •  303, 1, 13,  for  last",  read,   1800. 

— —  321,— —  1, ■    2,  for  Lenetive,  read,  Lenitive. 

« •  ib.    lb. 4,  for  rosin,  read,  resin. 

332, .  2, 20,  for  Oragc,  read,  Orache. 

— 335, 2,  ■■■■"  45,  for  yellow,  read,  pale. 

337, 2, 41,  read,  art  of  breeding,  &c. 

370, 1, 46,  read,  Wild-vine. 

•  ■■  -  377, 1, 14,  read,  the  rind  soon  cracks. 

, il.    2, 22,  read;  of  this  volume. 

387, 1, 33,  for  end,  read,  ends. 

.— — —  427, 2, 39,  rca.l,  canarlensis. 

-'■■'■  494,  ■      ■  ■  2, 6,  for  cartaligenous,  read,  cartiiaginoKS, 

——  509,  — —  a,  — —    6,  for  fifteen,  read,  thirty. 
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ABDOMEN,  or  the  lower  belly, 
is  one  of  the  most  important 
regions  of  the  human  body,  not  only 
t>n  account  of  its  various  contents, 
but  also  from  its  exposed  situation. 

Although,  to  give  a  strictly  ana* 
tofnical  description  of  the  different 
parts  composing  the  admirable  fa- 
bric of  the  animal  frame,  is  not  con- 
sistent with  the  plan  of  this  work, 
yet,  where  the  welfare  and  safety  of 
the  body  are  essentially  concerned, 
we  propose  to  add  a  distinct  expla- 
nation of  the  organs  liable  to  injury, 
and,  occasionally,  to  point  out  dieir 
proper  management  in  a  healthy 
state,  together  widi  a  few  hints  for 
beating  complaints,  the  source  of 
which  is  frequently  not  suspected. 

The  abdomen  extends,  longitudi- 
nally, from  that  cavity,  or  hollow, 
which  is  usually  called  the  pit  of  the 
stomach,  to  the  lower  part  of  the 
trunk  :  it  is  defended,  in  front,  by 
the  abdominal  muscles ;  behind,  by 
the  vertebrae  of  the  back ;  and,  on 
both  sides,  by  the  faise  ribs. 

Instead  of  perplexing  tire  reader 
with  a  minute  account  of  the  three 
regions,  into  which  the  lower  belly 
is  divided  by  anatomists,  namely, 
the  upper,  or  epigastric;  the  mid- 
dle, or  umbilical}  and  the  lovu', 
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or  hypogastric  region  ;  we  shall  ra- 
ther proceed  to  examine  their  dif- 
ferent contents. 

In  the  first  place,  it  deserves  to 
be  remarked,  that  the  whole  intes- 
tinal canal  forms  one  continued  tube, 
cf  greater  or  less  capacity,  beginning 
with  the  stomach,  and  terminating 
at  the  anus.  This  canal  is,  gene- 
rally, six  times  the  lengdi  of  the 
whole  human  subject,  in  proportion 
to  the  persons  stature,  and  is  by 
Nature  divided  into  two  distinct 
parts  ;  namely,  die  anterior,  or  up- 
permost, that  is  next  to  the  sto- 
mach, comprizing  what  are  called 
the  thin,  or  small  intestines,  which 
fill  the  middle,  or  fore  parts,  of  the 
belly  ;  and  die  posterior,  or  lower- 
most, where  we  find  die  large  intes- 
tines occupying  the  sides,  and  bodi 
the  upper  and  lower  parts  of  that 
cavity.  The  former  are  again  di- 
vided into  the  duodenum ,  or  twelve - 
inch  gut ;  the  jejunum,  or  empty 
gut,  and  the  ileum,  or  crooked  gut) 
and  the  latter,  or  larger  poruon, 
into  the  caecum,  or  blind  gut ;  the 
colon,  or  hollow  gut,  being  the 
largest  of  all  the  intestines  ;  and 
the  reclum,  or  the  straight  excretory 
gut,  which  terminates  in  the  anus. 

On  opening  the  abdomen,  we  ob- 
b  servo 


( 


a] 


ABD 


serve  its  viscera  and  intestines  in  the 
following  situation  :  after  having  re- 
moved the  skin  and  the  muscles, 
we  discover  the.  peritoneum,  or  a 
membrane  which  envelopes  all  the 
viscera  oi'  the  lower  belly.  This 
being  divided, .  the  omentum,  or 
cr.wl,  appears  floating  on  the  sur- 
face of  the  intestines,  which  are 
likewise  seen  in  a  moist  and  loose 
state,  making  numerous  windings 
through  the  whole  cavity.  The  vi- 
scera next  present  themselves  in 
this  order :  on  the  uppermost  part 
of  the  belly,  namely,  under  the 
midriff,  towards  the  middle,  but 
rather  inclining  to  the  I 
lies  the  liver,  and  near  its  concave 
surface  is  the  gall-bladder :  - 
what  to  the  left  is  the  su  i 
laterally,  contiguous  to  it,  die  spleen. 
the  kidneys  are  placed  about  the 
mid1':  n,  or 

the  kins,  while  the  urinary  bladder, 
and  the  parts  of  generation,  are  si- 

1  in  the  lower  division  of  the 
in  that  bony  cavity  which  is 
denominated   the  pehis,   or  I  . 

f  which  form  what 
are  o  hips. 

!   of   these   parts, 

ver,  in  a  natural  stare,  fre- 
quently undergoes  <  ble  va- 
riations, especially  that  ot"  the  liver, 

tomach,  and  the  spleen:  and 
I  -.  being  produced  by 

various  causes,  as  by  a  different 
posture  of  the  whole  body  ;  disten- 
tion of  the  stomach  with  an  urn 

f  food,  either  in  a  solid  or 
liquid  form ;  or. 

;  hence  i:  tnderstood 

that,  with  every  ; 
of  their   respective  : 
may  arise  ruptures,  spasmodic 

.ions 
■  of  water,  called  dropsy,  and  many 
similar -complaints.  To  prevent  such 
■disastrous  consequences.,  w«  cannot 
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too  strongly  inculcate  the  necessity 
of  observing  strict  temperance,  par- 
ticularly with  respect  to  food,  drink, 
and  exercise.  This  proposition  may 
be  rendered  more  evident,  by  ap- 
pealing to  the  experience  of  those 
Europeans,  who  have  long  resided 
in  warm  climates,  and  prudently 
restrained  their  sensual  appetites ; 
in  consequence  of  which,  they  have 

m  been  attacked  with  diseases 
oi'  the  liver  ;  an  organ  which  cannot 
fail  to  become  a  prey  to  an  irregular 
mode  of  Ha  i 

The  intt  lave 

ral  characters,  though  each  of  them 
nicies.  In  the 
former  respect,  we  rind  that  they 
are  all  connected  with  the  vertebras, 
by  means  of  the  mesentery  ;  that 
each  of  them  f  different 

branes,  the  innermost  coat  of 

h  terminates  in  the  h.t 
canal  semi-lunar 

ach  other, 
contracting  the  tube  of  that  passage, 
and  often  appearing  in  several 
more  numerous  and  conspicuous 
than  in  others.  Each  gut  is,  far- 
ther, provided  with  small  glands, 
for  the  secretion  of  a  viscid  humour, 
and  many  sma.il  vessels  tor  the  ab- 
ain  fluids.  Lastlv, 
all  inn  .  in  common,  a 

ceriain  creeping,  eaiu  1  the  peris- 
taltic, or  vermicular  motion  :  which 
is  occasioned  by  the  contraction  of 

muscular  fibres,,  operating  in 
a  spiral  direction,  or  obliquely  from 
the  upper  towards  the  lower  parts  ; 
and  they  are  tin  i  alternate 

contortions  in  their  r 

nomenoa 
perceived  for  • 
.  and  especially  in  an 
annual  opened. 

By  inverting  this  motion  of  the 
h  and  bowels-,  an  effect  which 

ie  produced  by  certain  J  imu-* 
toting 
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latin'g  medicines,  for  instance,  ipeca- 
cuanha, ar,  well  as  by  a  local  in  ita- 
tion  of  the  fauces,  it  will  be  easily 
understood,  that  either  nausea  or  vo- 
miting will  be-  the  natural  conse- 
quence, according  to  the  different 
degrees  of  the  stimulus  applied. 

The  viscera  of  the  abdomen  are, 
in  common  with  other  parts  of  the 
body,  liable  to  a  variety  of  disorders; 
the  most  formidable  of  which,  are 
those  arising  from  inflammation. 

An  inflammation  of  the  liver,  hi- 
therto supposed  by  the  generality  of 
physicians  to  be  a  very  rare  disease/ 
has  by  a  late  French  writer,  M.  Fer- 
rein,  been  affirmed  to  be  of  all  dis- 
eases the  most  frequent,  and  least 
understood.  It  often  occasions  other 
lasting  and  dangerous  diseases  5  and, 
even  when  removed,  unless  proper 
precautions  be  observed,  is  liable 
to  return.     See  the  article  Liver. 

The  usual  symptoms  of  inflam- 
mations of  the  lower  belly  are,  pain 
attended  with  fever ;  but  these  are 
by    no  means    a  necessary   conse- 
quence :   as  in  this,  and  other  dis- 
eases of  the  Animal  Economy,    a 
slight  degree  of  inflammation  may 
prevail,    unaccompanied   either  by 
■   s\  mptoras,    or  considerable 
The  mode  of  discovering  the 
nee  of  inflammation  is,  to  press 
with  the  tip  of  the  finger  on  the  seat 
of  the  complaint  ;  and,  if  the  viscera 
be  inflamed,  die  pain  will  be  increas- 
ed in  such  manner,    as  when  we 
touch  a  braised  or  tender  part.     For 
the  treatment  of  this  dangerous  af- 
m,  we  must  refer  the  reader  to 
the  article  Inflammation. 

In  order  to  protect  the  tender  parts 
we  have  now  described,  from  ex'ltr- 
val  injury,  every  judicious  person 
will  admit:  the  necessity  of  adopting 
such  a  dress,  as  is  best  calculated  to 
■nswer  this  useful  purpose.  Hence, 
bo  whalebone,  or  other  stays  tightly 
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laced,  should  be  wcrn  by  women, 
nor  high  and  straight  waistbands  be 
suffered  to  impede  the  free  action  of 
the  bowels,  either  in  boys  or  men. 
It  is  indeed  mar  i  xpe£t, 

that    the    present    e  n     can 

enjoy  the  ease  and  comforts  of  their 
hiss  fashionable,  more  pru- 

dent, forefathers,  so  long  as  mankind 
continue  to  encourage  those  customs 
and  habits,  which  almost  every  body 
deprecates,  but  which  few  have  the 
resolution  either  to  oppose  or  aban- 
don. 

ifhbes.  See  Fir-tree,  or  Plnus 
Alies,   L. 

ABLUTION,  in  its  literal  sig- 
nification, implies  washing,  and  is 
usually  confined  to  purification  by 
the  aid  of  water ;  but  may  also  v.e 
applied  to  cleansing,  or  washing  with 
any  other  pure  liquid.  It  is  a  term 
well  known  in  the  religious  world. 
As  a  practice,  its  antiquity  is  co-eval 
with  the  first  institution  of  religious 
ceremonies. 

Ablutions  were,  on  various  occa- 
sions, enjoined  by  the  Jewish  Legis- 
lator. The  Mahometans  frequently 
have  recourse  to  them  in  the  cele- 
bration of  those  rites  prescribed  in 
the  Alcoran ;  and  they  form  no  in- 
considerable part  in  the  established 
t  every  nation. 

Egyptians,  Grecians,  Romans,  Sy- 
rians, Cophts,  Jews,  Christians,  &c. 
all  admit  them,  as  forming  a  part  of 
their  ceremonials  ;  by  total  or  partial 
immersion  of  the  body,  by  sprink- 
lings in  baptwTi,  and  so  forth. 

But,  though  used  in  some  measure 
symbolically,  or  as  emblems  of  that 
inward  purity  requisite  to  the  dis- 
charge of  duty,  among  the  faithful 
disciples  of  religious  institutions,  yet 
the  importance  of  ablutions  is  very 
considerable,  when  viewed  in  a  phy- 
sical sense,  as  being  instrumental  to 
preserve  health  and  beauty,  and  not 
B  2  cnl/ 
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only  to  prevent,  but  in  many  cases 
to  remove,  disease.  See  this  subject 
under  the  articles  Bathixg  and 
Washing. 

ABORTION,  or  miscarriage,  is, 
in  modern  times,  justly  considered 
'as  a  misfortune  ;  though  die  detest- 
able and  unnatural  vice  of  procuring 
it  by  art,  was  connived  at  by  the 
ancient  Romans ;  whose  disgraceful 
fell,  as  a  nation,  may  in  a  great 
measure  be  attributed  to  their  luxu- 
rious manners,  and  immoral  habits. 

As  the  history  of  this  subject  is 
rather  disgusting  than  instructive, 
we  shall  proceed  to  state  matters  of 
a  more  useful  tendency :  we  may, 
however,  previously  observe,  that 
those  enemies  of  human  nature,  who 
attempt  to  procure  artificial  abortion, 
generally  experience  eidier  the  pu- 
nishment due  to  this  outrage,  by  the 
fatal  consequences  which  often  de- 
stroy both  mother  and  child,  or  not 
less  frequenti)  all  die  powers  of  art 
;  ineffectual,  and  die  abandoned 

creature  is  tormented  only  with  bit- 
ter remorse. 

akly  and  irritable,  hysterical, 
passionate,  and  especially  voluptuous 
women  of  a  pledioric  habit,  are  most 
liable  to  miscarriage  ;  though  it  may 
also  happen  from  a  general  defective 
constitution,  or  rather  from  a  niai- 
conformation  of  the  sexual  organs. 
The  most  frequent  causes  of  abor- 
tion, however,  are,  the  depressing 
passions,  such  as  grief  and  fear ; 
debility  of  the  mother,  especially  if 
occasioned  by  great  loss  of  blood ; 
violent  exercise  of  ever)-  kind,  but 
particularly  sudden  stooping,  and 
lifting  weights ;  all  diseases  which 
agitate  ;he  whole  frame,  as  fevers, 
convulsive  fits,  and  coughing ;  as 
well  as  falls  and  blows  on  the  abdo- 
men ;  an  indolent  and  irregular  mode 
of  living,  whether  too  high,  or  on 
too  poor  sustenance ;  and  sometimes 
•yen  offensive  smells. 
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The  symptoms  indicating  abor*' 
tion  are,  cold  shiverings  of  short 
duration ;  nausea  seldom  accompa- 
nied with  vomiting  ;  pain  about  the 
loins,  but  more  frequently  in  the 
abdomen,  below  the  navel,  and  in 
the  thighs ;  depression  and  softness 
of  die  breasts  ;  palpitation  of  die 
limbs,  and  more  especially  of  the 
heart;  sinking  of  die  lower  belly j 
and  a  discharge,  of  various  appear- 
ance, from  die  uterus. 

One  of  the  most  general  expedi- 
ents adopted  to  prevent  a  miscar- 
riage, has  been  periodical  blood- 
letting, either  from  the  arm  or  foot  j 
which,  in  plethoric  consdtutions, 
has  sonic  times  been  carried  to  such 
excess,  as  to  be  repeated  every 
month,  during  pregnancy.  This 
practice,  however,  so  prevalent  in 
France  and  Germany,  is  hazardous, 
and  liable  tomanv  strong  objections  j 
for,  as  abortion.-,  nio.it  generally  oc- 
cur in  debilitated  and  nervous  wo- 
men, such  losses  of  the  vital  fluid 
cannot  but  be  attended  with  detri- 
mental effects.  According  to  the 
opinion  of  experienced  practitioners, 
bleeding  is  advisable  only  in  cases 
where  particular  circumstances  con- 
cur to  render  such  a  diminution  ne- 
cessary, and  even  then,  two  small 
venisections,  from  four  to  five 
ounces  each,  within  the  space  of 
four  or  six  days,  are  generally  suffi- 
cient to  obviate  die  most  urgent 
symptoms. 

The  most  effectual  method  of 
preventing  such  accidents,  consists 
in  a  regular  mode  of  life  previous  ^o 
pregnancy,  occasionally  aided  by 
bracing  remedies,  such  as  the  cold 
bath,  moderate  exercise  on  horse- 
back or  on  foot,  die  use  of  mineral 
waters;  in  short,  all  those  means 
wJiich  tend  to  counteract  nervous 
and  hysteric  debility,  or,  in  other 
words,  which  are  proper  for  irritable 

habits. 
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habits.  Yet  the  strictest  observance 
of  dietetic  rules  will  not  be  attended 
with  die  desired  effect,  unless  the 
person  who  is  desirous  of  becoming 
a  mother,  have  sufficient  resolution 
to  abstain  from  an  immoderate  in- 
dulgence in  sensual  pleasures.  These, 
indeed,  cannot  be  too  much  guarded 
against  in  a  married  state ;  as  the 
contrary  practice  seldom  fails  to  be 
attended  with  the  most  melancholy- 
consequences.  Hence  we  rind,  that, 
in  certain  families  where  temper- 
ance and  prudence  are  strictly  ob- 
served, a  miscarriage  is  a  rare 
event. 

There  are,  however,  cases  in 
which  mothers  are  constitutionally 
liable  to  abortion,  and  where  die 
combined  efforts  of  art  and  nature 
cannot  prevent  a  misfortune,  which 
not  only  in  a  remarkable  degree 
debilitates  the  constitution,  but  has 
also  a  tendency  to  return  on  a 
future  occasion.  The  most  critical 
periods  at  which  abortion  may  oc- 
cur, are  diose  of  the  diird,  fourth, 
and  fifth  mondis  of  pregnancy ; 
though  it  may  happen  sooner  or 
later.  If,  therefore,  a  woman  be 
affected  with  a  violent  shooting 
pain  in  the  back,  extending  to  the 
uterus,  togedier  widi  the  symptoms 
already  described,  it  will  be  neces- 
sary, either  to  bleed  her,  if  she  be 
of  a  full  and  vigorous  habit,  or  to 
adopt  such  a  treatment  as  may  be 
best  calculated  to  obviate  the  por- 
tending danger.  This  consists  in  a 
very  moderate,  and  chiefly  liquid, 
nourishment,  excluding  whatever 
may  rouse  and  irritate  the  system  ; 
and  a  calm  and  composed  state  of 
body  and  mind  ;  so  that  to  prevent 
a  relapse  of  painful  symptoms,  she 
must  sometimes  keep  her  bed  for 
several  weeks  or  months  togedier. 
Cataplasms  applied  to  the  pit  of  die 
stomach,  and  opiates,  may  occasion- 
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ally  become  necessary ;  but  die  lat- 
ter ought  never  to  be  resorted  to, 
without  proper  medical  advice  ;  for 
there  can  be  no  doubt,  diat  tamper- 
ing with  laudanum,  or  similar  me- 
dicines, has  often  been  productive 
of  irreparable  mischief.  According 
to  die  uniform  experience  of  pro- 
fessional men,  however,  the  last- 
mentioned  remedy  may  with  more 
safety,  and  greater  advantage,  be 
employed  in  die  form  of  clysters. 
Thus,  we  may  confidently  say,  that 
an  injection  composed  of  six  ounces, 
or  a  tea-cup  full  of  cold  chamomile- 
tea,  and  fifty  drops  of  laudanum, 
every  other  night,  or,  according  to 
circumstances,  more  or  less  fre- 
quently, has  been  attended  with 
die  happiest  effects,  especially  if,  in 
the  intermediate  days,  when  neces- 
sary, an  emollient  clyster  were  ad- 
ministered, widi  a  view  to  relieve 
costiveness.  "We  cannot,  at  the 
same  time,  too  seriously  deprecate 
the  custom  of  tampering  with  laxa- 
tives taken  by  die  mouth  ;  a  custom 
very  prevalent  among  die  vulgar, 
who  are  not  aware  of  the  injury 
thereby  inflicted  upon  dieir  disor- 
dered constitutions. 

With  respect  to  the  concomitant 
affections  of  pregnancy,  we  must  be 
very  concise. — The  pain  in  the  head, 
and  toodi-ach,  may,  in  general,  be 
relieved  by  a  cool  regimen ;  an 
emollient  diet,  chiefly  consisting  of 
mucilaginous  and  subacid  v< 
bies,  such  as  fruit  boiled  in  milk, 
artichokes,  asparagus,  parsnips,  spi- 
nage,  &c.  aided  by  diluent  drinks 
made  of  rice,  barley,  sago,  the 
arrow-root,  and  similar  vegetables ; 
keeping  the  legs  and  fi    I  iendy 

warm,  and  occasionally  soaking 
them  in  tepid  water  3  shaving  eke 
head,  and  washing  it  with  diluted 
jar,  If  these  simple  means  do 
not  prove  successful,,  bleeding  widi 
E  3  leeches 
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leechei  on  tlis  temples,  or  even 
opening  the  jugular  vein,  will  some- 
times become  necessary,  especially 
in  plethoric  and  bilious  females 
side  these  remedies,  a  blister  applied 
to  the  neck  behind  the  ears,  cr  to 
the  part  most  sensibly  affected,  is 
often  of  great  though,  in 

it  cases,  this  ap] 
<  head.     In  full  and 

tits,  issues  are  eminently 
useful,  while  the  bowels  should  be 
regularly  opened  by  the  mildest  pur- 
Sorhetimes,  however,  the 
simple  external  application  of  a  few 
drops  of  cajeput,  juniper,  or  any 
other  essential  oil,  operates  like  a 
charm,  in  removing  either  the  tooth- 
ach,  or  violent  pains  of  the  head. 
In  all  the  complaints  of  pregnant 
women,  arising  from  too  prevailing 
an  acidity,  such  as  heart-burn,  vo- 
miting, cough  upon  taking  food, 
and  that  feverish,  restless  state,  so 
common  in  the  latter  period  of  preg- 
nancy, Dr.  John  Sims  directs  two 
Lfuls  of  the  following 
mixture  to  be  taken,  either  occa- 
sionally, or,  when  the  symptoms 
are  continual,  after  every  meal :  viz. 
one  drachm  of  calcined  magnesia, 
live  ounces  and  a  half  of  pure  wa- 
ter, three  drachms  of  the  spirit  of 
cinnamon,  and  one  drachm  of  the 
water  of  pure  ammonia.  Magnesia 
has  long  been  a  celebrated  r;  - 
for  these  complaints ;  but  the  i 

it    in  the   pre- 

;on,  is  the  pure  ammonia,  as 
the  effect,  will  be  m 
with  the  o  oil  V  the  magnesia, 

which,  wilhoul  the  ammonia,  is  of 
inferior    efficacy.      Tins   judj 
physician  farther  remarks,  that  the 
vomiting,    whic  i  i 

3  from,  or 
is  connect' 

the  remedy  before  specified  is,  in 
that  case,  not  adapted  to  the  pur- 
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pose.  "When  such  vomiting  is  rno* 
derate,  and  confined  to  the  early 
part  of  the  day,  it  appears  to  be  use- 
ful ;  but  if  it  incessantly  continue 
for  many  days  together,  accompa- 
nied with  great  loss  of  strength, 
constant  thirst,  and  an  utter  matur 
lity  of  retaining  any  thing  on  the 
stomach,  in  this  state  Dr.  Sims  as- 
that  the  most  effectual  remedy 
is  the  application  of  leeches  to  the 
pit  of  the  stomach  ;  and  a  constant 

ition  to  diet,  that  the  patient 
may  swallow  nothing  which  has  a 
tendency  to  irritate  or  stimulate  the 
organs  of  digestion.  He  has  also 
found  i  t  of  the  greatest  service  toallo  w 
no  other  drink  than  ass's  milk,  and 
that  by  single  spoonfuls  only.  The 
use  of  leeches,  applied  to  the  pit  of 
the  stomach,  for  the  relief  of  vomit- 
ing, is  by  no  means  confined  to  die 
state  of  pregnancy  ;  but  when  this 
symptom  occurs  in  fevers,  or  is, 
produced  in  consequence  of  taking 
any  acrid  or  indigestible  substance, 
he  has  repeatedly  experienced  that 
their  application  in  those  cases  is  of 
equal  utility. 

ABRAUMj  in  natural  history,  is 
a  term  given  by  some  Writers  to  :i 
species  of  red  clay  found  in  the  Isle 
of  Wight,  and  used  by  our  artizans 
to  impart  a  fine  red  coluur  to  new 
mahogany  wood. 

GEMENT,  is  the  art  of 
compressing  any  species  of  literary 
composition,  so  as  to  convey  its  fuH 
and  complete    tenor    in  a  smaller 

>ass  than  the  original. 
The  talent  of  abridging  the  la- 
bours of  others,  and  of  communi- 

ig  much  information  in  few 
words,  is  an  art  not  only  i 

I  in   itself,  but   productive  of 

.  advantages.  It  enables  the 
reader  to  take  a  concise  and  com- 

nsive  view  of  those  subj 
which,  in  a  more  diffuse  form,  his 

leisure 
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leisure  or  his  inclination  may  not 
permit  him  to  consult;  while  it  ex- 
ercises the  mind  of  the  writer  in  ha- 
bits of  close  reasoning  and  accurate 
investigation.  The  attention  which, 
in  works  of  a  complicated  or  exten- 
sive nature,  is  often  distracted  by 
brilliancy  of  style  or  variety  of  ma- 
terials, is,  by  a  short  and  faithful 
analysis,  fixed  to  die  merits  of  die 
subject,  and  to  die  truth  of  its  con- 
tents. The  chief  end  of  abridging 
is  rather  to  convey  ideas,  than  mul- 
tiply words,  and  to  retrench  super- 
fluous expressions. 

To  offer  any  positive  instructions 
for  exercising  this  useful  and  valu- 
able talent,  is  almost  unnecessary ; 
since  taste,  judgment,  and  critical 
discernment,  are  the  safest  guides. 
A  few  suggestions,  however,  may 
afford  some  illustration  of  the  sub- 
ject 

In  attempting  to  give  an  analysis 
or  abridgement  of  any  particular 
production,  it  will  be  requisite  to 
read  it  with  proper  attention  ;  to 
examine  the  design  of  the  author, 
and  to  discover  the  leading  features 
and  plan  of  the  whole.  Having  pe- 
rused and  digested  the  work,  it 
will  be  proper  to  transcribe  only 
such  parts  as  tend  to  convey  definite 
ideas,  or  explain  its  immediate  pur- 
pose :  omitting  all  such  remarks  as 
are  either  inconsistent  with,  or  in- 
applicable to,  the  subject. 

In  works  of  a  more  abstruse  and 
comprehensive  nature,  it  will  be 
preferable  to  convey,  as  far  as  pos- 
sible, the  exact  expressions  of  the 
author ;  but  in  those  of  a  lighter 
description,  wjfcl*  as  works  of  ima- 
gination, public  lectures,  orations, 
essays,  &c.  it  will  be  sufficient  to 
give  an  outline  of  the  substance ; 
without  directing  the  attention  to 
the  embellishments  of  style,  or  the 
structure  of  periods. 
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Abridgement  is  used  also  in  a 
more  circumscribed  sense ;  to  sig- 
nify a  short  analysis  of  reference ; 
by  which,  from  a  few  abstracted 
particulars,  we  recur  to  any  subject 
which  has  been  either  neglected  or 
forgotten  ;  and  thus  recall  it  to  cur 
recollection.  This  is  particularly 
useful  to  diose  engaged  in  a  variety 
of  literary  pursuits,  as  it  preserves  a 
free  and  unfettered  application. 

Works  of  history,  in  which  the 
leading   facts  are   merely  deta 
arc  often  happily  abridged  for  die 
use  of  the  student.     See  the  article 
Memo  rand  t'M. 

ABSCESS  is  a  soft,  circumscribed 
tumor,  containing  matter,  generally 
attended  with  fluctuation,  and  seme- 
times,  though  not  always,  with  con- 
siderable pain.  It  is  the  consequence 
of  some  previous  inflammation,  and 
is  often  a  critical  effort  of  Nature 
to  relieve  the  patient  from  superflu- 
ous or  noxious  humours,  and  to  re- 
move an  acute  disease. 

The  mode  of  treatment,  to  be 
adopted  in  the  cure  of  an  ab 
will  be  to  assist  its  complete  suppu- 
ration, and  promote  a  free  discharge 
of  matter ;  for  which  purposes,  all 
remedies  that  have  a  tendency  to 
soften  the  skin,  and  encourage  per- 
Eon,  are  eminently  useful.  In 
languid  habits,  however,  and  where 
the  suppuration  proceeds  but  slowly, 
it  will  sometimes  be  necessary  to 
open  it  cither  by  caustic  applica- 
tions, or  the  lancet. 

Warm  fomentations,  and  emol- 
lient cataplasms  made  either  with 
bread  and  milk,  or  oatmeal,  ren<  - 
ed  several  times  a  day.  are  the  usual 
poultices  tor  an  abscess.  In  I 
tumours,  from  which  the  discharge 
of  matter  has  been  considerable,  and 
especially  in  those  of  the  lowei  ex- 
tremities, it  will  often  be  necessary 
to  have  recourse  to  such  intet  1  ' 
B  4  mi 
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medies  M  may  strengthen  and  sup- 
port the  system.  Bark,  wine,  and, 
if  considerable  pain  or  irritation  pre- 
vail, opiates  judiciously  administer- 
ed, will  be  highly  beneficial. 

After  an  abscess  has  been  opened, 
it  will  require  to  be  kept  clean,  and 
drest,  either  with  dry  lint,  or  some 
mild  digestive  ointment,  once  or 
twice  a  day,  assisted  by  a  compress 
and  linen  bandage. 

Dr.  Haktung,  an  ingenious  phy- 
sician at  Erfurt,  in  Germany,  has 
lately  proposed  a  plan  for  the  treat- 
ment of  abscesses ;  which,  for  its 
simplicity  and  novelty,  is  worthy  ot 
attention.  In  their  incipient  Si 
he  recommends  the  frequent  appli- 
i!  of  compresses  moistened  with 
simple  warm  water,  and  after  the 
suppuration  has  entirely  ceased,  the 
same:  fluid  applied  in  a  cold  state,  in 
order  to  strengthen  the  surrounding 
parts. 

Abscesses,  which  are  formed  on 
any  of  the  more  important  organs  of 
life,  such  as  the  brain,  the  lungs, 
liver,  &c.  are  particularly  to  be 
dreaded  ;  as,  by  bursting,  and  dis- 
charging i:  ;its  into  the  con- 
tiguous cavities,  they  frequently  oc- 
casion instantaneous  death.  From 
or  mismanagement,  ab- 
scesses sometimes  terminate  in  mor- 
tification, or  Gangri  ne  ;  which  sub- 
ject will  he  farther  discussed  under 
the  head  of  Inflamm  vtion. 

Absinthium  vulgare.  See  Artc- 
misia Absinthium,  L.  orMu(  wort. 

ABSTINENCE  maj  he  defined, 
the  habit  of  refraining  from  what  is 
either  useful,  ag  e,  or  perni- 

cious; and  may  he  divided  into  ge- 
neral and  particular.  In  the  former 
sense,  it  may  signify  a  certain  pri- 
vation, whereby  ti;e  s<  rises  are  mor- 
tified, and  the  passions  restrained. 
In  the  latter,  it  is  confined  to  the 
exclusion  of  certain  substances,  at 
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stated  times  and  seasons,  in  com- 
pliance either  with  the  customs  of 
particular  countries,  or  With  reli- 
gious precepts.  There  is,  also,  an- 
other sense,  in  which  the  term  absti- 
nence denotes  the  limitation  of  any 
usual  indulgence,  for  the  purpose  of 
preserving  health,  and  removing  the 
consequences  of  excess. 

In  the  religious  institutions  of  all 
countries,  we  find  many  regulations 
on  this  subject.  The  Mosaic  Law 
forbids  the  eating  of  animals  that 
were  strangled,  the  use  of  swine's 
flesh,  the  exercise  of  daily  labour 
on  the  Sabbath,  &c.  The  Christian 
system  more  particularly  enjoins  the 
discipline  of  the  passions,  and  an 
abstinence  from  those  pleasures 
which  have  a  tendency  to  degrade 
our  nature.  In  England,  particular 
days  have  been  appointed,  called 
vigils  and  fasts,  in  which  flesh  is 
prohibited,  and  fish  enjoined  :  this, 
however,  being  more  a  political  re- 
striction than  a  religious  obligation, 
was  first  enacted  in  the  reign  of 
Queen  Elizabeth,  with  a  view  to 
encourage  our  fisheries. 

The  eflects  of  abstinence  in  the 
preservation  of  health,  and  the  cure 
of  diseases,  arc-,  by  many  physici- 
ans, stated  to  be  remarkable.     Dr. 
E.  Miller,  of  New-York,  in  his 
Original  Observations,  relates  that, 
in  a  district  of  the  United  Si 
which  is  particularly  obnoxious  'o 
epidemic  diseases,  the  tcbrile  attack 
is  often  obviated  and  diminish* 
a  rigid  abstinence  from 
tin  celebrated  Sydenham  dec! 
that  he  has  often  cared  the  syt 
or  inflammatory    fever,    and    i 
fe\  ers,  bv  prescribing  diluent  drinks, 
and  prohibiting  every  kind  of  ali- 
ment, even,  to  use  their  own  words, 
"  fur  two  or  three  days."    The  me- 
thod, in   this  respe6t,    adopted   by 
Dr.  iUillku,  was  to  commence  hjs 

plan 


ABS 

plan  of  abstinence  on  the  first  sensa- 
tions of  indisposition,  and  continue 
it  on  some  occasions  for  a  period  of 
twenty-four,  and  even  forty-eight, 
hours,  until  these  feelings  had  sub- 
sided, the  appetite  was  restored,  and 
the  calls  of  hunger  become  not  only- 
frequent,  but  even  importunate. 
He  concludes  his  interesting  re- 
marks with  an  aphorism,  "  Thai  in 
those  particular  stales  of  the  body, 
which  denote  the  approach,  and  at 
the  commencement,  of  acute  disea  es, 
the  strict  observance  of  a  rigid  and 
continued  abstinence  has  been  pro- 
ductive of  the  most  beneficial  ef- 
fects."— The  late  celebrated  author 
of  the  "  Elementa  Mcdecince."  Dr. 
Brown,  has,  in  that  work,  parti- 
cularly enjoined  it,  as  one  of  the 
means  to  be  employed  in  the  pre- 
vention and  cure  of  sthenic,  or  in- 
flammatory diseases ;  and  lie  de- 
clares that  the  cynanche  tonsillaris, 
or  inflammatory  sore  throat,  and 
the  catarrh,  or  common  cold  at- 
tended with  hoarseness,  may  often 
be  cured  by  abstinence  alone. 

Men  of  genius,  and  persons  who 
lead  sedentary  lives,  are  more  espe- 
cially benefited  by  occasional  ab- 
stinence ;  as  these,  from  the  want 
of  vigorous  exercise,  and  their  in- 
tense application,  are  generally  the 
severest  sutferers  from  diseases  of 
jepktion.  In  the  observance  of  the 
rules  of  abstinence,  due  attention 
must  always  be  paid  to  the  age, 
strength,  constitution,  and  habit  of 
the  patient. 

With  regard  to  the  total  absti- 
nence of  the  sexes  from  sensual  grati- 
fications, it  should  be  observed  in  this 
place,  that  it  may,  though  rarely, 
be  attended  with  serious  effects ; 
yet  these  seldom,  if  ever,  take  place 
in  those  who  live  regularly,  and  do 
not  encourage  libidinous  ideas  5  and 
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that  both  males  and  females  would 
undoubtedly  derive  greater  benefit 
from  total  continence,  till  marriage, 
than  by  an  indulgence  in  venery : 
in  the  former  case,  they  would  not 
only  in  a  great  measure  contribute 
to  their  vigour  of  body  and  mind, 
but  also  to  the  prolongation  of  life. 

Of  the  brute  animals,  many  are 
remarkable  for  their  long  abstinence 
from  food,  such  as  the  serpent,  the 
rattle-snake,  tortoise,  bear,  dor- 
mouse, elephant,  &c. 

Instances  may  also  be  found,  of 
men  who  have  been  abstemious  to 
a  degree  almost  incredible ;  and  ex- 
perience has  demonstrated  that, 
from  habit  and  use,  the  power  of 
abstinence  may  be  either  increased 
or  diminished.  Some  persons  will 
bear  the  attacks  of  hunger  without 
any  visible  marks  of  impatience, 
while  in  others,  a  mere  temporary 
privation  will  occasion  the  most  ur- 
gent and  distressing  symptoms.  See 
the  article  Fasts. 

ACACIA,  in  botany,  Egyptian 
thorn  ;  according  to  Linnaeus,  is  a 
species  of  mimosa,  growing  in  Egypt. 
It  is  also  to  be  found  in  North 
America,  and  is  there  called  the 
locust-tree.  Its  culture  is  not  diffi- 
cult. It  delights  more  in  a  dry, 
sandy,  and  elevated  soil,  but  may 
be  raised  in  any,  either  from  seeds 
or  slips.  Its  uses  are  various j  as 
it  is  applied  both  to  domestic  and 
medicinal  purposes. 

An  inspissated  juice  of  its  fruit, 
ot  a  dark  colour  and  firm  consist- 
ence, has  been  brought  to  us  from 
pt:  when  dissolved,  it  is  used 
in  any  convenient  liquor  for  reliev- 
ing spittings  of  blood,  complaints  of 
the  eyes,  and  quinsies. 

The  leaves  of  acacia  :vr  said  <^» 
afford  an  agreeable  nourishment  to 
horses   and   horned   cattle.      Thr  7 

may 
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'  ie  given,  either  green  or  dry, 
■lone  or  mixed,  with  hay  or  chop- 

Eraw. 

.  flowers  of  the  acacia  are  used 
I  aking-that  beau- 

-  sllow  with  which  the] 

.    and  colour 

paper,  in  the  following  man- 
ner :    take  half  a   pound  of  I 

rs  before  they  are  fully  blown, 
and  roast  them  over  a  clear  and 
gentle  fire  in  a  very  clean  copper 

continually  stirring  diem  Avith 
a  brisk  motion:   when  they  I 
to  tun    ] 

ter,  and  let  it  boil  till  it  become 
thick,  and  acquire  a  deeper  colour; 
then  strain  the  whole  through  a 
piece  of  coarse  silk.  To  the  liquor 
thus  expn  ;  half  an  ounce 

of  alum,  and  one  ounce  of  calcined 
and  finely-powdered  oyster-shells : 
when  the  whole  is  well  mixed,  it 
will  be  fit  for  use. 

rin  of  the  bezoar  has  been 
attributed  to  the  seeds  of  this  ] 
which  being  browsed  by  i 
mals,  have,  by   their  great  a 
and  astringent  qualities,    caused    a 
condensation   of  the  juices  of 
stomach,    and   produced  tliis   cele- 
brated cone 

The   acacia,    or    locust-tree    of 
North  America,  has 

i  ts  of  shi  ■  - 
several  gentlemen  in   die  State   of 

k     have, 
trials,    found,    that  posts   for 
:  .  made  of  this  tree, 

£  of  tl       ' 

better  thai  any  other  timber,  the 
swamp  radar  even  not  excepted. 

In  Engl  is  an 

r  .        .    ind,  on  account  oi 

ted   from  a    wanner  cli 
b  sup]    sed  to  be  <  r  and 

delica  ,    and  ha 

been  propagated  in  a  luxi 
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Thus,  as  it  grows  remarkably  fast, 
it  not  onlv  becomes  less  firm  and 
tenacious,  but  is  very  apt  to  split, 
and  lose  large  branches:  it  may 
not,  therefore,  be  so  well  adapted  to 
the  various  purposes  of  building  as 
those  American  trees,  which  are  of 
a  slower  growth,  and  cultivated  in 
a  poorer  soil,  where  they  have  suf- 
ficient time  to  arrive  at  maturity; 

Acer  campestre,  L.  See  Com- 
mon Maple. 

Acer  pscitdo-platanus,  L.  See  Sy- 
camo"re  Tree. 

Achillea  n,L.  See  Mil- 

foil, or  Common  Yarrow. 

ACIDS  are  obtained  from  vege- 
table and  mineral  substances,  either 
by  fermentation  or  distillation. 

The  vegetable  acids,  however, 
such  as  the  juice  of  limes  and  le- 
mons, are  frequently  procured  with- 
out the  aid  of  art.  They  are  of  a 
saponaceous  consistence,  and  there- 
fore, in  a  variety  of  affections,  emi- 
nently adapted  to  the  human  consti- 
tution. With  re -pert  to  their  gene- 
ral effects,  it  may  be  said  that  they 
attenuate  the  fluids,  remove  obstruc- 
,  stimulate  the  appetite,  pro- 
mote digestion,  quench  thirst,  and, 
in  hot  seasons,  counteract  the  pu- 
trid tendency  of  the  animal  hu- 
mours :  they  afford  an  excellent 
.  nd  in- 
flammatory diseases,  but  particu- 
in  the  tr  ,    as  like- 

f  the  kid 
are  the  mo 

ist  the  narcotic  vegetable  poi- 
I  powerful  dose 
of  opium  may  be  checked  in  i 
pontic  effects,  if  a  proper  qui 
of  the  acid  of  lemons  be  taken  with, 
or   immediately   after   it.     For  in- 
.m,  or  one 
m,  form  a 
large,  and  sorn 

but 
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but  if  one  ounce  of  pure  lemon- 
juice,  or  twice  thatquantity  or' good 
ir,  be  added  to  every  grain  of 
opium,  or  to  twenty-rive  drops  of 
laudanum.,  we  can  declare  from  ex- 
perience, that  such  a  compound  will 
produce  a  very  different  effect.  In- 
stead of  stupifying  the  head,  and 
producing  troublesome  costiveness, 
it  will  not  Oflly  relieve  the  boWels, 
but  also  occasion  a  degree  of  chear- 
rulhess  ne\  er  attainable  by  the  use 
of  opium  alone,  or  strong  liquors, 
and  afterwards  induce  a  com] 
and  refreshing  sleep.  Hence  the 
use  of  acids,  to  pers<  ns  who  are  ha- 
bitually obliged  to  take  considerable 
do'-es  of  opiates,  cannot  be  too 
strongly  recommended.  In  the  form 
iSf  clysters,  the  mild  . 
such  as  vinegar  diluted  with  an 
equal  quantity  of  cold  water,  are  a 
safe  and  effectual  remedy  for  cos- 
tke  habits :  and  few  persons  will 
be  inclined  to  doubt  their  good  ef- 
fects, when  sprinkled  about  the 
floors  and  walls  of  rooms  inhabited 
by  patients  labouring  under  | 
disorders,  especially  in  the  heat  of 
summer.  As  a  proper  sub  ; 
for  die  acid  of  lemons,  we  refer  to 
the  article  B  litBERiufes. 

The  mineral  acids,  however,  are 
productive  of  very  different  ef3 
when  applied  in  a  diluted  state  to  the 
human  body,  whether  externally  or 
internally,  they  generally  co\'> 
and   gently   stimulate,    the   animal 
fibre;  but,  in  a  concentrated  form, 
violently    stimulate,    corrode,    and 
destroy  its  texture.     With  re 
to   their   comparative   activity,   the 
arid,  or  aqua  fortis,  is  the 
most  volatile  ;  the  vitriolic  acid,  the 
most   diffusible;    and   the    m 
acid,  or  spirit  of  salt,  perhaps  the 
most  active  and  permanent  in  its  ef- 
fectsoiith*  I  -.em.  Hence  die 

last  has  lately  been  used  byDr.B  e 
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in  Germany,  with  unex- 
ampled <nccess,  in   me  cure  of  the 
via  nervous  fe- 
■  all  other  remedies    had 
proved  ineffectual.     This  bold  prac- 
r  did  not  hesitate  to  give  the 
muriatic    acid,     cl.liaecl     with    die 
smallest  possible  quantity  of  water, 
to  an  extent  almost  exceeding  be- 
lief; though  his  ceres  appear  to  be 
sufficiently   attested   by    the   Royal 
College  of  Physicians  at  Berlin.  The 
particulars   of    these   extraordinary 
.  we  propose  to  lay  before  the 
public  under  the  head  of  Fever. 

ACORNS,  or  the  seeds  of  die 
oak,  though  not  at  present  an  ar- 
ticle of  human  subsistence,  yet,  if 
we  may  credit  the  testimony  of  .an- 
cient writers,  formed  no  small  part 
diet  of  die  ancient  German^ 
and  Britons  ;  and  the  desire  to  pos- 
sess what  was  the  n  considered  as  a 
table  delicacy,  was  often  a  cause  of 
hostilities  between  various  nations. 
They  have  seldom  been  used  for 
medicinal  purposes.  We  have,  how- 
ever, the  testimony  of  several  foreign 
practitioners  in  their  favour,  and 
Lilly  that  of  Dr.  Marx.  In  de- 
scribing the  valuable  properties  oi 
acom-eoffee,  he  asserts  that  thfe 
preparation  has  often  cured  obstruc- 
tions arising  from  an  accumulation 
of  mucus  in  the  viscera,  and  re- 
moved nervous  complaints,  when 
all  other  remedies  have  been  tried 
in  vain.  The  following  is  his  me- 
of  preparing  the  acorn-c 

und  and  ripe  acorns,  peel 
off  their  shells  or  husks,  divide  the 
i  tying, 

them  in  .1  close  vessel,  k< 
them  in  continual  motion.     In  this 
i  .however,  ] 

tion  should  be  paid,  may 

not  be  burnt,  or  roasted  to  excess. 

Take  of  the  powder,  when  ground 
like  other  codec,  half  an  ounce,  or 

i  bout 
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about  four  small  tea-spoon  fulls  every 
morning  and  evening ;  using  it  ei- 
ther alone  or  mixed  with  one  tea- 
spoon mil  of  real  coffee,  and  sweet- 
ening it  with  sugar. 

This  kind  cf  coffee  has,  by  the 
1  house- wife,  been  employed 
as  an  article  of  domestic  economy, 
but  has  not  obtained  general  sanc- 
tion -.  nor  do  we  pledge  ourselves 
for  its  medicinal  efficacy;  though 
several  foreign  practitioners  affirm 
that  it  is  an  excellent  remedy  in 
asthmatic,  and  other  pectoral  com- 
plaints. 

Acorns  possess  an  astringent  qua- 
litv,  which  may  be  extracted  by 
steeping  them  in  cold  water,  or 
boiling  diem.  On  expression,  they 
also  afford  an  oil,  which  maybe  ad- 
vantageously used  in  the  burning  of 
lamps. 

In  the  year  l~56,  an  ingenious 
gendeman,  Mr.  Ellis,  invented  a 
mediod  of  preserving  acorns  for  a 
considerable  time,  and  of  retaining 
in  them  the  power  of  vegetation,  by 
encasing  diem  in  wax.  In  this  man- 
ner, they  may  be  transported  to  dis- 
tant climates,  and  preserved  in  a 
fresh  state  for  several  years ;  so  diat 
they  can  be  transplanted  with  hopes 
of  success. 

Lasdy,  acorns  afford  a  very  pro- 
per and  naif'  1  for  hogs, 
which  are  readily  fa 
use:  ire  farther  convinced, 
from  their  analogy  to  the  horse- 
.  that,  by  depriving  them 
of  their  b  king  them  care- 
fully in  several  infusions  ol 
water,  then  drying  and  reducing 
.  to  flour,  they  would,  in  times 
of  scarcity,  serve  as  a  tolerable  sub- 
stitute for  bread-corn:  for  by  this 
though  troublesome,  pro- 
(  .  most  of  the  a  vege- 
i.  es  luse  their  acrid  and  bitter 
taste. 
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^Icorus  Calamus,  L.  See  Sweet 
Flac. 

ACRE,  a  denomination  used  in 
the  measurement  of  land  :  an  acre 
consists  of  four  square  roods,  each 
containing  40  perches,  or  poles.  In 
different  countries  it  varies,  accord- 
ing to  the  length  of  the  pole,  which 
is  from  l6j  to  28  feet.  It  is,  also, 
divided  into  ten  square  chains,  of 
twenty-two  yards  each,  or  4340 
square  yards.  According  to  Dr. 
Grew,  the  number  of  acres  in  Eng- 
land amounts  to  46,030,000. 

Actcea  Spicata,  L.  See  Herb 
Christopher. 

Acton  Water.  See  Mineral 
Waters. 

ACUTE  DISEASES  are  such  as 
are  either  attended  witii  inflamma- 
tion, or  other  urgent  symptoms, 
which  bring  on  an  early  crisis,  and 
render  them  dangerous  in  their  con- 
sequence :  hence  they  are  opposed 
to. chronic  diseases,  or  those  which, 
though  of  slower  progress,  may  ne- 
vertheless terminate  in  dissolution. 
As  the  former  are  more  in  need  of 
the  immediate  assistance  of  art,  we 
shall  state  the  most  proper  methods 
of  treating  them  in  their  commence- 
ment, as  well  as  die  suitable  diet 
and  regimen  to  be  observed  in  diem, 
under  the  different  heads  of  Apo- 
plexy. AsTHMA(suffocative),  Cho- 
lera Morbus,  Colics,.  Convul- 
sions, Cramps  or  Spasms,  Epi- 
lepsy, Fevers  (inflammat 
Fhactuf.es,  Hydrophobia,  In- 
flammations, &e. 

ADDER,  in  zoology,  a  name  for 
the  viper.      As   diis  reptile  is  well 
n  in  most  parts  of  England,  a 
particular  descri  it  is  unne- 

cessary ;  bui  as  accidents  frequently 
happen  by  its  bite,  we  shah  present 
cur  readers  with  a  list  of  the  most 
esteemed  remedies  to  be  resorted  to 
on  such   occasions,    together  with 

some 
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lome  account  of  this  animal,  and 
the  means  of  destroying  it,  under 
the  article  Viper. 

Adder-stung  is  used  in  respect  to 
cattle,  when  stung  by  any  kind  of 
venomous  reptiles,  as  adders,  scor- 
pions, &c.  or  when  bit  by  a  hedge- 
hog or  shrev,'.  For  the  cure  of  such 
bites,  some  persons  use  an  ointment 
made  of  dragon's  blood,  with  a  little 
barley-meal  and  die  whites  of  eggs. 
Addericort.  See  Great  Bis- 
tort, or  Polygonum  Bistorta,  L. 

Adonis  A utumnalis ,  L.  See  Phea- 
sant's Eye. 

Adoxa  Musckatellina,    L.      See 
Tuberous  Moschatel. 

ADULTERATION  is  the  cor- 
ruption, or  debasement  by  an  im- 
proper mixture,  of  any  substance 
that  was  originally  in  a  pure  state. 
This  art,  though  not  unknown  to 
the  ancients,  has  in  modern  times 
been  carried  to  a  great  extent;  inso- 
much that  we  are  sorry  to  observe, 
the  rules  and  principles  upon  which 
so  pernicious  a  practice  is  founded, 
are  considered  as  qualifications  es- 
sential to  those  persons  who  supply 
others  as  well  with  the  common  ne- 
cessaries, as  the  luxuries,  of  life. 
We  are,  indeed,  provided  with  ex- 
cellent laws  against  adulterations ; 
but  crafty  and  avaricious  dealers 
take  frequent  opportunities,  eidier  of 
eluding  the  vigilance  and  severity  of 
justice,  or  of  concealing  their  nefa- 
rious practices  in  so  skilful  a  man- 
ner, as  to  render  their  detection  ex- 
tremely difficult, and  sometimes  im- 
possible. We  shall,  therefore,  con- 
sider it  as  our  duty  to  point  out 
those  articles  which  are  most  liable 
to  this  species  of  fraud.  They  may 
be  found  under  die  different  heads 
of  Beer,  Bread,  Coffee,  Hair- 
Powder,  Honey,  Oil,  Snuff, 
Spirits,  Tea,  Tobacco,  Vine- 
war,  Wax,  Winf,  &c.  &c. 
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ADVERTISEMENT,  generally, 
signifies  any  information  given  to 
those  who  are  interested  in  a  com- 
mon concern.  It  more  particularly 
alludes  to  a  short  account  of  an  af- 
fair inserted  in  a  public  newspaper. 
We  should  scarcely  have  noticed 
this  article,  bad  it  not  been  widi  a 
view  to  caution  the  unwary,  and 
animadvert  upon  the  fraudulent 
practices  to  which  the  advertise- 
ments of  the  present  day  are  fre- 
quently subservient ;  for  instance, 
those  of  money-lenders,  servants- 
ofKce  keepers,  agents  for  place-men, 
adventurers,  marriage-brokers,  and 
other  unprincipled  individuals,  who 
prey  upon  the  credulity  of  die  public. 
Hence  we  venture  to  suggest  an 
opinion,  tiiat  it  wotdd  be  more  con- 
ducive co  the  interests  of  societv,  if 
the  public  prints  were  subjected  to 
some  regulations  in  this  respect ; 
and  that  no  advertisement  could  be 
inserted,  without  being  authenti- 
cated before  a  magistrate.  By  this 
precaution,  the  editor  and  printer  of 
a  newspaper,  who  sometimes  be- 
come the  innocent  accomplices  of 
fraud  or  swindling,  would  be  se- 
cured against  the  attempts  of  diosc 
who  frequently  avail  themselves  of 
this  mode  of  publication,  to  make 
it  a  vehicle  for  falsehood  and  depre- 
dation. 

Aegopodhim  Podagraria,  L.  Sec 
Gout-Weed,  or  Herb-Gerard. 

Aescu/us  Hljipoi  astanum,  L.  Sco 
Horse-Chesnut,  and  Flour. 

./ETHER,  a  term  formerly  used 
to  signity  a  thin  subtle  matter,  finer 
than  air,  and  completely  filling  the 
whole  space  of  the  firmament. 

\  ^rious  opinions  have  been  held 
respecting  its  precise  nature :  by 
some  it  is  supposed  to  be  a  fluid  of  a 
peculiar  kind,  and  conrineel  to  the 
regions  above  oar  atmosphere ;  by 
others,  a  substance  so  subde  and 

pejie- 
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penetrau'" 

'- 

e,  however,  has 
been  denied  by  many,  who  assert 
that  the  air,  by  its  tenuity  and  ex- 
pan  ion,  is  folly  sufficient  for  the 
above  .  d  purposes. 

Whatever  conjectures  may  be 
formed  concerning  the  nature  and 
prop-  this  subtle  fluid,  there 

is  eves  lieve  in  the  ex- 

ce  of  a  matter  finer  than  the 
air  itself.     Sir  Isaac  Newton  has 

com- 
municated throu  am,  which 
.t  the  intcr- 
on    of    softie    other    mc 

'■  to  be  ca- 

and  diffusing  itself  through   excry 

com] 

dered  as   a   ch 
It  is  a  i  f 

■ 
The 

jaw,  and  repeatt  d  till  the  pain  ceases, 

is   a  never- 

toolh-ach.     It  has  al  o  be<  n  used  in 

:n,  gout,  and 
. 
- 

ma,    and    : 

tlie 

ed,  !. 

r 
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shallow  xc-s/A  cor.i'.  ie  pz< 

tient.  .   been  found  of 

■.    and       ■  '  iated    the 
rtness  of  breath. 
A  <  . .   ■  '  ;   sea- 

salt  with  the  k  zincj  pro- 

duces the  marine  ft-i: 

JLt1  •'  a     (' ;  -  mm,    L.      Ses 
Fool's  Barsli 

AFFLICTION,  as  opposed  to  a 

of  joy  and  pro  <nnot 

though   when 

ged  to  excess,  it  may  be  pro- 

fmany  mental  and  bodily 

.    .     For  whatever  tend.-,  to 

:cr,    hatred,    envy,    &c. 

cannot  fail    to   bring   on    disorders 

;  from  tense  or  rigid  fibres ; 

i  the  contrary,  fear,  grief,  and 

sive  joy;  engender  those  raa- 

e  the  consequence  of 

ion. 

Hence  we  cannot  be  too  much  on 

our  g  ion   of 

styled 

\,  of  mankind. 

[NGBKOKf,  in  his  Letters 

"  on  the  study  and  use  of  history^' 

"  pre- 

LeJ  as  resolve  to 

a  the 
r    f 

•  n,  by  long  and  ignqm  i 
ice.     Instead  of  palliating  re- 
,  let  us  use  the  inci 
and  the  caustic ;  probe  the  wound 
to  the 

1  misery,  continues  this  stoiq 

■  i    effe&t 

that,  as  i         .  nts,  it 

er. 

irtk.     See  Midwifery* 

AGARIC  of  the  oak,    or    the 

is-w  ell  known 

\ter- 

\s.     M.  Adouij.let,  an 

eminent 
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eminent  French  surgeon,  has  em- 
ployed it,  instead  of  ligatures,  on 
the  arteries,  in  cages  of  amputation, 
by  applying  small  pieces  of  it  to  the 
mouths  of  these  vessels,  and  after- 
wards covering  the  stump  with  lint. 

This  species  of  agaric  may  be 
usefully  employed  for  the  purpose 
of  dying  silks  of  a  black  colour  :  to 
succeed  in  the  experiment,  it  ought 
to  be  cut  in  small  pieces,  and  boiled 
in  a  solution  of  copperas,  over  a 
gentle  fire,  till  the  dye  be  sufficiently 
strong. 

Another  species  of  agaric,  namely, 
the  common  puff-ball,  has,  by  far- 
riers also,  been  used  as  a  styptic : 
and,  in  an  experiment  made  upon 
a  horse,  it  completely  stopped,  in  a 
few  minutes,  a  hemorrhage  from 
one  of  the  largest  arteries.  The 
wound  afterwards  healed,,  without 
any  farther  discharge. 

We  cannot,  on  this  occasion, 
omit  to  remark,  that  persons  living 
in  retired  situations,  and  particularly 
those  employed  in  husbandry,  as 
well  as  artizans  working  with  sharp 
instruments,  ought  always  to  be  pro- 
vided with  some  styptic,  which,  at 
a  distance  from  medical  aid,  and  in 
a  moment  of  emergency,  may  some- 
times save  an  useful  animal,  and 
even  the  life  of  a  fellow-creature, 
by  its  timely  application. 

The  efficacy  of  agaric,  as  a  styptic 
for  external  wounds,  has,  however, 
been  disputed  by  Mr.  Neale,  a 
surgeon  of  the  London  Hospital, 
who  published  some  observations 
on  the  subject,  in  the  year  1/57. 
He  asserts,  that  he  has  seen  it  used 
on  several  occasions,  and  frequently 
employed  it  himself,  without  effect, 
nay,  to  the  detriment  of  the  patient. 

Agaricus  Muscarius,  L.  See 
Musky  Mushroom. 

AGE  signifies  any  period  of  du- 
ration..    It  is  indisa'iniinately  used 
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to  express  many  obje&s  and 
tions,  but  is  mot  [y   im- 

plied to  the  latter  or  advanced  . 
of  human  life ;  and,  in  this  sense, 
is  accompanied  with  the  epithet old* 
Human  existence  has  been  di- 
vided into  four  distincT:  periods,  viz. 
infancy,  youth,  manhood,  and  old 
age.  The  gradation  thrc 
successive  ten  slight  and 

imperceptible  ;  r  ac- 

celerated or  retarded,  according  to 
the  more  or  Ic 
the  -individ  mode 

which  is 

rules   and  precautions  o:>:  srved  hi 
diet,  regimen,  &c. 

Age,    when    accompanied    with 
other  good  :   espe- 

cially entitled  to  respect  and  reve- 
rt, if  mar1  igno- 
rance ,  becomes  disgusting 
and  contemptible.  See  the  article 
Longevity. 

Agglutination.     See  Cement. 
Agility.  See  Athletic  Aht,  or 

■. 
AGITATION  is  the  art  of shak- 
body,  or  tossing  it  backwards 
and  forwards.  In  physics,  this  term 
is  often  u  jed  for  a  commotion  of  ths 
parts  of  a  natural  body.  Fermen- 
tation :  ce  are  attended 
with  a  brisk  agitation  of  the  par- 
ticles. 

Agitation  is  also  one  of  the  cJiief 
causes  or  instruments  of  mixtion. 
By  the  agitation  of  the  parts-  of  the 
blood  and  chyle,  sanguification  is  in 
•  measure  efretted.  Butter  ii 
also  made  out  oi  by  the  same 

means ;  a  separation  of  the  oleotis 
from  the  serous  parts  taking  place, 
and  a  combination  of  the  foi 
among  themselves.  Digestion  is 
supposed  to  be  accomplished  by  an 
insensible  kind  of  agitation. 

This  term  is  also  used  in  rnedi-c 
cine,  to  denote  that  specie*  of  exer- 
cise, 
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ri«e,  commonly  called  szuingihg ; 
which  has  been  found  serviceable  in 
several  complaints;  and  it  i«  assert- 
ed, that  even  the  tooth-ach  and  dettf- 
ness  have  sometimes  been  removed 
by  violent  agitations  of  the  body.  We 
propose  to  make  some  farther  ob- 
servations on  this  species  of  exer- 
cise, under  the  article  S\vi\gixg. 

AGOXY  is  a  term  used  to  sig- 
nify an  extreme  degree  of  pain,  or 
the  last  pangs  of  death.  The  terror 
of  death  appears,  in  a  great  degree, 
occasioned  by  the  contortions  and 
convulsions  with  which  the  agony 
seems  attended  ;  though  the  general 
opinion  of  physiologists  is,  that  in 
Sua;  tj-^-s  die  sensations  of  pain 
are  not  very  acute  :  a  course  of  af- 
fliction during  sickness,  having  na- 
turally indisposed  the  nerves  for 
anv  quick  sensations. 

Various  means  have  been  em- 
ployed for  mitigating  the  agonies  of 
death,  such  as  opium,  Xc. ;  but 
attt  mpts  arc.  by  judicious,  per- 
sons, generally  discountenanced:  die 
c  mscious  reflection  of  having  spent 
an  active  and  useful  life,  is,  on  this 
occasion,  die  most  effectual  remedy 
which  suggests  itself  to  the  christian 
and  the  philosopher. 

AG1  URE  is   the  art  of 

cultivating  die  earth,  so  that  it  may 
produce  the  vegetables  we  desire  in 
their  grea  fction.     It  may 

be  divided  into  two  branches  ;  name- 
ly, theory  and  practice.  The  former 
particularly  treats  of  the  various 
means  of  preparing  and  managing 
the  .-oil  and  manure,  and  of  the  dif- 
."  kinds  of  vegetables  which  are 
adapted  to  particular  soils,  and 
»er  to  be  raised  for  the 
mption  of  men.  cattle,  &c. 
The  1  itter  relates  to  die  implements 
of  hu  .   the  various  methods 

ultivating  land,  raising  crops, 
-    .         tng  cattle. 
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Agriculture  is  one  of  those  aftj 
which,  from  the  earliest  periods, 
have  been  deservedly  held  in  the" 
itimafion.  One  of  the  first 
injunctions  upon  our  original  proge- 
nitor, arrer  his  dismission,  from  the 
garden  of  Eden,  was,  that  he  should 
"  till  the  ground."  Subsequent  ex- 
perience has  fully  proved,  that  the 
cultivation  of  this  necessary  art  es- 
sentially contributes  to  the  prospe- 
rity of  mankind,  and  that  it  ought 
to  form  a  primary  object  in  all  mo- 
ral  and  political  regulations. 

In  the  earliest  ages,  and  among 
those  nations  which  have  been  cele- 
brated for  their  refinement  and  ci- 
vilization, agriculture  has  been  highly 
prized,  and  carried  even  to  consider- 
able perfection.  Among  die  He- 
brews, high  birdi  or  rank  conferred 
no  exclusive  distinctions ;  for  it  was 
then  considered  as  the  most  honour- 
able of  human  employments.  By 
this  valuable  art,  the  Chaldeans  dis* 
covered  the  means  of  procuring  suc- 
cessive crops  of  corn,  which  enabled 
them  to  remain  stationary,  and  not 
migrate,  as  their  predecessors  had 
formerly  done,  in  order  to  obtain 
subsistence  for  diemselves  and  their 
flocks.  So  sensible  were  many  na- 
tions of  its  great  importance,  diat, 
according  to  the  history  of  the  an- 
cient Persians,  tiieir  kings,  once  in 
every  month,  divested  themselves  of 
regal  pomp,  and  ate  with  husband- 
men. In  China,  a  day  is  still  annu- 
ally appointed,  when  die  emperor 
in  .solemn  procession  to  afield, 
where  he  shews  his  sense  of  the  in- 
estimal  aj   .  rulture,  by 

undertaking,  for  a  short  time,  die 
laborious  occupation  of  directing 
the  plough  in  person.  Among  the 
Piomans,  the  rural  art  was  deemed 
so  honourable  a  pursuit,  that  the 
most  distinguished  senators,  at  their 
leisure  inten  als,  applied  uiernselvea 

to 
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to  the  cultivation  of  the  soil.  Kuma 

1  Pompilius,  one  of  their  first  kings, 
was  distinguished  as  much  for  his 
skill  in  agriculture,  as  for  his  exem- 
plary pictv;  and  such  was  the  ami- 
able simplicity  of  those  times,  that 
their  greatest  warriors  and  legislators, 
were  often  called  from  the  active  la- 
bours of  die  field  to  the  higher,but  not 
more  dignified,  offices  of  the  state. 
Cato,.  the  censor,  who  had  governed 
and  subdued  many  warlike  nations, 
did  not  consider  it  beneath  him  to 
write  a  treatise  on  agriculture ;  and 
several  valuable  works  upon  diis 
subject,  appeared  at  various  periods 
of  the  Roman  empire. 

The  Athenians  first  taught  the 
use  of  corn  to  the  rest  of  Greece ; 
and  after  tasting  bread,  returned 
public  thanks  to  the  gods  for  such 
a  a  unexpected  and  valuable  bless- 
ing. By  continued  applications, 
they  brought  rural  economy  to  a 
high  degree  of  perfection,  and  soon 
ed  it  to  an  art.  The  most 
eminent  Greek  writers  upon  agri- 
culture were  Hesiod,  Zenofhox, 
Democritus  of  Abdera,  Socra- 
ticus,  Archytas,  Tarentinus, 
Aristotle,  and  Theophrastus. 

Previous  to  the  establishment  of 
the  Romans  in  this  countiy,  the  art 
ricultiire  was  but  1  trie  known 
in  Britain.  By  their  assistance,  how- 
ever, it  experienced  considerable 
improvements,  insomuch  that  they 
were  enabled  annually  to  export  large 
quantities  of  grain  from  this  island. 
Subsequent  to  this  period,  it  has 
been  continually  advancing  in  its 
progress  ;  and,  by  the  great  encou- 
ragement it  has  of  late  experienced 
from  the  more  enlightened  classes 
of  society,  more  especially  from  cur 
present  gracious  Sovereign,  who  has 
m  an  eminent  degree  devoted  him- 
self to  its  study  and  improvement, 
it  bids  fair  to  attain  a  high  degree  of 
perfection.      Societies    have  lately 
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been  formed  for  the  purpose  of  en- 
couraging this,  and  other  u 
arts ;  and  a  plan  has  been  proposed 
for  introducing  the  study  of  agri- 
culture into  cur  schools,  and  making 
it  a  necessary  part  of  national  educa- 
tion. 

In  the  year  17^6,  a  period  of  dif- 
ficulty and  distress,  France  began 
to  pay  particular  attention  to  thi3 
important  subject.  Prize  questions 
were  annually  proposed  by  die  aca- 
demies of  Lyons,  Bourdeaux,  and 
by  the  society  instituted  for  die  im- 
provement of  agriculture  in  Brit- 
tany. About  this  time,  also,  it  was 
greatly  encouraged  in  Russia,  Prus- 
sia, Sweden,  Denmark,  Germany, 
and  Italy  5  in  the  last  mentioned 
country,  a  private  gentleman,  about 
40  years  ago,  left  his  whole  fortune, 
to  the  establishment  and  support 
of  an  agricultural  academy.  The 
Dutch  seem  to  be  the  only  nation 
in  Europe,  by  which  rural  economy 
is  treated  with  apparent  neglect  j 
for,  with  the  single  exception  of 
draining  their  fens  and  mo1'. 
they  have  scarcely  deemed  it  an 
object  worthy  of  public  support. 

Whether  Ave  consider  agriculture 
as  a  means  of  procuring  as  well  die 
necessaries  as  luxuries  of  life  j  of 
providing  a  security  against  the  ag- 
gregated calamities  of  scarcity,  fa- 
mine, and  disease  ;  or  of  engaging 
the  mind  in  active  and  extensive 
pursuits  of  general  knowledge,  it  is 
one  of  the  most  useful  and  impor- 
tant of  all  the  arts  which  have  em- 
ployed the  attention  of  mankind. 
Its  theory  is,  in  a  great  me 
dependent  on  several  branches  of 
science;  such  as  natural  hi 
chemibtry,  expenmenu:'  philo! 
and  mechanics,  all  of  which  may  be 
succe^ivelv  applied  to  its  advancc- 
meritj  afld  without  a  competent 
knowledge  ot  these,  it  cannot  be 
properly  understood.  Its  practical 
G  part, 
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.part,  however,  may  be  carried  on, 
independently  of  scientific  experi- 
ment'.    No  person,  therefore,  need 
be  deterred  from    attempting  any 
improvements,   because   he   is    not 
conversant  with  the  more  abstract; 
parts  of  physical  know];-:' 
art  is  also  eminently  useful,  be 
it  furnishes  us,  to  a  consid 
degree,    with   the  means   of  com- 
merce;   for   the   quantity   of  corn 
which  we  do  not  want  icr  our  own 
use  and  consumption,  may  always 
find  a  ready  market,,  if  exported  to 
©ther  eoun 

.  The  flourishing  state  of  our  ma- 
nufactures is  greatly  dependent  on 
that  of  our  agriculture;  because  the. 
price  of  those  commodities  obtained 
by  labour,  is  not  only  closely  con- 
nected with  that  of  the  nece 
of  life,  but  some  of  the  most  consi- 
derable articles  of  manufactures  are 
originally-  supplied  by  agricultural 
productions,  such  as  wool,  flax, 
hemp.  .  :d,  tallow. 

The   successful   advancement  of 
the  rural  art  depends  upon  two  cir- 
cum.datices;  the  one,  its  improve- 
ment by  discovery  or  invention]  the 
other,  a  more  extemhe  practice  of 
such  improvements,  when  fully 
inomtrated.  The  former  is  eft. 
by  the  c  ntrh  ance  of  move  pi 
machines  and  implemeius  of  hus- 
bandry, winch  facilitate  tha  progress 
of  labour;   the  introduction  of  new 
articles  of  profitable    culture,    and 
the  roost  . 

■iig  those  which  lira. 
been  cultivated,  though  in  a  d 
live  manner.     rihe  latter 
the  practice,  relates  not  <...' 
tare    improvements,    but    likewise 
to   tho=e   which,    though  gen 
known,    have  been   either    wholly 
ted  only  in  parti- 
cular places. 

Various  plans  have  lately  been 


AG  R 

devised  for  the  purpose  of  encou- 
raging agriculture ;   such  as  the  in- 
closure  of  waste  lands,  the  draining 
of  fens  and  morasses,  the  construc- 
land  canals,  &c,     On  the 
&  of  inclosures,  Dr.  Darwin 
*'  There  can  certainly  be  no 
.ion  to  the  iuclosure  of  com- 
er at  least  to  their  division  into 
private  property,  as  they  are  believed] 
to  produce  more  than    tenfold  the 
quantity  of  sustenance  to  mankind; 
if  they  arc  employed  in  agriculture, 
or  even  in  pasturage,  than  by  nou- 
rishing a  few  geese,  sheep,  or  deer, 
in  their  uncultivated  state,  covered 
with  fern,  heath,  or  gorse." 

To  conclude:  agricultural  pur- 
suits will  always  constitute  one  of 
the  principal  employments  of  the 
bulk  of  mankind;  it  is,  therefore, 
as  well  the  interest,  as  the  duty, 
of  the  higher  classes,  to  contribute 
•  in  their  power,  to- 
wards alles  iating  the  burthens  inse- 
parable from  die  lot  of  the  husband- 
man.    For,  so  long  as  that  vak 

of  the  people,  who  cultivate 

..ere    duly   stimulated    tr» 

habits  of  industry,  and  encouraged 

in  (hi  of  domestic  virtuesj 

we  rind  no  example  in  the  pa 

modern  history,  that  such 

.  n  eversul  I  cala- 

"YV'e  do  not,  .  here 

allude  to  ;  -    period   of 

may  be  either  real 

or  artificial,  and  the  <  which 

.  t  pretend  to  investigate. 

But,  on  the  whole,  there  can  be  no 

landry 
..  ed  in  this  ,  toge- 

ther with  the  praise-wdrthj   exer- 
jie  Board  of  Agriculture, 
■  •ties  instil 

ultimately 

ion,  We  should  con- 

ii    lent  in  gratitude 

and 
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mid  duty,  if  we  omitted  to  mention 
the  names  of  those  illustrious  pa- 
triots, who  hive  so  materially  con- 
tributed  to  the  scientific  progress, 
and  suceessftd  practice  of  agricul- 
ture in  this  island.  Such  are,  the 
present  Duke  of   Bedford,  Lord 

SoMERVICLE,        Sir        JoHN         SlK- 

cluk,  Dr.  James  Anderson, 
Mr.  AiiTJiua  Young,  and  especially 
our  worthy  friend  and  pro! 
Dr.  Coventry,  who  iilis  his  aca- 
demical chair,  in  the  university  of 
Edinburgh,  with  general  satisfac- 
tion. As  this  gendeman  is  the 
only  public  teacher  of  agriculture 
in  the  British  empire,  we  shall  in 
justice  to  his  merits  observe,  that  he 
is  not  merely  a  theoretical  lecturer, 
but  dial  he  takes  every  opportunity 
of  enforcing  his  excellent  precepts 
by  practical  example;  for  he  culti- 
vates one  of  the  best  regulated  and 
most  productive  farms  in  Fife- 
shire. 

For  an  account  of  the  different 
subjects  connected  with  agriculture, 
we  refer  the"  reader  to  die  articles, 
as  they  are  classed  in  the  order  of 
the  alphabet. 

AGRIMONY,  Common  :  oxAgri- 
monia  Eitpaioria,  L.  is  an  indige- 
nous plant,  which  grows  in  elevated 
situations,  and  is  frequently 
with  about  hedges  and  roads.  It  is 
represented'  in  die  Oth  and  7th 
plates  of  Curtis's  Flora  Loncli- 
■wnsis.  p.  3J/. 

In  a  medicinal  view,  the  leaves  of 
this  vegetable  are  said  to  be  ape- 
rient, detergent,  and.  to  strengthen 
the  tone  of  die  viscera;  hence  diey 
have  been  used  in  laxity  of  the  in- 
testines, in  scorbutic,  and  other  dis- 
orders arising  from  debility.  Di- 
gested in  whey,  agrimony  affords 
a  diet-drink  grateful  to  the  palate 
and  stomach;  though  its  leaves  have 
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an  herbaceous  and  roughish  taste, 
accompanied  with  an  aromatic  fla- 
vour. The  leaves  and  stalks,  toge- 
ther with  the  closed  flowers.,  afford 
a  dark  yellow  decoction,  which, 
when  previously  impregnated  with 
a  diluted  solution  of  bismuth,  imparts 
a  beautiful  and  permanent  gold- 
colour  to  animal  wool.  "We  are 
induced  to  state  diis  fact  upon  die 
authority  of  M.  Damboueney, 
who,  in  the  year  1793,  published 
a  volume  of  "  Facts  and  Experiments 
on  genuine  and  permanent  Colours," 
printed  at  Leipzig,  in  die  German 
language. 

The  blossoms  of  the  common 
agrimony  have  also  been  occasion- 
ally employed  by  tanners,  for  curing 
soft  and  delicate  skins. 

AGRIMONY,  Hemp  ;  or  Eupa- 
torum  cannabinum,  L.  is  likewise 
a  1  alive  plant,  and  grows  chiefly 
on  the  banks  of  rivulets,  and  near 
hedges.  A  representation  of  it 
m;y  be  seen  in  Sowekby's  English 
Bonny,  p.  428,  plates  7  and  8. 

-li  its  sensible  and  medicinal  pro- 
peries,  this  plant  much  resembles 
the  preceding  species;  and  its 
le.ies  are  also  stated  to  be  very 
eficacious  in  dropsy,  jaundice,  and 
sinilar  disorders'. 

According  to  an  account  giveu 
by  the  celebrated  Boeehaave, 
heap-agrimony  is  the  common  me- 
diae of  die  turf-diggers  in  Holland, 
forscurvies,  foul  ulcers,  and  tno.se 
swdings  in  the  feet,  to  which  they 
are  much  exposed.  Although  die 
roo  of  this  plant  be  not,  at  present, 
in  orrmon  use,  yet  it  is  asserted  to 
be  ^powerful  laxative. 

h  dying,  the  leaves  of  diis  vege- 
tabk  especiady  with  die  addition 
of  logwood,  and  boiled  with  a  pro- 
per shation  of  green  vitriol,  strike  a 
goodilixk  colour.  Damjjoukney 
'  2  informs 
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informs  us,  that  he  has  obtainecl  a 
7)ioi  dorr,  or  yellow  dye,  by  making 
a  decoction  of  the  whole  plant. 

,    L.       See 
Corncockle. 

Jgrostis  Spiccvcnti,  L.  See  Silky 
Bent  Grass. 

AGUE   is   a   general    term    for 
those  fevers  which  have  periodical 
Intermissions,    and   are  specifically 
denominated      quotidian,      tertian, 
quartan,  according  to   the   various 
periods   at   which   the    febrile   pa- 
anus. 
Agues  are,  in  some  degree,  en- 
demial,  or  peculiar  to  certain  situa- 
tions.    In  the  county  of  Kent,  and 
the  fens  of  Lincolnshire,  they  have 
become    proverbial.       They 
frequently  attack  men  than  wonjen, 
the  young  than  the  old,   the  pSor 
than'  the   rich:    sufficient    reasms 
may  easily  be  assigned  for  this  pe- 
culiarity.    The  habits  and  empl  \y- 
inents  of  the  male  sex,  especiallj  at 
the  time  of  youth,  subject  them  to 
causes  which  more  particularly  pre- 
dispose  them  to  that  disease,  s  ch 
Jd  moist  air,  wet  feet,  long  x- 
posure   to   rain,   and  wet   cloth:s; 
whereas  females,  and  the  aged  of 
both  sexes,  keep  more  within  dors. 
Front"  this  statement  it.  may  i:a- 
dilv  be  inferred,  that  persons  -\ho 
reside  in  certain  districts  of  a  con- 
try,   are  more   frequently   affeied 
with  these  fevers,  than  those  envy- 
ing a  purer  atmosphere,  and  iiia- 
biting  a  drier  soil. 

That  the  poor  are  more  liabl  to 
ggues  than  the  rich,  may  in  sine 
[measure  be  ascribed  to  the  alfve- 
mentioned  causes.  The  difteipee 
•of  their  diet,  and  clothing,  majidso 
be  supposed  to  posses^  an  ini 
in  admitting  or  resisting  this  ditase. 
The  symptoms  generally  obsrved 
during  the  cold  lit  in  agues!  are, 
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strong  shiverings,  succeeded  by 
great  heat,  and  the  usual  concomi- 
tants of  fever,  such  as  thirst,  quick 
pulse,  &c.  The  hot  fit  is  termi- 
nated by  a  perspiration  more  or 
less  profuse,  according  to  the  habit 
and  constitution  of  the  patient. 
Several  oilier  symptoms  occasi- 
present  themselves  in  the 
different  stages  of  the  disease.  The 
cold  fit  is  often  preceded  by  torpor, 
languor,  lassitude,  yawning,  stretch- 
tended  with  nausea,  vomiting, 
and  sometimes,  in  weak  habits,  with 
diarrhoea.  The  hot  fit  is  ushered 
in  with  languor;  a  flaccid  state  of 
the  whole  body,  but  especially  of  the 
limbs ;  a  general  sense  of  soreness, 
as  if  the  parts  were  bruised;  a  quick 
pulsation  of  the  arteries,  sometimes 
attended  with  throbbings  and  pain 
in  the  head.  The  duration  of  the 
paroxysm,  before  it  terminates  in  die 
sweating  fit,  is  irregular  in  respect 
to  time,  seldom  subsides  in  less  than 
six  hours,  and  never  exceeds  twelve. 
The  urine  which  the  patient  evacu- 
ates in  the  last  stage,  commonly  de- 
posits a  reddish  sediment.  Dur- 
ing the  interval  of  each  paroxysm, 
the  patient  apparently  enjoys  as 
good  a  state  of  health,  as  previous 
to  the  attack  of  this  disease,  Never- 
s,  if  it  be  suffered  to  continue 
long,  it  v>  eakens  and  exhausts  the 
constitution,  and  occasions  such  ra- 
as  medicine  cannot  easily  re- 
producing general  debility,  ob- 
in  the  Viscera,  jaundice, 
- 

a  hail  proceed  to  point  out  a 

few  of  those  remedies  which  have 

been  found  effectual  in  tins  disease. 

A  tea-spoonful  of  powdered  snake- 

root  mixed  with  a  glass  of  brandy 

and  water,  and  taken  before  the  ap- 

proach  of  the  fit,  keeping  the  body 

u  to  induce  perspiration,   has 

been 
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been  of  considerable  service.  T-he 
following  remedy  is  also  said  to 
have  been  successfully  employed  in 
agues : 

Two .  spoonfuls  of  the  juice  of 
sage,  mixed  with  an  equal  quantity 
of  vinegar,  and  taken  at  the  ap- 
proach of  the  fit. 

The  regular  method  of  eradicating 
an  ague,  after  the  disease  has  been 
properly  ushered  in,  by  a  few  succes- 
sive paroxysms,  consists  in  cleansing 
the  first  passages  by  proper  laxatives 
and  emetics,  as  occasion  may  re- 
quire. 

The  patient,  during  the  fit,  should 
drink  freely  of  water-gruel,  and  other 
warm  diluents.  The  Peruvian  bark 
may  then  be  administered  in  any 
form  best  suited  to  the  patient's  sto- 
mach, either  in  decoction,  infusion, 
tincture,  or  in  powder  mixed  with 
Port  wine.  The  last  mode,  as  be- 
ing the  most  efficacious,  ought, 
when  practicable,  always  to  be  pre- 
ferred. 

Dr.  Lysons  has  observed,  that 
his  patients  derived  great  benefit 
from  the  use  of  the  snake-root  com- 
bined with  bark.  His  recipe  is  as 
follows :  two  scruples  of  bark  and 
one  of  snake-root.  He  says,  that 
two  or  three  doses  rarely  fail  to  arrest 
the  progress  of  a  distinct  tertian,  or 
quartan  ague.  Should  a  farther 
repetition  of  this  remedy  be  requi- 
site, it  will  be  attended  with  this 
advantage,  that  the  disorder  will  be 
less  likely  to  return,  than  if  it  were 
stopped  by  tire  bark  alone. 

Repeated  shocks  of  die  electrical 
fluid  have  been  said  to  cure  agues  ; 
but  this  is  a  precarious  and  hazard- 
ous practice.  Even  that  sovereign  re- 
medy, the  bark,  has  sometimes  been 
known  to  fail,  and  yet  the  patient 
has  been  cured  by  common  spiders, 
three  or  four  large  ones  mixed  up 
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with  homy,  their  legs  cut  off,  and 
the  bodies  only  retained. 

The  folly  of  placing  any  depend- 
ence upon  charms,  and  such  occult 
modes  of  curing  this  disease,  n 
no  other  reprobation  than  to  say, 
that  they  have  been  adopted  by  the 
ignorant  multitude,  and  that  they 
have  more  frequently  failed,  than 
succeeded,  in  vanquishing  an  obsti- 
nate intermittent. 

Lastly,  if  no  other  means  be 
found  adequate  to  the  inveteracy  of 
this  complaint,  we  cannot,  in  justice 
to  Dr.  Fowler,  omit  to  mention 
his  mineral  solution,  or  ague-drops, 
so  well  known  to  all  our  apo Lac- 
caries,  that  they  require  no  farthef 
description.  Yet,  convinced  of  their 
violent  effects  on  the  human  system, 
we  seriously  recommend  the  use 
of  the  remedies  above  specified, 
before  arsenic  be  employed  as  the 
ultimate  resource. 

AIR,  in  a  pure  state,  is  a  colour- 
less, transparent,  compressible  and 
elastic  fluid;  and  one  of  the  most 
important  elements,  whether  we 
consider  its  application  to  purposes 
of  general  economy,  or  its  effects  on 
animated  nature.  It  is  the  medium 
through  which  we  breatiie,  and 
without  which  wre  cannot  exist. 
When  perfectly  freed  from  all  ex- 
traneous and  noxious  particles,  it 
may  be  denorriinated  vital  air,  or 
.7;  and  in  this  state  is  capable 
of  invigorating  and  supporting  the 
human  frame,  in  a  very  eminent  de- 
gree. Mixed  widi  the;  common  in- 
gredients, it  is  called  atmospheric 
air,  or  that  by  which  we  are  usually 
surrounded. 

In  (i  the  lung,  and  epi- 

demics arising  from  a  confined  or 
vitiated  atmoi  ph<  re,  the  administra- 
tion of  air,  in  a  pure  state,  has  been 
attended    with    singular    sue 

C  3  while. 
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while,  in  such  complaints,  the  most 
powerful  remedies  have  been  un- 
able to  compensate  the  want  of  this 
necessary  article. 

Air  vitiated  by  the  different  pro- 
cesses of  respiration,  combustion, 
and  putrefaction,  or  which  is  suf- 
fered to  stagnate,  becomes  prejudi- 
cial  to  the  human  frame :  hence 
large  cities,  public  assemblies,  hos- 
pitals, burying-grounds^  &:c.  are  in- 
jurious to  health,  and  often  produc- 
tive of  coritagidds  disorders. 

Plants  and  vegetables  possess  the 
wpnderful  property  of  restoring  the 
purity  of  air.  This,  however,  takes 
place  only  in  the  day-time,  and 
when  they  arc  exposed  to  the.  light 
of  the  sun  :  for  at  night  they  dis- 
charge their  noxious  particles,  and 
corrupt  the  atmosphere.  Never- 
theless, the  disadvantage  arising 
from  their  impure  exhalation  dur- 
ing ihe  night,  is  far  exceeded  b] 
benefits  produced  in  the  day-time  ; 
as  the  former  does  not  amount  to  a 
hundredth  part  of  the  pure  vital  air, 
which  is  generated  by  the  same 
plant,  in  the  course  of  two  hours  of 
a  fine  day.  It  has  been  asserted, 
that  the  purity  of  air  may  be  also 
restored  by  wetting  a  cloth  in  w  a- 
ter  mixed  with  quick-lime,  hanging 
it  in  a  room  until  it  become  dry, 
and  renewing  the  operation  so  long 
as  it  appear  needful. 

Air  has  been  most  successfully 
applied  to  various  purposes  of  do- 
mestic economy,  and  in  many 
branches  of  the  useful  arts  ;  such 
as  in  the  construction  of  wind-mills, 
air-guns,  stoves,  &c. 

A  mode  of  forwarding  the  distil- 
lation of  salt  water  at  sea,  has  been 
discovered,  and  consists  simply  in 
blowing  currents  of  air  through 
the  distilled  fluid.  The  same  me- 
thod has  also  been  successfully  cm- 
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ployed  to  take  off  the  unpleasant 
taste  which  is  sometimes  found  in 
milk. 

Dr.  Reich,  of  Erlang,  describes 
a  particular  machine  for  the  pur- 
pose of  extracting  air  from  the  in- 
testines, and  thus  procuring  instant 
relief  in  a  complaint  called  tr 
Tikes,  or  the  dry  windy  dropsy.  A 
small  tube  with  a  cock  having  a 
valve  on  its  side,  and  so  constn  I 
as  to  turn  quickly,  is  airixed  to  the 
common  clystering  machine.  Upon 
each  successive  introduction,  the 
cock  must  be  turned,  in  order  to 
admit  the  air  into  the  tube,  and  then 
quickly  closed. 

Air  which  is  rarefied,  ascends. 
This  is  particularly  exemplified  in 
the  periodical  sea  and  land  b; 
of  hot  climates  ;  where,  in  conse- 
quence of  the  reflection  of  the  sun 
.  the  earth's-  unequal,  surface, 
the  lover  land-air  become.,  highly 
:  d.  and  lises  inio  the  upper  at- 
mo!  phere,  while  me  sea-air,  being 
cool  and  deVise,  rashes  in  to  supply 
its  place.  Upon  this  principle,  M. 
Van  Makum,  a  Dutch  chemist,  has 
discovered  a  method  of  purifying 
assembly-rooms  by  a  tin  tube  of 
nine  inches  diameter,  and  ten  feet 
lengthy  to  the  lower  surface  of 
which  lamps  are  suspended,  for  the 
purpose  ot  rarefying  the  air,  and 
.it  to  ascend  through  the 
cieling  of  the  room. 

Dr.  Hales  has  described  the 
J  effects  produced  in  French 
prisons,  by  long  air-trunks  fixed 
through  die  cielmgs  of  wards  in 
gaols,  to  cany  oiY  the  foul  vapours 
which  exhale,  bom  die  prisoners  : 
he  declares  that  it  has  not  only  pre- 
served many  of  their  lives,  but  pre- 
yented  them  from  communicating 
infectious  distempers  to  persons  as- 
sembled in  the  courts  of  judicature. 

We 
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We  are  happy  to  add,  that  this  va- 
luable improvement  has  also  been, 
adopted  in  this  country. 

An  apparatus  invented  by  Mr. 
Salmon,  of  Caritei'bury,  for  the  ex- 
pulsion of  noxious  air  from  wells, 
has  been*  employed  with  consider- 
able success. 

Air-balionns  are  constructed  upon 
similar  principles  ;  they  continue  to 
ascend,  so  long  as  the  inflammable 
gas  with  which  they  are  rilled  be 
lighter  than  the  atmosphere  with 
which  they  are  surrounded. 

Noxious  and  mephitic  vapours, 
arising  from  wells  and  other  sub-: 
terraneous  places,  may  be  effeel 
corrected  by  simple  ventilation,  or 
the  admission  of  such  portions  of 
vital  air  as  will  render  the  whole 
sufficiently  respirable. 

To  ascertain  whether  the  air  of  a 
mine,  well,  cellar,  or  large  cask, 
be  safe,  a  lighted  candle,  suspended 
by  a  cord,  ought  to  be  conveyed  to 
the  bottom,  before  any  person  ven- 
ture to  approach  it.  Should  a  slight 
explosion  take  place,  or  the  light 
burn  dimly,  or  even  be  extinguished, 
the  air  is  certainly  noxious ;  but  if 
the  flame  continue  bright,  no  danger 
is  to  be  apprehended. 

Another  easy  expedient  of  puri- 
fying foul  air  may  be  adopted,  by 
pouring  several  vessels  of  boiling 
water  into  such  receptacles,  before 
any  person  be  suffered  to  descend. 

A  still  better  method  of  dispel- 
ling the  deleterious  air  from  deep 
wells  or  pits,  is  the  following:  take 
a  leather  tube  of  sufficient  length  to 
reach  to  the  bottom  of  the  shaft  or 
cellar ;  fix  the  nozle  of  a  pair  of 
large  bellows  to  die  top,  and  work 
them  briskly  for  a  few  minutes : 
thus  fresh  air  will  be  introduced, 
the  flame  of  the  candle,  on  trial, 
W  not  be  extinguished,  and  we 
may  descend  without  any  danger. 
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Artisans  who  are  employed  oves 
charcoal- fire,  such  as  dyers,  gilders, 
refiners  of  metals,  &c.  are  exposed 
to  considerable  danger  from  the  vi- 
tiated state  of  the  air  :  to  avert  the 
injury  to  which  their  lungs  are  thus 
exposed,  it  would  be  advisable  to 
place  near  them  a  flat-bottomed 
vessel  filled  with  lime-water,  and 
to  renew  it  every  other  day,  or  go 
often  as  a  variegated  film  or  pellicle 
appear  floating  on  such  water.  This 
powerfully  attracts  and  absorbs  the 
pernicious  exhalations  produced 
from  the  burning  of  charcoal. 

Likewise,  in  the  construction  of 
chemical  laboratories,  smelting-r 
mills,  and  similar  offices,  proper 
attention  ought  to  be  paid  to  their 
free  and  constant  ventilation  ;  as  die 
metallic  fumes,  and  other  noxious 
vapours  which  they  generate,  are 
highly  detrimental  to  health. 

In  chronic  diseases,  especially 
those  of  the  lungs,  a  change  of  air 
is  strongly  recommended.  It  has 
sometimes,  independently  of  any 
other  circumstance,  proved  highly 
beneficial  ;  inasmuch  as  patients 
have  breathed  more  freely,  even 
th(  nigh  removed  to  a  damp  and  con- 
fined situation. 

The  following  places  in  the  vici- 
nity of  London,  have  been  found  in 
the  spring  season  to  be  most  conge- 
nial to  consumptive  persons,  viz. 
Camberwell,  Peckham,  die  lower 
parts  of  Clapham,  the  drier  parts  of 
Lambeth,  Battersea,  Fulham,  Chel- 
sea, &c.  As  the  more  temperate 
season  advances,  the  higher  situa- 
tions,  such  as  Paddington,  Penton- 
villc,  Hampstead,  Highgate,  &c. 
may  then  be  resorted  to  with  ad- 
vantage. 

Aha  Cespitosa,  L.  See  Turfy 
Hair  Grass. 

AIR-BATH,  in  its  general  ac- 
ceptation, implies  a  contrivance  for 
C  4  die 
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the  reception  of  fresh  air.  All  per- 
sons, but  es]  ;cially  children,  ought 
to  resort,  at  least  for  a  short  time, 
foyto  this  method  of  enjoying 
the  salubrious  influence  of  that  uni- 
v      al  agent. 

To  persons  of  a  robust  and  vi- 
gorous habit,  we  cannot  recommend 
a  more  bracing  and  pleasant  reme- 
dy.     In   this   place,  however,  we 
shall  give  only  an  historical  sketch 
simple  air-bath,  without  ex- 
patiating  on  its  nature  and  el 
Its  benefits  were  fir^t  pointed  out 
by  the  la'e  illustrious  Franklin-, 
who  describes  it  with  his  peculiar 
simplicity,  in  the  following  words : 
"  Every  morning   at  day-break    I 
get  out  of  bed,  and  pass  half  anhour, 
tjv  an  hour,  in  my  chamber,  accord- 
ing to   the   season,    in   writing   or 
without  any  clothes;   and 
this   seems    rather    pleasant    than 
:   and   if  I  return  to  bed, 
as  is  sometimes  the  case,  before  I 
dress  myself,  I  have  an  addition  to 
my  night's  rest  of  one  or  two  hours 
.  sweeter  than  you  can  ima- 
gine." 

The  late  Lord  Monbobdo,  a  man 
of  an  amiable,  though  eccentric  cha- 
ir, was  so  decided  an  adv 
For  the  air-bath,  that  he  accustomed 
himself  to    take    violent  ex< 
when  quite  undressed,  in  the  open 
air.     In  this  practice  he  persevered 
till  within  a  few  years  of  his 
(which  happened  in  May,  1 799)  j 
he  also  anointed  his  body,  like  die 
ancients,  with  aromatic  oils,  espe- 
cially in  a  moist  and  heavy  atmos- 
phere.— Whether  by  these  singular 
expedients,  or  by  a  frugal  and  phi- 
losophic mode  of  life,  he  ei 

extraordinary  degre  e  of  mental 
sei  nity  ai  I  bodilj  en  rg  .  which 
prolonged  his  existence  to  th< 

r  ot  age,  we  shall  not  pretend  to 
decide. 
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AIR-JACKET,  a  dress  made  of 
leather,  in  which  are  contained  se- 
veral bags  or  bladders,  composed  of 
the  same  materials,  and  communi- 
cating with  each  other.     These  are 
filled  with  air  blown  through  a  lea- 
ther tube,  having  a  brass  stop-cock, 
accurately  ground  at  its  extremity. 
In  order  to  confine  this  elastic  fluid, 
the  jacket  must  previously  be  wet- 
ted; and   thus  the  person  is  sup- 
ported in  the  water  without  any  ef- 
fort, by  the  aid   of  diese  bladders 
placed  near  die  breast.     Those  who 
are  proficients  in  the  art  of  swim- 
ming, condemn  such   artificial  as* 
sistance  as  cannot  always  be  readily 
•.n?d  :   in  our  opinion,  the  most 
I  method  of  acquir- 
es useful  talent,  is  that  n 
tioned  by  Dr.  Struve,  in  his  Ger- 
man'treatise  on  the  Physical  Educa- 
tion of  Children,   lately  published, 
with  three  Introductory  Lectures  1  y 
the   Editor   of  this   Encyclop 
— See  the  article  Swimming. 

Aix-la-Qkapellt.  See  Minerax 
Waters. 

ALABASTER,  is  a  species  of 
stone,  the  basis  of  which  is  calcare- 
ous earth.  Mixed  with  any  acid, 
no  effervescence  takes  place  ,  ia 
this  respect  it  differs  from  marble, 
but  in  its  chemical  properties  it  re- 
sembles gypsum,  selenite,  and 
ter  of  Paris.  There  are  diree  s] 
of  alabaster :  the  white-shining  ;  the 
yellowish  :  and  the  variegated,  a 
mixture  of  yellow  and  red.  The  last 
d,  violently  ferments  with 
aqua-fortis,  and  burns  to  a  pale 
yellow.  It  was  formerly  brought 
from  Egypt,  but  is  now  obtained  in 
several  pans  of  England. 

Mr.  Boyle,  speaking  of  the  first 
sort,  says,  that,  if  fine!)  powdered, 
and  set  in  a  bason  over  the  fire,  it 
will,  v.  hen  hot,  assume  the  appear- 
ance  of  a  fluid,  rolling  in   waves, 

yield- 
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yielding  to  the  smallest  touch,  and 
emitting  vapour.  On  the  depar- 
ture ot  the  heat,  it  loses  these  pro- 
perties, and  again  becomes  a  mere 
incoherent  powder.  So  great  is  the 
transparency  of  this  stone,  that  it 
has  sometimes  been  employed  for 
windows,  and  at  Florence  a  church 
still  receives  its  light  through  the 
medium  of  alabaster.  It  is  found  in 
the  greatest  abundance  near  Co- 
blentz,  in  Germany;  near  Cluni,  in 
France  ;  near  Rome,  in  Italy ;  and 
in  some  places  of  Lorrain. 

Alabaster,  or  marble,  may  be 
cleaned  by  the  following  process  : 
beat  pumice  stones  to  an  impalpa- 
ble powder,  and  mix  it  up  M  ith 
a  erjuice  :  let  it  stand  for  two  hours, 
then  clip  into  it  a  sponge,  and  rub 
the  marble  or  alabaster,  v.  ash  it 
with  a  linen  cloth  and  fresh  waft  r, 
and  dry  it  with  clean  linen  rags. 

ALARUM,  a  term  employed  to 
signify  any  instrument,  or  contri- 
vance, for  the  purpose  of  awaken- 
ing persons  from  sleep,  at  a  certain 
hour,  or  of  alarming  them  when 
exposed  to  danger.  In  die  former 
sense,  it  is  generally  a  part  of  clock- 
work, and  deserves  here  no  far- 
ther notice ;  but,  in  the  letter,  we 
strongly  recommend  the  utility  of 
alarums  to  every  family,  whether 
living  in  towns,  or  in  solitary  situa- 
tions in  the  country. 

Many  ingenious  suggestions  have 
been  devised,  for  affording  security 
to  the  industrious,  against  the  au- 
dacious attempts  of  house-breakers  : 
the  most  common  of  these  are, 
hanging  bells  to  the  windows,  or 
larger  bells  and  rattles  kept  in  readi- 
ness for  giving  early  notice  to  the 
watchman  absent  from  his  duty,  or 
to  the  peaceful  neighbour  whose  aid 
is  required. 

ia.  the  year  1//1,  Mr,  Henhy 
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invented  a  curious  alarum,  which 
was  highly  approved  of  by  Sir  John 
Fielding.  All  burglaries  being 
perpetrated  at  night,  this  piece  of 
mechanism  deserves  peculiar  en- 
■ement.  On  being  fixed  up 
by  a  bell-hanger,  with  wires  fasten- 
ed to  the  windows  and  doors,  it 
will,  upontheleast  attempt  to  1 
into  die  house,  go  off  with  a  noise 
sufficient  to  awaken  the  family.  As 
every  clock-maker  is  acquainted 
widi  die  construction  of  this  alarum, 
we  think  it  unnecessary  to  give  a 
particular  description. 

ALBUMEN,  properly  signifies 
tire  white  of  an  egg,  but  has  lately 
been  uspd  in  chemistry,  to  denote 
likewise  one  of  those  elementary 
constituents  of  vegetable  bo 
which,  in  its  colour  and  prop^ 
beers  an  exact  resemblance  to  die 
animal  substance  known  under  this 
denomination. 

The  white  of  eggs,  if  taken  warm 
from  tiie  hen,  especially  in  luke- 
v.  arm  milk,  is  uncommonly  nou- 
rishing to  die  weak  and  infirm; 
bur.  when  boiled  hard,  its  nutritive 
quality  is  in  a  great  measure  de- 
stroyed, and  it  then  becomes  very 
difficult  of  digestion. 

If  die  white  of  a  fresh  egg  be  ap- 
plied to  hirns,  immediately  after 
the  accident,  it  generally  prevents 
them  from  rising  in  blisters :  it  also 
tends  to  abate  recent  inflammation 
of  the  eyes,  when  spread  upon  sou 
linen,  and  placed  over  the  parts  af- 
fected. Used  as  a  lotion  on  the 
face,  it  preserves  it  from  sun-burn- 
ing or  freckles,  in  the  heat  of  sum- 
mer. On  die  contrary,  a  very  small 
portion  of  the  white  of  an  egg,  if 
swallowed  in  a  putrid  state,  is  at- 
tended with  dreadful  effects  j  such 
as  nausea,  horror,  fainting,  vomit- 
ing, diarrhoea,  and  gripes,  accom- 
panied 
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pnnied  by  heat,  thirst  and  fever, 
while  it  inflames,  or  violently  sti- 
mulates the  bile,  and,  not  unlike  the 
plague,  promotes  a  speedy  dissolu- 
tion of  the  humours. 

It  is  remarkable  that,  according 
to  Boerhaave,  the  white  of  eggs 
was  employed  by  the  reputed  Para- 
celsus, as  a  menstruum  of  extraor- 
dinary properties ;  and  which  greatly 
contributed  to  his  fame.  Wlxin 
boiled  hard  in  the  shell,  and  then 
suspended  in  the  air  by  a  thread,  it 
dissolves  and  drops  down  into  a 
flavourless  liquor;  which,  though 
destitute  of  acrid,  oily,  or  sapona- 
ceous ingredients,  makes  a  more 
perfect  solution  of  myrrh  than  either 
water,  oil,  spirits,  or  even  fire  itself 
can  efS 

In  domestic  economy,  the  white 
of  eggs  is  usefully  employed  for 
clarifying  aie,  wine,  &c.  for 
which  purpose  it  should  be  mixed 
with  the  liquor,  and  the  whole 
boiled  together:  thus  all  the  gross 
particles  of  the  latter  will  subside, 
or  be  carried  off  with  the  former, 
which,  by  diis  process,  is  reduced 
to  a  concrete  state,  and  is  either 
precipitated,  or  combined  with,  the 
feculent  ingredients  of  the  liquid. 

The  vegetal- le  albumen  is  one  of 
those  primary  constituents  of  plants, 
which  may  be  separated  by  che- 
mical aid,  without  undergoing  any 
change  of  their  native  or  inherent 
qualities.  It  is  found  principally 
in  cresses,  scurvy-grass,  hemlock, 
and  most  abundantly  in  the  anti- 
scorbutic and  narcotic  plants,  where 
nerally  resides  in  the  leaves. 
Its  existence  may  be  easily  disco- 
vered, by  mixing  the  freshly  ex- 
posed juice  of  these  plants  with 
spirits  of  wine,  or  by  macerating 
with  hot  water,  nearly  to  the 
boiling  point:    in   both   cases,   the 
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albumen  will  be  coagulated  and 
separated  from  the  other  fluids  in 
the  form  of  cheesy  matter.  It  is, 
perhaps,  superfluous  to  observe,  that 
this  vegeto-animal  production  may 
in  times  of  scarcity  serve  as  a  proper 
substitute  for  the  white  of  eggs ;  it 
being  possessed  of  similar  proper- 
ties.— See  the  article  Eggs. 

Alcali.     See  Alkali. 

Alma  rosea,  L.  See  Holly- 
hock and  Paper. 

Alchemilla  vulgaris,  L.  See  Com- 
mon Ladies'  Mantle. 

ALCHEMY  is  the  art  of  trans- 
muting metals  into  gold,  or  chang- 
ing die  interior  into  more  precious 
It  was  formerly  much  culti- 
vated, and  held  in  high  estimation 
by  fanatics,  as  weH  as  by  many 
learned  but  deluded  men :  in  later 
times,  however,  it  has  bet  n  almost 
generally  exploded,  and  is  now  pur- 
only  by  crafty  impost 

The  ruin  which  frequently  at- 
tended this  popular  delusion,  be- 
asive,  that  alchemy 
has,  at  various  times,  been  pro- 
scribed in  several  states.  The  Ro- 
mans banished  such  persons  as  pro- 
fessed it;  and  Diocleslan  and 
C;esar  ordered  all  books  on  this 
subject,  to  be  publicly  burned.  h\ 
England  it  has,  at  no  period,  been 
much  encouraged ;  for  the  native 
good  sense  of  our  countrymen  gene- 
rally |  so  that  this  useless 
art  has,  by  the  move  enlightened, 
always  been  considered  in  its  true 
colours. 

ALCOHOL,  in  chemistry,  signi- 
fies spirit  of  wine,  in  a  more  ardent 
and  purified  state,  obtained  by  dis- 
tillation. Its  specific  gravity  is  to 
mat  of  distilled  water,  as  815  to  1000. 
Whten  diluted,  in  the  proportion  of 
about  twenty  ounces  to  seventeen  of 
water,  it  is  called  proof  spirit,  and  is 

used 
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used  for  tinclurcs,  distilled  cordi- 
als, &c. — See  the  article,,  Spirit  of 
Wine. 

ALDER-TREE,  or  the  Betuht  of 
Lixn;eus,  is  so  well  known  by  the 
name  of  common  birch,  as  to  re- 
quire no  particular  description. 
rih'Te  art-  three  species,  1.  the  ali% 
or  common  ;  2.  the  nana,  or  dwarf; 
and  3.  the  lenta,  or  Canada-birch: 
the  last  of  which  grows  to  a  height 
of  upwards  of  sixty  feet.  The  al- 
iiks,  or  alder-tree,  is,  properly  speak- 
ing, another  species  of  the  Canada- 
birch.  When  suffered  to  grow  in 
an  open  situation,  it  has  an  agree- 
able appearance.  Whenever  any 
soil  he  intended  for  pasture,  the  al- 
der should  by  no  means  be  encou- 
raged, as  it  poisons  the  herbage,  and 
renders  die  soil  moist  and  rotten. 

The  alia,  or  common  birch,  is 
easily  propagated  ;  either  from  seeds 
or  layers,  and  will  flourish  in  most 
soils.  While  in  the  nursery,  they 
should,  in  dry  weather,  be  con- 
stantly weeded  and  watered.  Ac- 
cording to  Hanthury,  the  best 
method  of  producing  them,  and 
preserving  dieir  varieties,  is  by  dis- 
tributing them  in  layers. 

The  wood  of  this  tree  was,  in 
ancient  times,  used  for  the  con- 
struction of  boats,  and  at  present, 
on  account  of  its  hardness,  is  em- 
ployed in  the  No'-th  of  Europe  for 
making  carriages  and  wheels.  In 
France,  it  is  generally  used  for 
wooden  shoes ;  and  in  England,  for 
women  s  shoe-heels,  travelling  box: :-, 
(Src;  it  also  affords  very  good  fuel. 
In  Sweden  it  is  employed  for  co\  er- 
nig  houses,  and  is  very  durable. 
On  deeply  wounding,  or  boring  the 
trunk  of  this  tree,  in  the  beginning 
of  spring,  a  sweetish  juice  exudes 
in  large  quantities  ;  and  one  branch 
alone  will  yield  a  gallon  in  a  day. 
This  juice  is  recommended  in  scor- 
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butic  disorders,  and  other  impuri- 
ties of  the  blood.  Its  most  sensible 
effect,  is  in  promoting  the  urinary 
discharge.  By  proper  fermentation, 
and  with  the  addition  of  sugar,  it 
makes  a  pleasant  vine.  The  plant 
itself  is  astringent,  bat  the  hark  of 
the  black  berry-bearing  alder,  is  af- 
firmed to  be  the  most  certain  purge 
for  horned  cattle.  The  leaves,  when 
eaten  by  cows,  are  said  greatly  to 
increase  their  milk. 

ALE,  a  fermented  liquor,  ex; rail- 
ed from  malt  by  th«  process  of  brew- 
ing. It  differs  from  beer,  in  having 
a  less  proportion  of  hops.  This  be- 
verage was  first  made  in  Egypt,  and 
used  as  a  substitute  in  these  climates 
which  were  unfavourable  to  the  pro- 
duction of  the  grape.  Among  the 
Anglo-Saxons  and  Danes,  it  was  a 
favourite  drink,  and  they  believed, 
that  large  and  frequent  potations  of 
it  constituted  one  of  the  chief  enjoy- 
ments of  those  who  ftefe  admitted 
into  the  Hall  of  Odin. 

There  are  various  kinds  of  ale, 
particularly  the  pale  and  brown; 
the  former,  b<  ing  brewed  from  malt 
slightly  roasted,  is  esteemed  more 
ous  and  wholesome  than  the 
latter,  which  is  made  from  malt  of 
a  drier  nature. — It  may  be  prepared 
in  various  ways,  from  wheat,  rye, 
millet,  oats,  barley,  &c.  Its  con- 
sumption in  this  country  was,  about 
twenty  years  ago,  computed  at  die 
value  of  four  millions  sterling  an- 
nually, including  Great  Britain  and 
Ireland. — See  the  articles,  Beer, 
and  Brewing. 

In  cold  countries,  and  to  persons 
who  take  considerable  exercise,  ale 
may  be  of  service,  but  in  weak  and 
lax  habits,  itisoften  attended  witij 
disagreeable  effects,  such  as  indiges- 
tion, flatulency,  &C,  When  drunk  to 
excess,  it  has  sometimes  occasioned 
cholera  morbus,  and  severe  colics. 
Various 
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Various  methods  of  preserving  this 
Valuable  liquor  from  turning  sour  on 
long  voyages,  have  been  proposed  j 
of  which  the  following  appears  to  be 
the  most  effectual :  it  was  first  pub- 
lished by  Dr.  Stl*bbs,  in  the  2/th 
Number  of  the  Philosophical  Trans- 
actions. For  its  discovery  we  arc  in- 
debted to  an  ale-seller  at  Deal ;  and 
it  was  tried  with  success  in  a  voyage 
to  Jamaica — "To  every  runlet  of 
five  gallons,  after  being  placed  in  a 
cask  on  ship-board,  not  to  be  stirred 
any  more,  put  in  two  new-laid  eggs 
whole,  and  let  them  lie  in  it ;  in  a 
fortnight,  or  little  more,  the  whole 
egg  shells  will  be  dissolved,  and  the 
become  like,  wind-eggs,  in- 
closed only  in  a  thin  skin  ;  after  this, 
the  white  is  preyed  on.  but  the  yelks 
are  not  touched  or  corrupted,  by 
b  means  the  ale  was  so  well 
preserved,  that  it  was  found  better 
at  Jamaica  than  at  Deal." 

ALE-HOUSE,  a  public  place  of 
resort  for  drinking  ale  or  beer. — 
Houses  of  this  description  are  li- 
censed by  justices  of  the  peace,  who 
take  recognizance  of  the  landlord, 
and  sureties  in  ten  pounds  each,  that 
he  will  sutler  no  unlawful  gaming, 
nor  other  disorderly  practices  in 
his  house. — This  license  is  renewed 
every  year,  upon  producing  a  certi- 
ficate «  f  bis  i  k  i racier  and  conduct. 
Any  person  neglecting  to  procure  a 
license,  is  liable  to  certain  penalties, 
.adequate  to  the  frequency  of  the 
offence. 

The  utility  of  ale-houses  has  been 
much  questioned ;  they  certainly,  in 
pome  degree,  encourage  habits  of 
intemperance  and  dissipation  -,  yet, 
we  must  acknowledge,  that  by  the 
•subsistence  which  they  afford  to  a 
con-  trt  of  the  community, 

th  which  they  enable 
I  irew  for  them- 
selves, to  procure  their  liquors  at 
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intervals,  and  in  small  quantities; 
and  the  social  relaxation  they  pro- 
cure for  the  weary  traveller,  as  well 
as  the  industrious  peasant,  they  ma- 
terially contribute  to  the  ease  and 
enjoyment  of  a  portion  of  society, 
over  whom  the  moralist  may  be 
safely  allowed  to  exert  the  sober  in- 
fluence of  persuasion,  but  with 
whose  amusements  the  legislature 
should  cautiously  interfere. 

ALIMENT.  By  this  term  is 
understood  the  nutritive  quality  of 
such  substances  as  are  dissolved  and 
mixed  in  the  stomach,  and  con- 
verted into  chyle,  by  the  digestive 
process.  It  may  be  considered  ra- 
ther as  the  consequence  of  food 
taken  by  a  healthy  individual,  than 
as  an  article  of  food  itself;  for  all 
kinds  of  animal  and  vegetable  bodies 
do  not  furnish  an  alimentary  supply, 
or  at  least,  not  in  the  same  proportion. 

Of  those  articles  which  afford  it 
in  the  highest  degree,  animal  food 
is  the  principal ;  being  most  easily 
digested,  and  furnishing"  a  greater 
quantity  of  that  milky  fluid,  called 
chyle.  For  this  purpose,  however, 
a  due  mixture  of  vegetables  must 
be  added,  in  order  to  correct  its 
high  luxuriance,  and  to  render  it 
more  congenial  to  our  nature. 

Fresh  air  is  one  of  those  agents 
which  ure  necessary  to  the  digestion 
of  food,  and  the  consequent  produc- 
tion of  aliment :  as,  without  a  re- 
newal of  this  salutary  medium,  the 
most  wholesome  diet  v  ill  be  pro- 
ductive of  but  little  benefit. 

It  is  asserted  that  substances  have 
been  discovered,  which  have  ena- 
bled men  to  exist  without  proper 
food,  for  a  considerable  length  of 
time :  and  as  a  proof  of  this  asser- 
tion, the  following  instance  of  an 
r,  which  \\  as 
given  to  six  pensioners  of  the  Royal 
lies  ralids  at  Paris,  is  re- 

C<  >rdcd 
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corded  in  the  Gentleman's  Maga- 
zine for  January,  1755.  It  is  sup- 
posed to  consist  of  Turkey  corn, 
roasted,  powdered,  and  mixed  widr 
a  small  quantity  of  sea-salt :  six 
ounces  of  this  composition,  with 
less  than  a  pint  of  water,  afforded 
sufficient  nutriment  to  one  person 
fur  twenty-four  hours.  Xo  other 
provision  was  taken  for  fifteen  days, 
during  which  time,  it  is  said,  these 
invalids  continued  well  and  hearty, 
though  one  was  seventy  years  of 
age,  and  the  odier  rive  were  young 
men,  who  had  lost  some  of  their 
limbs.  None  experienced  any  in- 
convenience, either  from  faintness 
or  hunger  j  several  of  them  being 
employed  in  such  bediiy  exercises 
as  were  suited  to  their  years ;  and 
they  frequently  did  not  eat  die 
whole  of  dieir  allowance.  To  pre- 
vent any  deception,  they  were  con- 
stantly guarded  by  a  centinel. 

Previous  to  its  administration,  the 
powder  was  prepared  in  the  man- 
ner as  follows  :  six  ounces  of  it 
were  shaken  by  degrees  into  boil- 
ing water,  and  briskly  agitated  with 
a  spoon ;  after  having  acquired  the 
consistence  of  a  thin  panada,  it  was 
tit  for  use.  The  invention  of  it  is 
ascribed  to  M.  Bouch,  late  surgeon- 
major  of  a  regiment  in  France.  It 
is  recommended  to  an  army  on 
forced  marches,  a  besieged  garri- 
son, and  to  the  poor,  at  a  time  of 
scarcity,  or  when  other  provisions 
cannot  be  easily  procured. 

Among  the  articles  of  diet  afford- 
ing aliment  in  an  uncommon  pro- 
portion, we  may  enumerate  the 
following,  to  which  we  refer  the 
reader,  under  the  heads  of  Arrow- 
Hoot,  Hice,  Sago,  Salop-Pow- 
der,Tapioca,  ice. — See  also  Food 
and  Drink. 

AUsma  PUmtago,  L.  See  Great- 
er Water  Plantain-. 
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■  ALKALIES,  in  chemistry,  signify 
those  substances  which  possess  die 
following  properties  :  viz.  diey  are 
1 .  incombustible ;  2.  capable  of  con- 
verting a  vegetable  blue  to  a  green 
colour  3  3.  they  manifest  a  hot  and 
caustic  taste  j  and  4.  are  soluble  in 
water. 

Alkalies  are  divided  into  two 
kinds,  fixed  and  volatile.  The  fixed 
are  subdivided  into  vegetable  and 
mineral  ;  die  former  being  the  pro- 
,  of  burnt  vegetables  in  the 
open  air ;  and  the  latter  have  some- 
times been  found  native  in  the 
earth,  though  we  generally  obtain 
our  soda  by  the  calcination  of  ma- 
rine plants,  chiefly  from  the  differ- 
ent species  of  the  glass-wort,  or 
Salsoia,  L.  as  well  as  from  other 
saline  vegetables  growing  near  the 
sea-shore.  —  See  die  article  Ba- 
rilla. 

Both  die  fixed  alkalies  endure  a 
very  intense  degree  of  heat,  with- 
out dissipation,  and  are  used  in  the 
composidon  of  glass :  the  volatile 
are  produced  by  distillation  from 
animal  substances  ;  in  dieir  pure 
state  diey  are  invisible,  ana  so  pun- 
gent to  the  smell,  that  they  can- 
not be  approached  widiout  great 
danger. 

All  vegetable  substances  contain 
fixed  alkali,  in  greater  or  less  pro- 
portion. M.  M.  Deyeux  and  \  ai> 
auELix  have  proved  by  recent  ex- 
periments, that  one  pound  of  die 
ashes  of  hoxse-chesnuts  yields  n 
six  ounces  and  a  hair  of  pet-ash; 
nay,  die  same  quantity  of  the 
burnt  husks  produced  more  than 
six  ounces,  But,  according  to  an 
accurate  analysis  made  by  these, 
chemists,    the 

table  alkali  is  contained  in  the 
fruit  of  t)  i    lilac,    i 

the    as] 
which  yield  more  than  one-h 

pure 
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pure   alkali,    or    in   proportioH    of 

eight  ounces  and  three  arachras  to 
a  pound. 

M.  Jacobson,  the  editor  of  the 
German  Technological  Dictionary, 
asserts,  that  the  dry  or  withered 
leaves  of  the  beech-tree,  or  the 
Fagtis  sylvatica  L.  afford  the  vege- 
table alkali  in  great  abundance,  in- 
somuch that  ten  pounds  weight  of 
the  ashes  thence  obtained,  are  equal 
to  thirty  pounds  of  common  wood- 
. — We  have  purposely  men- 
tioned the  results  of  these  experi- 
ments, as  the  vegetables  alluded  to 
may  be  readily  procured,  and  sub- 
stituted for  the  very  expensive  arti- 
cles of  pearl-ashes  and  soap.  A  far- 
ther account  of  useful  substitutes 
will  appear  under  the  different  heads 
of  Soap,  Soda,  and  Washing. 

It  is  affirmed,  that  pestilential  fluids 
are  rendered  harmless  and  inactive 
by  alkaline  substances;  and  Dr. 
Mitchill,  of  New- York,  in  two 
letters  written  to  a  young  lady,  has 
ingeniously  and  humorously  de- 
scribed dieir  good  effects.  As  these 
refer  to  many  articles  of  domestic 
economy,  which  are  more  or  less 
Composed  of  alkaline  productions, 
we  shall  present  our  readers  with  an 
extract,  nearly  in  the  author's  own 
words : — It  is  a  stale  and  indelicate 
subject  of  jesting  among  men,  how 
much  time  and  labour  are  consumed 
by  women  in  scrubbing,  scowering, 
whitening,  and  washing'.  These 
operations,  however,  are  not  per- 
formed for  mere  pleasure,  but  to 
prevent  the  conversion  of  impuri- 
ties to  infection;  or  to  destroy  it,  if 
already  produced.  For  this  pur- 
pose, they  employ  pot-ash  and  its 
ley,  soap,  lime,  calcareous  earth, 
&c.  to  seower  the  porous  materials 
o£  their  floors  and  stair-cases ;  to 
purify  garments  that  have  become 
soiled  or  contaminated  by  long  use., 
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yf  bearing;  and  with  good  reason, 
as  feh<  are  capa- 

ble of  drawing  forth  and  rendering 
harmless,  those  animal  exhale. tions 
which-  are  ready  to  be  converted 
into  pestilential  poison. — The  ladies 
have  indeed  proved  from  long  esta- 
blished experience,  that  f<  infeSiion 
is  u>/i form [7/  prevented  and  exiin- 
i  d  by  the  use  vfalkalies" 

Dr.  Mitchill  also  recommends 
the  u^e  of  pot-ash  cakes  for  chil- 
dren, to  prevent  the  injurious  ef- 
ii  an  acid  upon  their  sto- 
mach, and  mitigate  the  disorders  to 
which  their  bowels  are  liable.  He 
observes,  that  those  infants  who 
have  been  accustomed  to  eat  cakes 
a  little  tinctured  with  this  excellent 
ingredient,  grow  fat  and  healthy ; 
and  concludes  with  advising  alka- 
line washes  and  powders  as  denti- 
frices ;  which,  in  his  opinion,  have 
been  beneficial  only  in  proportion 
to  the  alkali,  of  which  they  are 
partly  composed; 

ALKANET,  Evergreen,  or 
Bugloss;  the  Arichusa  sempervirens, 
L.  of  eight  species,  the  only  c:ie 
which  is  indigenous  :  if  is  repre- 
sented in  Sowerby's  E/igl.But.  45, 
p.  5 — 7. 

The  Anchusa  officinalis,  or  great- 
er garden-bugloss,  is  a  native  of 
the  warmer  pans  of  Europe ;  but 
will  also  thrive  in  Britain.  The 
flowers  of  this  species,  which  blow 
dining  the  whole  summer,  have  ob- 
tained the  name  of  cordial  flowers', 
;:s  th  v  modi  rately  (  -often 

the  palate  and  siomach.  They  are 
much  visited  by  bees ; — die  young- 
leaves  afford  a  good  substitute 
early  garden  vegetables,  and  the 
whole  plant  is  an  excellent  fi 
for  cattle. — If  the  juice  of  die  fresh 
flowers  be  boiled  with  a  solution  of 
allum,  it  yields  a  green  colour, 
whicli  is  used  for  dying. 

The 
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The  Anchusa  latect,  or  Onosma 
eckioides,  L.  is  a  native  of  France, 
Italy,  Switzerland,  Austria,  and 
some  parts  of  Russia.  Its  peren- 
nial and  woody  root  is,  as  it  were, 
externally  varnished  with  a  beau- 
tiful carmine  colour ;  hence  the  fe- 
males of  the  last  mentioned  country 
steep  it  in  oil,  for  the  vain  purpose 
of  painting  their  faces. 

Another  species,  the  Anchusa 
tlncloria,  L.  is  imported  from  the 
Levant,  but  unprincipled  dealers 
frequently  dye  the  common  gar- 
den-bugloss  in  a  decoction  of 
Brazil  wood,  and  substitute  it  for 
the  genuine  root,  which,  as  ob- 
tained from  Montpeilier,  is  of  a 
woody  texture,  externally  blood- 
red,  but  internally  white,  without 
flavour,  and  of  an  acrid  taste. 
Dodox.iEus  affirms  that,  when 
transplanted  to  a  cold  climate,  it 
loses  its  red  colour. 

The  Spanish  wool,  or  Charta 
hispanica,  is  said  to  be  prepared  of 
this  root:  and  Ruger,  a  late  Ger- 
man writer,  gives,  in  his  "  Pocket- 
book  for  Painters,"  the  following 
directions  for  obtaining  from  it  a 
beautiful  purple  tacket:  take  two 
ounces  of  the  root  finely  powdered, 
and  boil  it  for  a  few  minutes  in  a 
lixivium  made  of  pot-ash  suffici- 
ently diluted  :  and,  after  the  liquor 
has  grown  cold,  precipitate  the  co- 
louring matter  with  a  strong  solu- 
tion of  roach-alhim.  The  precipi- 
tate thus  obtained  must  not  be  edul- 
corated or  washed  with  water,  as  is 
done  in  similar  processes ;  because 
this  ablution  would  carry  off  too 
many  of  the  colouring  particles. 

All  the  species  of  Anchusa  may 
be  propagated  by  seeds,  which 
'should  be  sown  either  in  the  spring 
or  autumn,  upon  a  bed  of  light 
sandy  earth;  and  when  the  plants 
are  strong  enough  to  be  removed, 
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they  should  be  planted  in  beds  two 
feet  distant  from  each  other,  and 
watered,  if  the  season  require  it, 
til]  they  have  taken  root.  The  al- 
kanet  reared  in  this  country,  is 
greatly  inferior  to  that  winch  is  im- 
ported from  the  Levant. 

ALL-HEAL,  Clown's,  or 
Marsh  Woundwort,  the  Stackys 
palustris,  L.  is  an  indigenous  plant, 
growing  on  the  sides  of  rivers  and 
lakes,  in  low,  moist  grounds,  and 
sometimes  in  corn  fields.  It  is  re- 
presented and  described  in  Curtis' s 
Flora  Londinensis,  pi.  8,  p.  24S. 

This  plant  has  a  fetid  smell,  and 
bitter  taste.  Formerly  it  was  em- 
ployed in  medicine  as  a  vulnerary ; 
but  at  present  we  shall  confine  our 
account  to  its  economical  purposes. 

Linn-eus,  the  illustrious  author 
of  the  prevailing  system  of  botany, 
informs  us,  in  his  account  of  escu- 
lent plants,  that  the  creeping  roots 
of  the  all-heal  are  sought  after  with 
avidity  by  hogs;  and  that,  from  their 
farinaceous  nature,  they  would  well 
repay  the  trouble  of  collecting  and 
converting  them  into  flour,  for  the 
purpose  of  making  bread.  In  the 
present  distressing  condition  of  the 
industrious  poor,  we  feel  it  our  duty 
to  take  particular  notice  of  all  such 
substitutes  as  would,  if  properly  and 
timely  resorted  to,  in  a  great  mea- 
sure tend  to  avert  or  relieve  a  nati- 
onal  calamity. — Sec  Bread. 

Allium.     See  Garlick. 

ALLSPICE,  Pimento,  or  Jamaica 
pepper.  The  berry,  in  its  smell, 
resembles  a  mixture  of  cinnamon, 
nutmegs,  and  cloves,  whence  it  has 
ed  its  name.  It  is  milder  than 
the  East  India  pepper,  and,  when 
employed  in  whole  grains,  makes 
an  useful  ingredient  in  broth,  and 
stewed  dishes.  In  medicine,  it  forms 
the  basis  of  a  distilled  water,  a  spi- 
rit and  an  essential  oil;  in  which 
different 
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different  form 

mat'n  ,  for 
and  phlegi 

ALMANACK,   a  term  derived 

from  two  Arabic  words,  a  I  and  ma- 

•  name  im- 

.  a  tabie  or  register  containing 

'  of  days  and  months,  tlie 

rising  and  setting  of  the  sm 

of  the  moon,  and  the  eclipses  of  these 

luminaries.     It  is  als  >  used  to  fore- 

tel  the  change  of  seasons,  the  state 

of  the  weather,  die  ebb  and  flow  of 

the  tide.  I 

Almanacks  are  much  esteemed 
te  superstitious  Arabians,  who 
never  sow,  reap,  plant,  travel,  or, 
in  short,  undertake  any  enterprize, 
without  consulting  them.  Since 
their  introduction  into  Europe,  about 
the  middle  of  die  fifteenth  century, 
they  have  also  been  adopted  in  diis 
country,  where  diey  generally  are 
interspersed  with  a  number  of  astro- 
ind  regulations.  To 
these   .  ;i  added,  various  as- 

tronomical, meteorological,  chrono- 
logical,   political,    and   economical 

.  's,  but  they  are  seldom  sell 
with  critical  discernment,  or  adapt- 
ed to  moral  and  physical  improve- 
ment. 

A  great  number  of  such 
ries   are   annua  1   in   Bri- 

.  we  understand,  that  of 
. 
tiding  all  the  suj 
in  1     - 
than  -H>0,(X>u  < 
;.     .  red  into  pi 

therefore,  since 
be  wished,    that   such  publications 
as  an  I  iiately  to  die 

bulk  of  th  .  may  in  future 

s  of  more 
pre- 
.  . 
ted    upon    the 
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Ivania,  would  be  attended 
.  advantages,  both  I 

echanic,  in  tins 
coun;  reat  Fkan&li  n.  who 

that  popular 
work  -  rs,  furnished  it 

with  ices    and    pro- 

verbs, principally  relating   to 
jecls  of  industry,  domestic  economy, 
and  fi 

ALMOND,  a  tree  r>oth 

lor  : 

which  it  affords  to  a  . .     It 

is  the  original  of  the  ancient  genus 
amygdalus,  and  by  die  botanic  char 
racters  of  the  flowers,  compreh 
also  the  peach  and  nettarine.  Bota- 
nists admit  but  of  one  real  species  of 
the  common  almond  tree,  v.  hich 
diey  term  A  us  commum 

Not  being  indig  shall  omit 

its  particular  description,  and  pro- 
ceed   to    state   the   properties    and 

^  n  the  hi 
body. 

Sweet  almonds  are  supposed  to 
afford  but  little  nourishment,  and 
are  not  easily  digested,  unless  tho- 
roughly triturated.     Six  cm 

s 
give  immediate  relief  in  t] 

.  ..  .   emi 
abound  not  only  witn  a  . 
bur  likewise  w  ith  a  mucilage  : 
incorj  il  and  water.     We 

is  fruit 
i-  difl  -  ton,  on  ac 

of  die  oil  .  is,  winch  qi  i 

ly  become  i  die  stomachy 

hence  it  is  particularly  imp  oper  for 
bilious  constitutions,      i... 

as  of  almonds  are 

--  i  l  is  there- 

a  cor. 

- ;  for,  as  . .  >  i  ntirely  of 

oily  and  insoluble  parts,  it  - 

heats 
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heats  and  vitiates  the  stomach,  but 
at  the  same  time  occasions  an  ac- 
cumulation of  biie. 

Almonds,  as  well  as  nuts,  ought 
to  be  eaten- only  while  fresh,  and 
without  their  skins.  They  should 
be  well  chewed j  for  every  piece 
swallowed  entire,  is  indigestible. 
The  use  of  a  little  salt,  however, 
renders  them  miscible  with  our 
fluids,  as  a  saponaceous  mass ;  but, 
if  indulged  in  to  excess,  they  are 
productive  of  alarming,  and  some- 
times fatal  disorders. 

The  expressed  oil  of  bitter  al- 
monds, is,  in  cases  of  poison,  re- 
commended preferably  to  all  others; 
but  care  must  be  taken  not  to  use 
the  chemical,  instead  of  the  natural 
oil,  as  die  former  is  itself  a  poison. 

Bitter  almonds  are  now  generally 
disused.  They  have  been  found 
to  destroy  some  kinds  of  animals ; 
hence  modern  physicians  prescribe 
them  with  more  caution ;  they  are, 
nevertheless,  frequently  employed, 
for  making  orgeat  and  other  liquors, 
without  producing  any  bad  effect. 

ALMS,  or  charitable  donations 
to  the  poor.  In  the  early  ages 
of  Christianity,  this  term  was  em- 
ployed in  a  more  general  sense, 
and  signified  as  well  those  dona- 
tions v.  hich  were  given  for  die  sub- 
sistence of  the  ecclesiastical  estab- 
lishments, as  those  which  were  ap- 
propriated to  die  repair  of  churches, 
and  the  relief  of  the  indigent. 

Alms-giving  forms  an  essential 
part  of  all  religions.  It  is  particu- 
larly enjoined  by  die  Mahometans ; 
and  the  Alcoran  represents  it  as  die 
only  means  of  ensuring  successful 
prayer.  The  Christian  system  con- 
stantly recommends  the  active  prac- 
tice of  benevolence,  and  die  fre- 
quent distribution  of  alms. 

Hence  Dean  Swift  very  empha- 
tically remarks,  that  "  the  poor 
beggar  has  a  just  demand  of  an 

HO.  I. — VOL.  I. 
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alms  from  die  rich  man;  who  is 
guilty  of  fraud,  injustice,  and  op- 
pression, if  he  does  not  afford  re- 
lief, according  to  his  abilities." 

ALMS-HOUSES  are  asylums 
for  the  support  and  maintenance  of 
a  certain  number  of  poor,  aged,  or 
infirm  persons  during  dieir  lives. 
When  these  institutions  are  of  a 
private  nature,  and  limited  in  dieir 
extent,  they  are  certainly  benefi- 
cial to  society ;  yet  it  may  on  the 
whole  be  doubted,  whedier  such 
piiltic  establishments,  especially  as 
tiiey  are  generally  managed  under 
the  absolute  controul  of  rapacious 
trustees,  do  not  in  a  great  measure 
tend  to  relax  the  springs  of  in- 
dustry, and  encourage  habits  of 
indolence.  For,  by  accustoming 
people  radier  to  resort  to  eleemosy- 
nary sources,  dian  exert  their  own 
strength  and  abilities,  they  cannot 
fail  to  degrade  the  moral  feelinafs 
of  human  nature,  and  to  destroy 
that  independence  which  consti- 
tutes its  noblest  support.— See  the 
articles  Charity  and  Hospitals. 

ALOE  is  a  beautiful  exotic  plant, 
die  flowers  of  which  grow  in  um- 
bels on  the  tops  of  die  stalks,  are 
of  an  elegant  red  colour,  and  ap- 
pear in  the  montiis  of  August  and 
September.  It  consists  of  ten  spe- 
cies, all  of  which  are  propagated 
either  by  off-sets,  or  by  pi  a: 
the  leaves.  The  proper  eartii  for 
this  vegetable,  is  one  half  of  garden- 
mould,  or  fresh  earth  dug  from  a 
common;  die  other  half  consists  of 
an  equal  proportion  of  white  sea- 
sand,  and  sifted  lime-rubbish.  This 
mixture  should  be  made,  at  least, 
six  or  eight  months  previous  to  its 
use.  The  common  aloe  will  live 
in  a  dry  green-house  in  winter,  and 
in  summer  may  be  placed  under 
shelter,  in  the  open  air;  but  should 
have  very  little  water,  and  none  on 
the  stem  qI  the  plant:  the  other 
D  species 
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species  require  to  be  kept  in  an 
airy  green-house,  in  which  there  is  a 
stove  to  make  a  lire  in  cold  wea- 
ther. 

Among  the  Mahometans,  and 
ially  in  Egypt,  the  aloe  is  held 
in  high  estimation,  aiui  even  dedi- 
cated to  religious  offices.  T 
superstitious  people  believe,  that 
it  prevents  evil  spirits  from  ei 
ing  their  houses  :  for  this  pm'pp'se, 
both  Christians  and  Jews  place  it 
over  their  doors  ;  and  whoever  re- 
turns from  a  pilgrimage,  exhibits 
it  as  an  emblem  of  his  having  per- 
formed that  holy  journey. 

Its  properties  are  various;  and 
applied  to  numerous  purposes,  both 
medicinal  and  domestic.  The  lea  \  es 
of  the  Guinea-aloe,  as  described 
by  M.  Adamson,  in  his  voyage  to 
Senegal,  are  employed  in  making- 
very  good  rCpes,  not  liable  to  rot 
in  the  water. 

Dr.  Sloane  describes  two  sorts 
of  aloe,  one  of  which  is  used  for 
fishing  lines,  bow-strings,  stock- 
ings, and  hammocks :  the  other 
produces  leaves  capable  of  holding- 
rain- water. 

In  Mexico,  there  is  a  species  of 
aloe  called  the  Maguei,  which  is 
applied  to  almost  every  purpose  of 
life.  Besides  making  excellent 
hedges  and  inclosures  for  their 
farms,  its  trunk  serves  as  beams 
for  the  roofs  of  their  houses,  and 
its  leaves  Instead  of  tiles. 
this  plant,  the  natives  make  their 
paper,  thn 

:  clothing. 
while,  from  its  cop  they 

'-   v /hie,    I  -   and 

vinegar.    Of  tin  md  thick- 

est part  of 

they  prepare  an  exci  i,      It 

is  likewise  employed  by  them    in 
..:!  diseases,  but  especially  in 
Inose  of  the  urinary  passa 

is  princi- 
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pally  known  as  a  medicine  In  the 
form  of  an  inspissated  juice,  which 
consists  of  three  sorts  :  1.  the  Aloe 
perfoliata,  or  Socctrine  Aloe ;  2.  the 
Hepatica,  Barbadoes,  or  Common} 
and   3.     the    CaialUna,    fetid    or 

s  Aloe.  The  first  of  these  is 
the  purest,  and  is  brought  from 
tire  island  of  Socotora,  wrapt  in 
skins.  It  is  of  a  glossy  surface, 
and  in  some  degree  pellucid,  of  a 
yellowish-fed  colour,  with  a  pur- 
ple cast,  and  when  reduced  to 
powder,  of  a  bright  golden  shade. 
In  winter,  it  is  hard  and  friable, 
but  in  summer  pliable,  and  grows 
soft,  when  pressed  between  the 
fingers.  Its  taste  is  bitter,  accom- 
panied with  an  aromatic  flavour} 
the  smell  is  not  unpleasant,  and 
slightkr  resembles  that  of  myrrh. 

Aloe  is  considered  as  a  good 
opening  medicine  for  persons  of  a 
lax  habit,  and  those  whose  stomach 
and  bowels  are  loaded  with  phlegm 
or  mucus,  and  also  for  worms ; 
because,  while  it  carries  off  viscid 
humours,  it  serves  by  its  stimu- 
lating qualities  to  strengthen  and 
brace  the  system.  When  given  in. 
small  doses  of  a  few  grains,  re- 
peated at  intervals,  it  not  only 
bses  the  alimentary  canal,  but 
tends  also  to  promote  the  menstrual 
discharge  in  women  :  hence  its  use 
in  the  green  sickness,  and  all  fe- 
male obstructions.  We  must,  how- 
observe,  that,  though  it  be  a 
good  stomachic  laxative,  it  ought 
1  with  great  precau- 
tion, being  an   acrid  and  heating 

•sine,  and  therefore  riot  proper 
in  bilious  complaints,  or  in  a  fe- 
ci" the  body.     Its  conti- 
sohie'fimes  produces  the 
and    habitual    costiveness. 
When  given  in  substance,  without 
any  mixture,  it  frequently  adheres 
to  the  coats  of  the  intestines,  where 
ns  griping,  and  uneasi- 
ness ;- 
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ness:  for  which  reasons,  and  m 
order  to  destroy  its  viscid  proper- 
ties, it  should  be  previously  com- 
bined with  some  saponaceous  or 
resolvent  .medicine,  such  as  a  small 
quantity  of  alkaline  salts,  the  yolk 
of  an  egg,  Castile  soap,  or  muci- 
laginous vegetable  extracts. 

We  have  purposely  given  a  more 
minute  account  of  the  medicinal 
effects  of  this  plant,  than  the  li- 
mits of  our  work  will  admit,  on  si- 
milar occasions :  this  exception, 
however,  has  not  been  made  with 
a  view  to  encourage  the  sale  of 
those  aloetic  preparations,  so  gene- 
rally known  and  vended,  under  the 
name  of  "  Anderson's  Pills ;" 
which,  like  most  patent  and  quack 
medicines,  have  unquestionably 
contributed  to  increase  the  number 
of  patients  among  those  credulous 
\ictims,  who  are  frequently  obliged 
to  seek  relief  in  public  dispensaries 
and  hospitals.  Convinced  of  the 
mischievous  tendency  thence  re- 
sulting to  the  community,  we  de- 
voutly hope  that  the  wisdom  of  the 
legislature  will,  at  length,  be  ef- 
fectually direfted  to  v.e  suppres- 
sion of  those  cU'strufiive  practices, 
the  pretended  success  of  which,  we 
almost  blush  to  say,  is  cxultingly 
related  in  our  daily  prints  ! 

With  respect  to  the  economical 
purposes  to  which  the  aloe  may  be 
rendered  subservient,  we  shall  in 
this  place  relate  only  the  principal. 

It  is  asserted  by  an  anonymous 
writer,  in  the  Gentleman's  Mag: 
for  July  1/54,  that  a  varnish  made 
of  the  extract  of  the  hepatic  aloe, 
turpentine,  tallow,  and  white  lead, 
or  Spanish  brown,  when  applied 
to  the  bottoms  of  ships,  is  the  most 
effectual  means  of  preserving  them 
from  the  sea-worm  :  the  discoverer 
remarks,  that  a  plank  covered  with 
Bus  mixture,  was  yunk  with  a  pro- 
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per  weight  and  ropes;  together 
with   another    in    an   enprepated 

state,  both  in  an  equal  depth  of  salt- 
water, where  the  worm  abound- 
ed ;  and,  upon  raising  them,  after 
they  had  remained  there  from  live 
to  eight  months,  the  former  was 
perfectly  sound  and  untouched, 
while  the  latter  was  eaten  to  a  ho- 
ney-comb. This  hint  was  adopted 
by  a  gentleman  at  Bermudas,  who 
observed  the  inhabitants  employ  a 
few  sliced  leaves  of  the  plants,  from 
which  the  hepatic  aloe  is  extracted, 
in  addition  to  the  oil  and  tallow, 
which  are  boiled  together,  and  used 
in  careening  their  fishing-boats. 

Another  valuable  property  of  the 
horse-aloe,  beside  its  being  an  ex- 
cellent purgative  for  horses,  is  its 
bitter  principle,  which  renders  it 
eminently  useful  in  watery  solu- 
tions, not  only  for  preserving  ten- 
der plants  from  the  depredations 
of  vermin  and  insects,  but  likewise 
for  preventing  putrefaction  in  cer- 
tain vegetable  and  animal  bodies, 
such  as  dried  plants,  stuffed  birds, 
quadrupeds,  &c.  Proper  care,  how- 
ever, should  be  taken,  that  solu- 
tions' or  mixtures  made  with  aloe 
be  not  exposed  to  be  swallowed  by 
dogs,  cats,  or  other  domestic  ani- 
mals, as  to  them  the  consequences 
would  be  fatal. 

Several  species  of  this  useful 
plant  have  also  been  employed  for 
manufacturing  a  cloth,  resembling 
linen  in  its  texture,  and  paper  of 
various  quality.  Clusius  made 
shirts  of  it  at  Madrid,  and  Bouit- 
going,  in  his  travels  through 
Spain,  informs  us,  that  the  natives 
of  that  country  manufacture  their 
horse-bridles  from  the  filaments  of 
aloe-leaves.  Minasi,  an  Italian, 
produced  from  similar  materials, 
different  kinds  o£  coarse  and  fine 
paper 
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Lastly,  we  find,  in  the  "  Experi- 
ments and  Observations"  published 
by  Poerner,  a  creditable  German 
writer,  in  1772,  that  a  watery  de- 
co&ion,  made  of  the  resinous 
of  the  aloe,  without  any  farther 
addition,  produces  a  beautiful  dark 
cherry-brown  colour  on  -woollen- 
cloth,  by  simple  immersion.  This 
fact  may  be  easily  ascertained  by 
dyers. 

Alopecurus  pratensis,  L.  See 
Meadow  Fox-tail. 

Alopecurus    agreslis,     L.      See 
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Alsine  media,  L.  See  Common 
Chickweed. 

Altheca  officinalis,  L.  Sec 
Marshm&llow. 

ALUM  is  a  concrete  salt,  tran- 
sparent, and  of  a  very  austere  and 
astringent  taste.  It  is  in  general  a 
chemical  preparation,  being  rarely 
found  in  a  natural  state,  or  freed 
from  other  ingredients.  In  Egypt, 
Sardinia,  Spain,  Bohemia,  kc.  it 
is  said  to  be  sometimes  discovered 
in  crystals. 

There  are  various  kinds,  but  that 
which  is  called  the  Roman  alum,  is 
preferable  to  any  other.  This  is 
usually  to  be  found  in  small  crystals, 
and  of  a  reddish  colour,  probably 
owing  to  a  small  quantity  of  calx  of 
iron,  which,  however,  does  not  in 
the  least  impair  its  qualities.  The 
other  kinds  contain  a  proportion 
either  of  vitriolated  tartar,  or  sal 
ammoniac. 

In  medicine,  it  has  been  consi- 
dered as  an  astringent,  and  is  of 
great  service  in  restraining  hemorr- 
hages, and  other  immoderate  se- 
cretions. It  is  likewise  externally 
used  in  lotions  and  eye-waters  : 
and  one  scruple  of  burnt  alum  has 
been  found  beneficial  in  removing 
violent  colic-pains  anting  from  fla- 
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tulency,  bile,  or  great  relaxation  of 
the  bowels ;  but  in  other  cases  it 
may  prove  hurtful. 

It  is  used  for  various  purposes  by 
dyers,  to  fix  different  colours  upon 
cloth ;  in  the  making  of  candles, 
to  give  them  a  gloss  and  firm  con- 
sistence; wood  soaked  in  a  solution 
of  alum,  does  not  readily  take  fire  ; 
and  paper  impregnated  with  it,  is 
the  most  proper  for  the  preserva- 
tion of  gunpowder,  as  it  also  ex- 
cludes the  moisture  of  the  air. 
Tanners  employ  it  to  restore  the 
cohesion  of  those  skins  which  have 
been  almost  entirely  destroyed  by 
lime ;  and  vintners  in  fining  their 
wines,  Sec.  Fishermen  dry  their 
cod-fish  by  means  of  it ;  and  it  is 
asserted,  that  bakers  generally  use 
it  as  an  ingredient  in  bread  :  the 
truth  of  this  assertion,  however, 
has  been  much  questioned,  and 
the  sole  reason  ascribed  for  its  use, 
is,  that  corrupt  flour,  being  mixed 
with  good,  thus  acquires  a  proper 
degree  of  cohesion,  as  the  alu- 
minous particles  equally  pervade 
the  whole  mass,  and  render  it 
of  a  due  consistence.  Although 
some  writers  have  maintained,,  that 
this  styptic  salt  "  is  entirely  inno- 
cent, and  now  seldom  used"  in  the 
process  of  making  bread,  yet  we 
have  but  too  much  reason  to  be- 
lieve the  contrary.  The  English 
translator  of  Tissot's  excellent  "Ad- 
vice to  the  People  in  general,"  &c, 
very  pertinently  remarks,  that  die 
[urn,  and  odier  pernicious 
materials,  introduced  by  our  bak- 
ers, may  too  justly  be  considered 
as  one  lamentable  source  of  the  nu- 
merous diseases  of  children.  The 
Monthly  Reviewer  of  that  book, 
for  July  1/65,  adds,  with  equal 
justice,  the  following  commentary: 
ons  in  die  bowels, 
and 


ALU 

and  viscera,  feebleness,  slow-fevers, 
hectics,  rickets,  and  other  linger- 
ing and  fatal  diseases.' 

To  discover  such  unlawful  prac- 
tices, requires  no  chemical  skill  : 
on  macerating  a  small  piece  of  the 
crumb  of  new-baked  bread  in  cold 
water,  sufficient  to  dissolve  it,  the 
taste  of  the  latter,  if  alum  has  been 
used  by  the  baker,  will  acquire  a 
sweetish  astringency.  Anodier  me- 
thod of  detecting  this  adulteration, 
consists  in  thrusting  a  heated  knife 
into  a  loaf,  before  it  has  grown 
cold :  and  if  it  be  free  from  that 
ingredient,  scarce  any  alteration 
will  be  visible  on  the  blade ;  but, 
in  the  contrary  case,  its  surface, 
after  being  allowed  to  cool,  will 
appear  slightly  covered  with  an 
aluminous  incrustation.  This  me- 
thod, we  understand,  is  generally 
preferred  in  the  experiments  nude 
by  country-justices.  It  deserves, 
however,  to  be  remarked,  that  a 
very  small  proportion  of  alum,  such 
as  a  few  grams  to  a  quartern-loaf, 
cannot  be  productive  of  any  serious 
effects.  In  relaxed  and  scorbutic 
habits,  or  to  those  persons  who  are 
troubled  with  flatulency,  bilious 
colic,  and  jaundice,  such  medicated 
bread  may  be  conducive  to  the  re- 
covery 01  health;  while  in  others, 
of  a  •plethoric  constitution,  and  a 
rigid  fibre,  it  cannot  fail  to  aggra- 
vate their  complaints.  In  short, 
such  addition  to  a  common  article 
of  subsistence  is,  to  say  the  least  of 
it,  highly  improper,  and  ought  not 
to  be  intrusted  to  the  hands  of  a 
mechanic. 

One  ot"  the  most  important  pur- 
poses, to  which  this  concrete  salt 
ma}'  be  readily  applied,  is  that  of 
purifying  and  sweetening  water 
that  has  become  fetid  and  unfit  for 
use.  On  long  voyages,  or  at  a 
distance  from  clear  rivers  and  welii, 
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each  gallon  requires,  according  to 
its  impurity,  only  from  five  to  ten 
grains  of  calcined  alum,  and  dou- 
ble or  triple  that  proportion  of  pow- 
dered charcoal,  in  order  to  render 
the  most  offensive  water  perfectly; 
sweet  and  pellucid :  both  ingredi- 
ents, however,  ought  to  be  pre- 
served in  close  vessels,  or  other- 
wise their  efficacy  will  be  consi- 
derably diminished. 

Alum  has  also  been  tried  in  the 
boiling  of  salt,  to  render  it  of  a 
firm  consistence,  but  the  good 
which  was  supposed  to  be  derived 
from  it,  is  now  solely  attributed  to 
the  effects  of  the  slow  and  gentie 
heat,  so  that  in  this  process  it  has 
of  late  been  discontinued. 

The  manufacture  of  alum  was 
first  invented  in  the  year  1(X)8,  and 
greatly  encouraged  in  England,  by 
Lord  Sheffield  and  other  Gentle- 
men of  the  county  of  York.  Xing 
James  the  1st  assumed  a  monopo- 
ly of  that  article,  and  prohibited  its 
importation. 

Alysswm  sativum,  L.  See  Go  l d 
of  Pleasure. 

Amaranthus  Blitum,  L.  See 
Small  Red  Blite. 

Amaurosis.      See    Gutta    Se- 

KEN"A. 

AMBER  (Succinum)  is  a  hard, 
bituminous  substance,  possessing  a 
subacid  resinous  taste,  and  a  fra- 
grant aromatic  smell.  It  is  the  pro- 
duction of  many  countries,  but  the 
best  sort  is  that  which  is  found  in 
various  parts  of  England,  especial- 
ly in  the  clay  and  gravel-pits  be- 
tween Tyburn  and  Kensington,  as 
well  as  behind  St.  George's  hospi- 
tal, near  I  [yde-Park  Corner,  where 
fine  specimens  of  this  concrete  are 
occasionally  discovered.  Prussia 
possesses  it  in  great  abundance, 
and  the  king  derives  from  this 
article  alone  an  annual  revenue  of 
1)  4  20,G0Q 
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26,000  dollars  ;  on  which  account 
the  late  Frederic  professed  him- 
self to  belong  to  the  trade  oiamier- 
turners. 

Those  parts  of  the  earth  which 
produce  this  bitumen,  are  generally 
covered  with  a  soft  slaty  stone,  and 
abound  with  vitriol.     Ij*  most  re- 
markable properties  are,  tiiat  it  at- 
tracts other  bodies  to  its  surface,  such 
as  paper,  hair,  wool,  &x.  and  that 
it  presents  a  luminous  appearance 
in  the  dark.     In  its  native  form, 
under  ground,  it  resembles  various 
substances,  such  as  pears,  almonds, 
peas,    &c.  ;     but,    when    broken, 
leaves,   inserts,    and    other    small 
objects,  frequently  appear  inch 
hence  it  has  been  supposed,  that 
amber  was  originally  in  a  fiuid  state, 
or  that  from  its   exposure   to  the 
sun,  it  became  softened,  so  as  to 
be  susceptible  of  tirose  impressions. 
As  these  insects   are  never  found 
in  its  centre,  but  always  near   its 
surface,  the  latter  seems  the  more 
probable  conjecture.       Animals   of 
all  kinds,  are  extremely  fond  of  it, 
and  pieces  are  frequently  disci 
ed  in   tiieir  excrements.     Several 
centuries  before  the  Christian  aera, 
it  was  in  high  esteem  as  a  n 
cine;    and   Plato,    Aristotle, 
2nd  other  writers ,  have  comm 
its  virtues :  among  the  Romans   it 
a  gem,  and  in  the 
reign  of  Nero,    brought  in  im- 
mense quantities    to    the   c 

ere  it  was  highly  prized  by  the 
fashionable  ladies,  who  dec* 
•themselves  with  trinkets  made  of 
that  substance;  a  custom  which 
is  still  prevalent  at  Munster  in 
Westphalia,  and  other  catholic 
countries,  where  it  is  converted 
into  amulets,  crosses,  &c. 

As  a  medicine,  amber  is  at  pre- 
sent but  in  little  repute,  though  it 
is  still  given  igjtyor  alfas,  h;  . 
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affections,  and  in  those  diseases 
which  proceed  from  debility.  For- 
merly it  was  used  in  a  variety  of 
preparations,  but  of  late,  an  aro- 
:ra,  a  powder,  and  an 
tial  oil,  are  the  only  forms  in 
which  it  is  employed. 

Lastly,  this  bituminous  matter 
constitutes  the  basis  of  several  kinds 
of  varnish.  It  is  used  for  the  coat- 
ing of  various  toy-,  for  staining 
the  p  i  .',  and  for  the  var- 

nishing of  carriages;  for  which  last 
purpose,  however,  it  is  more  pro- 
fitable to  dissolve  the  gum  copal. 
The  following  is  a  simple  and  effi- 
cacious recipe  for  making  die  aw- 
Icr  varnish. 

Melt  die  amber  slowly  in  a  cru- 
cible, till  it  becomes  black ;  then 
reduce  it  to  a  fine  powder,  and 
boil  it  in  lintseed  oil,  or  in  a  mix- 
ture of  this  and  the  oil  of  turpen- 
tine.— See  Varnish. 

AMBERGRISE,  or  Grey  Am- 
ber, is  a  solid,  opake,  bituminous 
substance,  of  a  gie\  ish  or  ash  co- 
lour, usually  intermixed  with  yel- 
low and  blackish  veins.  This  con- 
crete is  found  floating  on  the 
or  thrown  on  the  rid  is 

produced  in  the.  greatest  quantity 
by  the  Indian  Oo  an.  It  has  been 
sometimes  also  disco  -her- 

the  bellies  of  whales,   in 
lumps  of  vari<  m  >m  half  an 

ounce  to  one  hundred  pounds  in 
lit.     Hence  it  is  supposed  to 
beananiii  ton.  Clusius;, 

how  r  h  is  an  indu- 

rate d  avid  in  li  art  of  the 

food  collected  by  these  fish,  and 
forms  a  similar  concretion  with  that 
of  the  bezoar  found  in  the  stomach 
of  other  animals.  When  pure,  it 
softens  between  the  fingers ;  melts 
into  an  oil,  in  a  moderate  degree 
of  heat,  and,  in  a  stronger  one, 
proves  highly  volatile.  Slightly 
warmed, 
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warmed,  it  emits  a  fragrant  odour, 
and  when  set  on  fire,  smells  like 
amber.  It  dissolves,  though  with 
difficulty,  in  spirits  of  wine,  and 
essential  oils,  but  not  in  those 
which  are  expressed  from  vege- 
tables, nor  in  water. 

In  Asia,  and  part  of  Africa,  am- 
bergrise  is  not  only  used  in  medi- 
cine, and  as  %xx  article  6f  perfumery, 
but  also  applied  to  the  purposes  of 
cookery,  by  adding  it  as  a  ->pice  to 
several  dishes.  It  is  valued  by  the 
Turks  as  an  aphrodisiac,  and  er- 
roneously supposed  to  promote 
longevity. 

In  this  country,  it  was  formerly 
esteemed  a  cordial,  and  to  be  of 
great  service  in  disorders  of  the 
head,  and  nervous  complaints;  but 
it  now  chiefly  serves  as  an  agree- 
able perfume,  and  is  certainly  free 
•from  many  of  these  inconvenien- 
cies  which  usually  accompany 
substances  of  this  description. 

Ambergrise  may  be  considered 
as  genuine,  when  it  emits  a  fra- 
grant smell,  on  thrusting  a  hot 
needle  into  its  substance,  and  melts 
like  fat,  of  an  uniform  consistence. 

AMBURY,  in  farriery,  signifies 
a  tumour,  or  wart  which  is  soft  to 
the  touch,  and  full  of  extravasated 
blood.  It  is  a  disorder  incident  to 
horses,  and  may  be  cured  by  the 
following  method. 

Tie  a  strong  hair  very  tight  round 
the  part  affected  ;  and,  after  it  has 
spontaneously  fallen  off,  which 
usually  happens  in  about  eight  i 
sprinkle  povvdered  verdigrisc  on 
the  place,  to  prevent  a  return  of 
the  complaint.  When,  from  its 
local  situation,  it  cannot  be  tied,  it 
may  be  either  cut  out  with  a  knife, 
or  burnt  away  with  a  sharp,  hot 
iron ;  or,  where  this  cannot  be 
practised  with  safely,  for  instance, 
in  sinewy  parts,  it  may  be  remc    . 
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by  applying  oil  of  vitriol,  or  cor- 
rosive sublimate  to  the  tumour. 
During  the  cure,  the  animal  must 
be  kept  quiet,  and  free  from  every 
exertion. 

AMMONIA  signifies  a  salt,  of 
which  there  are  two  sorts,  the  na- 
tive and  the  factitious.  The  for- 
mer, described  by  Pliny  and 
DioseoRiDES,  was  generated  from 
the  urine  of  camels,  in  the  inns,  or 
caravanseras,'  where  die  pilgrims, 
returning  from  the  Temple  of  Ju- 
piter Amman',  used  to  lodge ; 
whence  it  derived  its  name.  The 
latter  is  a  chemical  preparation, 
formed  either  of  the  acetous  or 
muriatic  acids,  combined  with  vo- 
latile alkali.  A  salt  nearly  of  the 
same  kind  is  thrown  out  by  Mount 
Etna.  The  ancient  sal  ammoniac 
Avas  said  to  possess  the  properties 
of  cooling  water,  and  dissolving 
gold. 

Great  quantities  of  this  concrete 
were  formerly  brought  from  Egypt, 
where  it  was  originally  prepared 
by  sublimation,  from  the  soot  of 
animal  dung;  tho'  at  present  we  are 
principally  supplied  from  our  own 
manufactories,  several  of  which 
are  established  in  different  parts  of 
Britain;  but  that  in  the  vicinity  of 
Edinburgh  is  one  of  the  most  ex- 
tensive. 

Although  the  cheapest  and  most 
convenient  method  of  preparing  it 
is  not  generally  known,  yet  it  is 
conjectured  to  be  chiefly  formed  of 
a  combination  of  sea  salt  and  soot. 
It  is  commonly  crystallized  in  the 
form  of  large,  round  cakes,  and 
sometimes  in  conical  loaves.  The 
best  sort  is  colourless,  almost  trans- 
parent, and  free  from  visible  impu- 
rities. The  taste  of  this  salt  is  very 
sharp  and  penetrating.  It  dissolves 
in  rather  less  than  thrice  its  weight 
cjf  water  ;  and  upon  evaporating,  a 
1)  4  part 
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part  of  the  liquor  concretes  again 
into  thin  shining  spicules,  or  plates, 
like  feathers.  In  frosty  weather, 
these  are  remarkably  beautiful,  and 
resemble  trees,  plants,  &c. 

Sal  ammoniac,  when  pure,  pro- 
motes perspiration,  and  in  some 
cases,  increases  the  secretion  of 
urine.  A  drach-n  of  it,  dissolved 
in  water,  if  the  patient  be  kept 
warm  after  taking  it,  generally 
proves  sudorific.  By  moderate  ex- 
ercise in  the  open  air,  it  beneficial- 
ly operates  on  tire  kidneys ;  given  in 
a  large  dose,  it  proves  aperient ;  and 
in  a  still  larger,  a£ts  as  an  emetic. 

As  a  cooling  and  diaphoretic  me- 
dicine, the  sal  ammoniac  dissolved 
either  in  vinegar  and  water,  or 
combined  with  small  doses  of  the 
Peruvian  bark,  has  often  been  at- 
tended witli  the  best  effects,  when 
taken  in  fevers,  and  especially  in 
intermittents,  after  the  intestinal 
canal  has  been  properly  evacuated. 
Mr.  C.  Lynam,  a  medial  practi- 
tioner in  the  metropolis,  has  for- 
merly favoured  the  Editor  of  this 
work  with  an  account  of  a  cheap 
and  expeditious  manner  of  Saturat- 
ing the  common  solution  obtained 
by  dissolving  this  salt  in  vine  gar, 
with  fixed  air,  or  carbonic  acii ' 
which  is  a  valuable  addition  to  that 
liquor.  His  method  is  in  effect  as 
follows :  take  one  ounce  of  pure 
sal  ammoniac,  and  one  pint  and  a 
half  of  distilled  vinegar ;  put  the 
latter  in  a  decanter  provided  with 
a  close  glass-stopper;  then  intro- 
duce the  salt,  previously  broken 
into  lumps,  but  not  too  small;  as 
by  plunging  it  too  suddenly  into 
the  liquor,  the  extrication  of  the 
gas  would  be  too  quick,  and  a 
quantity  of  it  be  dissipated.  Next, 
the  stopper  of  the  bottle  should  be 
tied  over  with  a  piece  of  leather, 
and  the  whole  be  left  undisturbed. 
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It  would  farther  be  useful,  to  add, 
on  the  top  of  the  bottle,  some  weight 
cr  pressure,  by  which  means  the 
combination  of  the  carbonic  acid 
gas  with  the  water  will  be  greatly 
facilitated.  After  having  stood  a 
few  hours,  the  ammonia  will  be 
dissolved,  and  the  carbonic  acid 
absorbed  by  the  liquor. 

By  this  simpie  process,  the  ace- 
tated  water  of  ammonia  becomes 
strongly  impregnated  with  fixed 
air,  while  it  is  almost  entirely  de- 
prived of  that  disagreeable  taste 
which  is  peculiar  to  this  medicine, 
when  prepared  in  the  usual  way. 

Mr.  Lynam  speaks  from  expe- 
rience, of  the  superior  qualities  this 
preparation  possesses  as  a  febrifuge  j 
beside  the  veiy  great  advantage, 
that  it  tends  to  keep  die  bowels 
open,  even  under  the  immediate 
influence  of  opiates.  It  likewise, 
generally,  agrees  with  weak  and 
irritable  stomachs,  which  can  re- 
tain scarcely  any  other  medicine. 

This  salt  has  also  been  employed 
externally  in  lotions  and  embroca- 
tions, for  scirrhous  and  other  indo- 
lent tumours  j  for  removing  warts 
and  other  excrescences,  and  rri  gai- 
ns, for  inflammations  of  the 
tonsils. 

Ammonia  para,  or  the  caustic 
veg©  es  uncom- 

mon ..overs,  in  the  cure 

of  persons  bitten  oy  snakes,  and 
other  venomous  animals.  Sixty 
drops  of  it,  sufficiently  diluted  with 
water,  make  a  moderate  dose,  which 
ou^ht  to  be  repeated  according  to 
the  urgency  of  the  symptoms.  At 
the  same  time,  the  wound  should 
be  washed  with  a  similar  mixture. 

It  is  positively  asserted,  that  such 
treatment  has  been  attended  with 
uniform  success,  when  tire  patient 
was  able  to  swallow  the  medi- 
cine. 

AMMO- 
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AMMONIAC 

gummy  -  resinous 


is    a    concrete, 
juice,     usually 


brought  from  die  East  Indies  in 
large  masses  compo-ed  of  lumps 
or  tears  of  a  milky  colour,  but 
on  exposure  to  the  air,  it  quickly 
acquires  a  yellowish  appearance. 
Hitherto  we  have  no  certain  ac- 
eounl  of  the  plant  which  affords 
this  juice,  but  it  has,  and  with  some 
probability,  been  asserted,  that  it 
is  a  species  of  the  ferula,  from 
another  species  of  which  is  also  pro- 
duced the  asa  fcttida  ; — it  is  said 
to  grow  in  Nubia,  Abyssinia,  and 
the  interior  parts  of  Egypt. 

This  gum  has  a  nauseous  sweet- 
ish ta^te,  succeeded  by  a  sensation 
ot  bitter;  and  a  smell  somewhat 
resembling,  but  more  grateful  than, 
galbanuni.  When  chewed,  it  sof- 
tens in  the  mouth,  and  becomes 
of  a  white  colour.  It  may  be  parti- 
ally dissolved,  in  water,  or  in  vine- 
gar, with  which  it  assumes  the  ap- 
pearance of  milk,  but  the  resinous 
part,  amounting  to  about  one  half, 
subsides  when  suffered  to  rest.  A 
similar  composition,  but  much  in- 
ferior in  virtue,  is  frequently  sold 
tinder  the  name,  of  strained  gum 
ammoniac.  Those  tears  which  are 
large,  dry,  and  free  from  little 
stones,  or  other  impurities,  should 
be  selected  and  prepared  for  in- 
ternal use  5  the  coarser  kind  may 
be  purified  by  solution  and  strain- 
ing, but  unless  this  be  carefully 
managed,  it  will  lose  a  considera-  I 
ble  portion  of  its  line  and  more 
volatile  parts. 

In  medicine,  it  is  prescribed  for 
removing  obstructions  of  the  abdo- 
minal viscera;  in  hysterical  com- 
plaints occasioned  by  die  deficiency 
Of  periodical  evacuations,  and  in 
long  and  obstinate  colics,  proceed- 
in:  from  viscid  matter  lodged  in 
the  intestines.  A  solution  of  it,  in 
Vme^ar  of  squills,  has  proved  of 


considerable  service  in  the  humid 
chronic  asthma  of  the  aged  and 
decrepit.  The.  most  convei 
form  for  its  exhibition,  is  that  of 
pills;  a  scruple  may  be  given  -very 
night,  or  oftener.  Externally  it  is 
used  for  softening  and  ripening  in- 
dolent tumours ;  and  with  a  mix- 
ture of  squill  vinegar,  forms  a  plais- 
ter  which  has  sometimes  been  suc- 
cessfully recommended  for  white 
swellings.  A  solution  of  it,  in 
penny-royal  water,  is  usually  kept 
in  the  shops,  under  the  name  of 
ammoniac  milk. 

AMPHIBIOUS  ANIMALS  are 
so  called,  en  account  of  their  living 
partly  on  land,  and  partly  in  water. 

We  cannot,  consistently  with  our 
plan,  enter  into  a  disquisition  re- 
specting their  nature  and  func- 
tions: and  shall  therefore  content 
ourselves  with  observing,  that  in 
their  structure,  they  arc  princi- 
pally distinguished  from  land-ani- 
mals, by  having  red  cold  blood,  and 
instead  of  lungs,  either  gills  or 
bronchus,  as  is  generally  observed  in 
snakes,  eels,  and  fish,  which  chiefly 
inhabit  the.  water.  Sometimes, 
however,  they  have  the  oval  hole 
open  between  the  right  and  left 
auricles  of  the  heart;  and,  in  many, 
the  arterial  canal  is  also  free.  This 
is  a  distinguishing  character  of  the 
phocce,  or  such  animals  as  enjoy 
their  chief  functions  on  land,  for 
instance,  otters,  beavers,  frogs,  cro- 
codiles, some  kind  oi'  rats,  buds, 
&C.  While  these  remain  under  wa- 
ter, where  they  may  safely  continue 
for  several  hours,  their  respiration 
is  interrupted;  and  the  biood,  not 
finding  a  free  passage  through  the 
pulmonary  artery,  rushes  through 
the  hole  from  the  right  to  the  left 
auricle,  and  partly  through  the  ar- 
terial canal;  having  but  a  short 
course  to  the  aorta,  the  largest  of 
all  the  blood  vessels,  and  thence 

circu- 
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circulating  to  every  part  of-  the 
body.  But,  on  rising  to  come 
ashore,  the  blood  makes  its  way 
again  throu  h  the  lungs,  as  soon  as 
the  animal 

As  in  all  land  animals  a  1. 
portion  of  the  mass  of  blood  conti- 
nually circulates  through  the  lungs, 
which  would  be  stopped,  if  the  free 
access   of  ah-  were  excluded  ;   so 
we  find  in  fish  a  great  number  of 
blood-vessels   passing   through  the 
gills,  which  must  be    p 
wet,  lest  the  blood  should.'  in  like 
manner,  be  checked,   and   conse- 
quently stagnate    in  its  prog 
Hence,  when  the  latter  are  removed 
from    their    natural  element,    the 
Igranchice  very  soon  grow  crisp  and 
dry,  the  vessels  become  corrugated, 
and  the  blood  rinds  no  outlet :  like- 
wise,  when   land-animals  an 
mersed  under  water,  or  in  any 
manner  deprived  of  i  :,  the 

circulation  ceases,  and  the  animal 
inevitably  dies. 

Inquisitive  physiologists  have  ad- 
vanced, that  man  may,  >it-  art,  be 
rendered  amp 

to  live  under  water,  as  well  as  the 
beaver,  or  turde  ;  because  the  foe- 
tus in  utero  lives  widiout  air,  and 
the    -  a    is   continued    by 

mean^  of  there- 

fore, this  imp  could 

be  preserved  ai  irth  of  the 

chile,  ful  faculty  might 

still  remain. 

This  proposition  is  plausible ;  and 
we  do  not  hesitate  to  declare,  that 
in  a   maritime  country,    such  at- 
tempts ought  :' 
to  be  encouraged:  for  th 
tages  resulting  from   a   sue. 
application  of  the  theory,    would 
indeed  be  incalculal  : 

.    and   as  an   instance   i 
wonderful  pow 
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urged,  that  expert  divers  feel  no 
inconvenience  from  remaining  for 
ral  minutes  under  water,  at  a 
considerable  depth ;  that  in 
duals  affeeted  with  asthma  (among 
1  the  writer  of  this  article  is  a 
living  evidence)  have  by  mere  force 
of  habit  obtained  effectual  and  per- 
manent relief  in  that  distressing- 
complaint,  by  accustoming  them- 
selves from  the  commencement  of 
it,  to  respire  principal!)-  through 
the  nostrils,  whether  in 
or  sleeping  state ;  and  lastly,  that 
none  of  the  interior  organs  possess 
a  flexibility  and  power  of  expan- 
sion (unattended  with  loco-motion) 
equal  to  those  of  respiration. 

After  this  short  digression,  we 
shall  proceed  to  state  the  means  by 
which  that  desirable  faculty  of  re- 
spiri  .;ter,  may  be  acquir- 

ed by  the  human  subject. 

It  should  previously  be  remark- 
ed, that  die  lungs  of  the  embryo 
are  compressed  during  its  confine- 
ment, so  that  the  pulmonary  blood- 
Is  are  impervious,  and  conse- 
rculation  must  take 
place  through  die  oval  hole,  and  the 
arterial   canal    before  -  mentioned  2 
hence  die  amphibious  animal  and 
the  foetus  in  utero  are  so  far  analo- 
gous in  their  nature  :   and  though 
tins  hole  generally  closes  at  an  early 
period  of  infancy,    yet  there   are 
.  well   attested  by  anatp- 
re  it  has  been  occasion- 
ally found  not  q  inhuman 

ad- 
ed  age.  however, 

r    haying 

. 
the  maternal  blood  circulating 
through  its  whole  body,  which  pro- 
gro\ys,  till  its  birth,  weteh- 

he  whole  period  of  preg- 
nancy _, 
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nancy ;  on  the  contrr.ry,  terraque- 
ous animals  having  respired  from 
the  moment  of  their  birth,  cannot 
support  hie  for  any  length  of  time 
without  itj  because  both  the  hole 
and  canal  above  alluded  to  would 
be  closed,  or  at  least  constricted  in 
them,  as  is  the  case  in  land  animals, 
if  they  did  not  instructively,  soon 
after  the  birth  of  the  cub,  instruct 
it  in  the  ex,<  rt  i  e  of  that  vital  func- 
tion. This  isedected,  By  frequently 
carrying  it  into  the  water — a  prac- 
tice by  which  these  passages  are 
kept  open  during  life,  and  the 
creatures  enabled  to  procure  that 
kind  of  food  which  is  designed  for 
them  by  the  providential  care  of 
Nature. 

Thus  we  may  easily  conceive 
that,  in  infants,  the  oval  hole,  by 
proper  expedients  and  persevering 
exertions,  might,  without  much 
difficulty,  be  preserved  in  an  open 
state  j  for  instance,  by  gradually 
accustoming  young  children,  soon 
after  their  birth,  to  suspend  their 
breath  once,  or  oftener  in  a  day,  in- 
creasing the  duration  of  the  e  - 
ment  with  every  attempt,  so  that 
the  blood  may  at  length  be  directed 
to  circulate  through  its  original 
passage,  which,  by  several  trials, 
cautiously  repeated,  would  no  doubt 
remain  sufficiently  lubricated,  and 
never  again  be  closed  in  the  m  inner 
we  generally  rind  it  intheaecea.-ed 
tody. 

That  these  are  rational,  and,  we 
may  venture  to  add,  well  founded; 
conjectures,  few  will  dispute ; 
especially  if  it  be  considered  that 
ordinary  divers,  without  having 
been  trained  to  this  practice  from 
early  infancy,  are  capable  of  re- 
taining their  breath,  and  continuing 
much  longer  under  water,  than  per- 
sons in  whom  that  primitive  organ 
©f  respiration,  having  never  been 
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exercised,  has  become  unfit  to  act 
as  an  usefiil  substitute  for  the  lungs, 
while  immersed  under  water. — 
Nay,  there  are  well  authenticated 
instances  of  persons  who  were  in 
the  full  possession  of  the  uncom- 
mon faculty  here  described :  of 
others,  we  shall  relate  only  that  of 
a  Sicilian,  named  the  Fish-  Coins, 
whp  possessed  it  in  so  eminent  a 
degree,  "  that  he  lived  rather  after 
the  manner  of  a  fish  than  a  man," 
in  consequence  of  having  from  his 
youth,  and  by  an  assiduous  prac- 
tice, successfully  acquired  the  ha- 
bit of  living  in  water,  and  thus  ef- 
fected a  complete  change  •  of  his 
physical  nature. 

We  shall  conclude  tliis  interest- 
ing subject  with  a  short  account  of 
the  alimentary  uses,  and  properties, 
of  amphibious  animals. 

In  some  countries,  especially  in 
old  France  and  Italy,  the  legs  of 
frogs  were  esteemed  a  delicate, 
dish;  but,  in  Britain,  we  regale  our 
friends  with  the  more  delicious  tur- 
tle. Yet  these  testaceous  creatures, 
as  well  as  animals  of  this  class  in 
general,  and  the  West  Indian  guana 
in  particular,  contain  an  unusual 
proportion  of  fat ;  and  ought,  there- 
fore, to  be  eaten  not  only  with 
great  moderation,  but  also  with  a 
considerable  addition  of  salt,  and 
acid  :  the  former,  for  the  purpose 
of  neutralizing  them  into  a  sapona- 
ceous mass,  which,  is  most  easily 
assimilated  to  our  fluids ;  the  lat- 
ter, with  a  view  to  counteract  their 
putrescent  tendency,  especially  in 
warm  seasons  —  both,  in  order  to 
facilitate  their  digestion  in  die  hu- 
man stomach. 

AMPUTATION  is  a  term  in 
surgery,  and  signifies  the  cutting 
off  a  limb  from  the  body,  li  is 
sometimes  rendered  necessary, 
when  a  part  is  so  diseased  aa  either 

to 
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to  be  wholly  useless,  or  threatening 
danger,  it  not  removed.  The  cases 
in  which  this  operation  is  usually 
performed,  are,  severe,  compound 
fractures  of  the  bones,  attended 
with  splinters  ;  extensive  lacera- 
tions, and  contusions  of  wounds, 
with  great  loss  of  substance,  and 
pouring  forth  a  profuse  discharge  ; 
wide  -  spreading  mortifications  ; 
white  swellings  of  the  joints  ;  can- 
cers, cr  other  incurable  ulcers  ; 
exosto>ed,  carious  and  distorted 
bones,  &c. 

Amputation  is  one  of  the  most 
important  operations  in  surgery, 
and  hal  lately  been  brought  to  the 
highest  perfecti  >n.  Previous  to 
the  invention  of  the  ',  and 

the  method  of  securing  the  1 
vessels  /from  hemorrhages/b] 
turcs,    it  was   rarely   undertaken, 
and  a   gi  »ortion  of  those 

who  submitted  to  it,  afterwards 
died.  But  in  consequence  of  mo- 
dern improvements,  there  seldom 
happens  more  than  one  death  in 
twenty  or  thirty  cases.  In  per- 
forming this  operation,  some  parti- 
cular cautions  are  necessary,  viz. 
to  make  the  incision  at  a  proper 
place ;  to  save  a  quantity  ot  skin 
and  cellular  substance,  sufficient  to 
cover  the  muscles  and  bone  com- 
pletely; without  being  stretched ; 
to  prevent  hemorrhages  ;  to  secure 
the  arteries  carefully,  without  in- 
cluding the  nerves,  or  any  of  die 
contiguous  parts ;  and  to  prevent 
the  retraction  of  the  integuments. 
Where  part  of  a  limb  is  either  car- 
ried off,  or  much  shattered,  it  will 
be  necessary  to  amputate  above  the 

;sed  surface,  to  ensure  a  spee- 
dier and  safer  cure.  Should  mor- 
tification have  previously  taken 
place,  every  other  remedy  ought 
to  be  timely  and  vigorously  em- 

ed,  till  its  progress  be  arrest- 
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ed  ;  the  first  symptom  of  \\ '  . 
will  be,  an  inflamed  circle  sepa- 
rating the  diseased  from  the  sound 
parts  :  as  soon  as  this  has  taken 
place,  no  time  should  be  lost  in 
resorting  to  the  operation,  lest  die 
patient  suffer  from  the  absorption 
of  putrescent  matter,  which  readily 
occasions  a  hectic  fever. 

As  the  privation  o(  a  limb,  and 
the  great  destruction  of  animal 
parts,  are  often  attended  with  fatal 
consequences,  nothing  but  extreme 
necessity,  or  the  failure  of  all  other 
means,  can  justify  the  choice  of 
this  formidable  expedient.  Some 
eminent  authorities  have  altogether 
questioned  its  utili>y;  and  M.  Bn.- 
guer,  late  surgeon-general  to  die 
Prussian  armies,  in  his  observa- 
tions on  diis  subject,  declares, 
"  that  the  cases  in  which  amputa- 
tion is  necessary,  are  less  frequent 
than  has  hidierto  been  supposed." 
He  says,  that  during  die  late  war, 
it  proved  unsuccessful  in  a  variety 
of  instances;  and  diat  he  himself 
had,  without  resorting  to  opera- 
tions, cured  many  patients,  whose 
limbs  had  been  so  much  braised 
and  shattered,  that  the  ablest  sur- 
geons thought  it  advisable  to  em- 
ploy their  instruments. — SeeTouK- 

NlftUET. 

AMUSEMENTS,  may  be  di- 
vided into  public  and  private;  and 
they  are  either  of  an  active  or  se- 
dentary nature.  The  former  usu- 
ally consist  of  balls,  plays,  enter- 
tainments, &c. ;  the  latter,  of  the 
various  diversions  of  cards,  chess, 
back-gammon,  and  other  games  of 
chance  or  skill. 

Those  of  an  active  kind  ought 
always  to  be  preferred,  as  diey  not 
relieve  the  mind,  when  wearied 
with  intense  application,  or  de- 
pressed with  grief;  but  by  their- 
agreeable  variety,  together  wjth-tba 
advan-* 
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advantages  of  air,  exercise,  8cc. 
they  are  highly  conducive  to  health. 
On  this  account,  they  are  particu- 
larly serviceable  to  such  persons  as 
are  subject  to  nervous  and  hypo- 
chondriacal complaints,  and  to  all 
those  who  lead  a  confined  or  se- 
dentary life,  Private  amusements, 
on  die  contrary,  are  principally  em- 
ployed with  a  view  to  consume 
time,  and  frequently  require  more 
application  than  either  study  or  bu- 
siness. Those  amusements  which 
afford  the  most  violent  exercise, 
and  ought,  therefore,  to  be  pursued 
only  by  the  healthy  and  robust,  are 
hunting,  shooting,  cricket-playing, 
hand-ball,  and  similar  games.  When 
these  are  undertaken  with  the  ne- 
cessary adaptation  to  the  strength 
of  the.  individual,  they  promote  per- 
spiration and  other  secretions,  ex- 
pand the  lungs,  and  give  firmness 
and  agility  to  the  whole  frame. — 
See  Gaming,  and  Theatre. 

With  respect  to  the  amusements 
of  children,  we  shall  here  only  re- 
mark, that  they  may  be  compared 
to  the  labours  and  pursuits  of  adults ; 
and  that  their  influence,  as  well  on 
health,  as  on  the  future  inclina- 
tions and  desires  of  the  individual, 
is  much  greater,  and  more  perma- 
nent, than  is  generally  supposed. 
Hence  we  would  advise  parents 
and  guardians  to  encourage  no 
games,  or  play-things,  which  have 
a  tendency  to  impair  the  constitu- 
tion, or  deprave  the.  morals,  of  their 
offspring :  of  this  nature  are,  im- 
proper and  unnatural  postures  or 
gesticulations  of  the  body  ;  wanton 
jumping  up  and  down  high  places} 
forcible  exertions  of  muscular 
power,  by  lifting  great  weights 
and  carrying  ponderous  bodies ;  the 
partial  exercise  of  one  arm  or  leg ; 
sedentary  plays  of  long  duration  j 
the  standing  for  hours  on  their  legs ; 
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musical  wind-instruments;  toys 
manufactured  by  common  potters, 
or, made  of  plaister  of  Paris ;  drink- 
ing-vessels  of  lead,  pewter,  white 
iron,  bell-metal,  or  earthen-ware 
imperfectly  burnt  and  glazed  ;  play- 
things coloured  or  painted  with 
noxious  metallic  preparations,  such 
as  verdigrease,  orpiment,  minium, 
as  well  as  those  devices  and  similar 
trifles  produced  by  the  confectioner, 
&c.  See. — On  this  interesting  sub- 
ject, which  cannot  fail  to  engage 
the  attention  of  every  judicious  pa- 
rent, we  presume  to  refer  die 
reader  to  a  work  lately  published, 
from  the  German  of  Dr.  Stkuve, 
entitled  "  A  Familiar  Treatise  on 
tlie  Physical  Education  of  Chil- 
dren ;"  with  three  Introductory 
Lectures,  and  Notes,  by  the  Edi- 
tor of  this  Encyclopaedia. 

Amygdalus.     See  Almond. 

Anagallis  arveTisLsli.  See  Scar- 
let PlMPSRNELL. 

Ananas.     See  Pine- Apple. 
Anchusa   sempervirens    L.     See 

Evergreen  Aekanet. 

ANCIENT  LANGUAGES  are 
those  which  are  no  longer  spoken 
by  a  living  people,  such  as  the 
Hebrew,  Greek,  and  Latin  :  they 
generally  form  a  part  of  the  edu- 
cation of  those  students  who  are 
intended  for  the  learned  professions. 
The  utility  of  employing  so  much 
of  the  time  of  children  at  schools, 
in  classical  pursuits,  and  the  study 
of  the  dead  languages,  has  been 
much  questioned :  upon  this  sub- 
ject:, a  humorous  writer  thus  ex- 
presses himself:  "  Who  can  pa- 
tiently endure  to  see  persons  so 
studiously  going  back  two  thousand 
years,  in  search  of  thai  perfection 
which  lies  so  plainly  still  before 
them  ?  To  see  men  of  sense  and 
learning  spending  their  whole  time 
and  attention  about  ^Eolic  Digam- 

mas, 
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mas.,  the  use  of  accents,  ^r  the 
meaning  of  a  passage  in  Horace, 
■whilst,  at  the  same  time,  they  are 
sr.'Nring  the  finest  language  in  the 
world,  their  own,  to  lie  entirely 
uncultivated,  unless  by  the  lauda- 
ble and  occasional  efforts  of  some 
lual?  Had  the  same 
been  practised  b}r  the  Greeks  or 
Romans — had  they  studied  nothing 
but  Egyptian  hieroglyphics,  we 
might,  at  this  day,  have  been 
obliged  to  travel  to  the  Pyrari  . 
read  the  Classics,  whilst  ail  the  let- 
ters in  the  wortii  would  have  been 
tag  more  than  the  ill-imitated 
fi  >rmS  of  men.  animals,  implements, 
fee:  If  we  think  that  they  did 
right,  why  do  We  not  imitate  their 
example  ?  What  possible  reason 
6an  be  aHedged  why  the  English 
might  not,  by  similar  care  and  at- 
tention,  be  made  as  good  a  lan- 
guage a^  either  the  Greek  or  Latin  ? 
Had  we  the  address  of  Swift,  or 
AjddisoNj  what  a  petition  might 
we  draw  up  in  favour  of  our  poor 
mother  tongue,  setting  forth  the 
many  hai •  long  en- 
dured ;  the  various  insults  and 
barbarous  injuries  she,  from  time 
to  tirri  '  ...  red,  and  is  still 
oblige  .. duti- 

fulm  ss  kc. 

ANCIENT  LEAR  XING  sig- 
mcewith 
the  writin  .A 

very  great  and  illiberal   prejudice 
has  :  -ted, 

which  has  induced  us  to  give  a  con- 
si  int   J  refei  ence 

for  their  genius,  as  well  as  their 
virtue.     Their  :on  'age, 

and  i   been  tx- 

folled  rior  to  our  nq» 

acq-.: 

■-  rfecblon. 

1  .   indeed,    have   been 

ar  their  laurels  dux- 
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fe ;  these  have  been  generally 
reserved,  either  to  crown  their 
statues,  or  entwine  around  their 
tombs.  Homer,  in  his  days,  was 
considered  as  a  mere  ballad  singer ; 
he  is  now  a  bard.  Shaksteare 
lived  a  precarious  hireling.  Mil- 
ton's divine  poem  lay  long  neglect- 
ed, and  was  sold  for  a  song.  0T- 
way  lived  and  died  in  a  corner; 
Cervantes  passed  his  days  in  po- 
verty and  obscurity,  a  living  re- 
proach to  Spain ;  and  the  first  of 
our  English  philosophers,  the  im- 
mortal Newton,  was  indebted  to 
the  officious  kindness  of  a  Bar- 
row, to  announce  his  merit  to  the 
world.  Praise  is  slower  than  cen- 
sure, because  the  former  is  retarded 
by  envy  and  contention,  which 
time  alone,  the  final  subduer  of  all 
things,  can  effectually  remove. — 
Tis  th'  •    iri  the  moral  as  in  die 

natural  world  :  the  sun  exhibits 
the  largest  disk,  when  about  to  quit 
our  hemisphere.  The  ancients 
have  acquired  a  prejudged  In. 
tary  admiration,  and  their  only  solid 
grounds  of  preference  are,  that  they 
had  the  good  fortune  vo  come  first 

rid.     Thus,  by  the] 
of  primogeniture,   the  eldest   son 
fits  the  patrimony,  to  the  de- 
trime  "est  of  the  famn 

It  cannot,  however,  be  disputed, 
that  the  ancient  writers  have  left 
-rformances  which  would  re- 
flect the  highest  honour  on  any  age, 
.o  allow  them  the 
:  sive  excellence,   is 
injustice  to  their  competitors.    A 
principle  of  tenderness  has  been 
urged   as   a  plausible    reason   for 
entert  for    the 

ancients,  and  that  the  infant  state 
j  ought  to  experience  the^ 
indulgence  which 
is  shewn  to  young  children.     The 
weakness  of  this  plea  is  evident ; 

and 


A  N  C  A  N  E  [47 

and  candour  obliges  us  to  declare.     In  the  general  outer}' :   on  the  con- 
that  it  is  equally  unjust  and  impro-     trary,  it   is   highly   probable,  that 


per  to  consider  the  Greeks  and  Ro 
mans,  with  all  their  inaccuracies 
and  defetts,  as  perfect  models  of 
imitation.  Many  an  ancient  writer, 
whose  real  beauties  have  been  just- 
ly admire  J,  has  also  frequently  been 
praised  for  his  faults :  thus  his  re- 
putation has  been  sullied ;  instead 
of  being  indebted  to  his  panegyrists, 
he  has  excited  doubts  and  censures, 
where  he  had  least  deserved  them. 

The  remarks  made  in  die  preced- 
ing article,  may  with  equal  pro- 
priety be  applied  to  the  present 
subject :  but  we  shall  content  our- 
;  with  Observing,  that  those 
persons  whohai  -  ;d  an  early 

prejudice  for  the  learning  of  the 
"ancients,  are  generally  deficient  in 
ac'tive  discernment,  and  incapable 
of  ascertaining  the  merits  of  mo- 
ck -niimp'-ovemt 

ANCIENT  TIMES  are  those 
which  refer  to  remote  periods  of 
antiquity. 

The  degeneracy  and  corruption 
of  modern  times,  as  opposed  to 
those  of  the  ancients,  have  afforded 
a  fruitful  source  of  peevish  invec- 
tive, and  an  endless  cause  of  que- 
rulous complaint,  to  botli  the  1 


our  successors  will  attribute  more 
virtue's  to  us,  than  are  possessed  by 
themselves  \  though,  perhaps,  nei- 
ther may  be  less  virtuous,  or  more 
depraved,  than  the  most  celebrated 
nations  (if  antiquity. 

ANEMOMETER  signifies  a  me- 
chanical instrument  for  ascertaining 
the  power  and  velocity  of  the  wind. 
Successful  methods  have  been 
discovered  to  determine,  with  pre- 
cision, the  various  properties  of  the 
air,  its  temperature,  humidity,  and 
weight,  by  means  of  the  thermo- 
meter, the  hygrometer,  and  the 
barometer;  but,  till  lately,  no  at- 
tempts have  been  made  to  ascer- 
the  force  of  the  wind.  Seve- 
ral instruments  for  this  purpose 
have,  indeed,  been  contrived ;  but 
they  are  in  general  more  compli- 
cated, and  less  to  be  depended  on, 
than  the  machine  which  we  shall 

head  of  Ane- 
moscope. 

Wind-Flowt 

er,  is  the  name  of  a  plant  chiefly 

led    on    ace  mnt    of    its 

ttiful  flowers,    which,   by  the 

Greeks,  were  supposed  not  to  opeii 

till  the  wind  blows  ;  whence  it  has 


ed  and  the  illiterate.     It  has  been     received  its  original  name.     Lix- 


the  constant  custom,  at  all  times,, 
to  declare  every  succeeding  age 
more  wicked  than  the  former j  to 
represent  the  world  as  perpetually 
increasing  in  vice  and  folly  5  to  la- 
ment the  good  old  days  that  are 
past,  and  to  anticipate  nothing  but 
misery  from  the  future.  Yet,  how- 
ever corrupt  or  vicious  may  be  the 
age  in  which  we  live,  let  us  but  im- 
partially compare  the  history  of  past 
times  with  those  of  our  own,  and  we 
shall  find  no  great  reason  to  unite 


N.i'. us  enumerates  twenty-one  spe- 
cies, of  which  the  following  five 
deserve  particular  notice,  though 
the  first  of  these  is  not  indigenous. 

1.  Anemone  pralensis,  L.  the- 
dark-flowered,  or  Meadow  Ane- 
ibe'd  and  represent- 
ed in  Dr.  W  oodville's  Medical 
Botany,  vol.  iii.  p. 400,  platen -48.— 
It  produces  beautiful  dark  violet, 
or  almost  black  flowers,  which 
blow  in  March  and  April*,  and 
never  expand. 


*  Some  botanical  writers  confound  tins  plant  with  the  Anemone  Pulsatilla,  h.  which 
is  a  distind  species. — The  Anemone  prafnsis,  L.  is  a  native  ot  Germany,  where  it  floweis 
in  the  beginning  of  May  :  it  was  thence  imported  into  this  country,  ana  first  cultivated  111 
cur  gardens  by  the  late,  and  justly  celebrated,  Mt  l  l  e  k,  about  the  year  173 1, 

In 
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In  its  iv  •  -  - 

.anemone     is    almost    flavourless, 

though  its  ta.^ie,  when  chewed,  is 
extremely  pungent,  and  corrodes 
the  tongue  and  fauces;  a  pre; 
also  manifested  in  a  slight  degree 
by  the  dric  d  leaves.  Hence  we  may 
conclude,  that  this  plant  possesses 
considerable  medicinal  virtues  ;  a 
supposition  amply  confirmed, 
though  often  contested,  by  various 

doners  of  great  respecfa': 
Chemists,   however,  have  proved 
by  experiment,  that  one  of  its  con- 
stituent parts  is   camphor,   which 
has  been  obtained  in  the  form  of 

als.  Hence  it  has  been  suc- 
cessfully employed  in  the  cure  of 
chronic  arlect;.::.  syeSi  espe- 

cially in  gutta  sereua,  cataraft,  and 
opacity  of  the  cornea.  But,  on  ac- 
count of  its  singular  efficacy 
has  generally  been  used  in  external 
applications,  as  an  excellent  aperi- 
ent, detergent,  and  vulnerary  me- 
dicine, with  whose  virtues  the  an- 
cients were  well  acauainted,  though 
they  accounted  for  such  effects 
from  itious  notions. 

The  juice  of  the  anemone  root, 
chewed  in  small  quantities,  stimu- 
lates the.  salival  glands,  and  fre- 
quently affords  sudden  relief  in  ex- 
cruciating tooth-ach,  if  it  proceed 
from  an  acrimony  or  superfluity  of 
humours,  in  phlegmatic  habits. 
When  boiled  in  rich  win3.,  and  ap- 
plied as  a  cataplasm,  it  not  only 
abates  in1  as  of 

the  eyes,  but  also  cleanses  indolent 
and  foul  ulcers.  Its  leaves  and 
stalks,  slowly  simmered  in  ptisan, 
and  occasionally  eaten,  are  saidun- 
'commonly  to  increase  the  maternal 
If  credit  be  due  to  the  an- 
cients, they  also  cure  that  freq 
and  destructive  complaint  of  young 
females,     called    chlorosis ;     and, 

i  beaten  up  with  a  mixture  of 
bees- wax  and  turpentine,  so  as  to 
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form  a  pessary,  tend  to  restore'the 
catamenicu     We  doubt,  however, 
ler  dre  numerous  other  vir- 
ascribed  to  this  vegetable,  be 
\"d  on  truth  ;  yet  we  believe 
tliat    external    applications    of    it, 
properly  repeated,    especially   the 
>,  bruised  together  with  marshy- 
mallow  root  or  other  cooling  herbs, 
cure  paralytic  attacks  in  their 
commencement,  herpetic  eruptions', 
and  even  the  leprosy  ;   though  we 
would  not  rely  upon  its  i. 
true  syphilis,  in  caries  or  mortifi- 
l  of  the  bones,  and  still  less, 
in  cases  of  melancholv,  or  me 

The  dark  violet  leaves  of  diis 
species,  when  boiled  together  with 
of  the  Serratula  tinclcria,  L. 
or  common  saw-wort,  and  a  pro- 
per addition  of  alum,  afford,  ac- 
cording to  Professor  Pallas,  au 
excellent  green  water-colour  for 
landscape  and  other  paintings. 

2.  Anemone  Pulsatilla,  L.  or 
Tasque  Flower,  so  called  because 
it  general!1  •  about  Easter, 

when  it  adorns  some  of  our  dry, 
chalky- hills.  In  April  it  bears 
beautiful  I      -  &  flowers,  of  a 

purple  or  reddish  colour.  A  de- 
scription and  representation  of  it 
may  be  found  in  Sowersy's  Eng- 
lish Bolar:)/,  p.  4.  5. — 51. 

Although  this  species  mavnotbc 
possessed  of  healing  virtues  similar 
to  the  preceding,  yet  it  is  asserted 
that  its  flowers  are  of  great  efficacy 
in  curing  inveterate  ulcers,  in  man 
and  cattle.  As  it  is  a  poisonous 
plant,  the  i  » of  Kamtschat- 

ka  u.-e  ir>  leaves  for  staining  their 
arrows;  which,  unless  the  wound 
be  immediately  cleansed,  and  the 
communicated  virus  extracted  by 
the  mouth,  are  said  to  prove  inevit- 
ably fatal :  in  like  manner,  dtese  un- 
tutored savages  destroy  the  whales 
w  :e!i  frequent  their  coast. 

Eodi  die  flowers  and  leaves  of 
thi» 
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this  species  are  employed  by  fo- 
reign dyers  for  green  colours  of 
various  shades.  From  die  expressed 
juice  of  the  leaves,  a  green  ink  may 
be  prepared ;  and  if  die  florets  only 
be  used,  it  will  be  of  a  lighter  shade, 
but  from  the  whole  flower,  the  co- 
lour will  be  much  deeper.  Relying 
on  the  authority  of  Dambournev, 
we  shall  add,  that  animal  wool  pre- 
viously immersed  in  a  solution  of 
bismuth,  acquires  a  pleasing  light 
vigogne  colour. 

3.  Anemone  nemoroscr,  L.  or  the 
Wood- Anemone ;  anodier  wild  sort, 
bearing  only  one  white,  or  some- 
times purplish,  flower  on  a  plant. — 
SeeCunTis's  Flor.  Land.  ii.  38. 

In  medicine,  this  plant  may  be 
usefully  employed  as  a  substitute 
for  cantkarides,  or  Spanish  flies  3  for 
it  produces  not  only  a  more  speedy, 
but  less  painful,  effect.  Its  juice  is  so 
extremely  acrid,  that  it  has  been 
justly  suspected  to  occasion  the  dy- 
sentery among  cattle,  and  inflam- 
mation, accompanied  with  a  dis- 
charge of  bloody  urine,  in  sheep. 
Hence  the  necessity  of  guarding 
these  animals  against  the  cause  of 
distempers,  which  are  frequently  so 
formidable  in  their  consequences, 
as  to  deprive  the  unwary  husband- 
man of  a  great  portion  of  his  most 
valuable  live-stock. 

4.  Anemone  ranunculoides,  L.  or 
the  Yellow  Wood- Anemone,  which 
grows  wild  near  King's  Langley, 
Herts,  and  Wrotham,  in  Kent.  It 
generally  produces,  in  April,  two 
flowers  on  one  stalk,  with  rounder 
leaves  than  the  preceding  species. 
See  p.  5.  Gerard's  Herbal,  3S3. 1. 

On  account  of  its  corrosive  acri- 
mony, the  juice  of  this  vegetable  is 
also  used  by  the  inhabitants  of 
Kamtschatka,  for  a  similar  delete- 
rious purpose  as  is  mentioned  of 
the  .second  species. 

mo.  1. — vol.  I, 
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5.  Anemone  Apennina,  or  ra- 
ther Alpina,  L.  the  Blue  Mountain 
Anemone,  which  grows  wild  in 
Wimbledon  woods,  likewise  near 
Harrow;  Lutton-hoe,Bedfordsbire ; 
and  Berkhamstead,  Herts.  See  p.  4. 
Curt.  Flor.  Lond. 

Its  medicinal  uses  are,  though  in 
an  inferior  degree,  similar  to  those 
before  described. 

ANEMOSCOPE,  a  mechanical 
instrument  for  determining  the 
course  and  velocity  of  the  wind. 
That  part  which  exhibits  the  former, 
or  shews  from  what  point  of  the 
compass  the  wind  blows,  consists 
of  an  index,  moving  round  an  up- 
right circular  plate,  like  the  dial  of 
a  clock  ;  on  which,  instead  of  the 
hours,  the  thirty-two  points  of  the 
compass  are  represented.  The  in- 
dex which  points  to  the  divisions  on 
the  dial,  is  turned  by  a  horizontal 
axis,  having  a  trundle-head  at  its 
outward  extremity.  This  trundle- 
head  is  moved  by  a  cog-wheel,  on 
a  perpendicular  axis  ;  at  the  top  of 
which  is  fixed  a  vane,  moving  with 
the  course  of  the  wind,  and  impart- 
ing motion  to  the  whole  machine. 
The  contrivance  is  extremely  sim- 
ple, and  requires  in  its  construc- 
tion only,  that  the  number  of  cogs 
in  the  wheel,  and  rounds  in  the 
trundle-head,  be  equal ;  because, 
when  the  vane  moves  entirely 
round,  the  index  of  the  dial  should 
also  make  a  complete  revolution. 
An  anemoscope  of  this  construc- 
tion is  placed  in  one  of  the  turrets 
of  Buckingham-house,  the  resi- 
dence of  Her  present  Majesty. 

The  anemoscope  invented  by 
Mr.  Pickering,  and  published 
in  the  Philosophical  Transactions, 
No.  473,  is  a  machine  four  feet  and 
a  quarter  high,  consisting  of  abroad 
and  weighty  pedestal,  a  pillar  at- 
tached to  it,  and  an  iron  axis,  about 
£  half 
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half  an  inch  in  diameter,  fastened 
into  the  pillar.      Upon  this    axis 
turns  a  wooden  tube ;  at  the  top  of 
which  is  placed  a  vane,  of  the  same 
materials,  twenty-one  inches  long, 
consisting  of  a  quadrant,  graduated, 
and  shod  with  an  iron  ring,  notched 
to  each  degree ;  and  a  counterpoise 
of  wood  on  the  other,  as  represent- 
ed  in   the  hgure.      Through   the 
centre  of  the  quadrant  runs  an  iron 
pin  }  upon  which  are  fastened  two 
small  round  pieces  of  wood,  serving 
as  moveable  radii  to  describe  the 
degrees  upon  the  quadrant,  and  as 
handles   to  a  velum  or   sail ;    the 
pane  of  which  is  one  foot  square, 
made  of  canvas  stretched  on  four 
battens,  and  painted.     On  the  up- 
per batten,  next  to  the  shod  rim  of 
the   quadrant,  is   a   small   spring, 
which  catches  at  every  notch,  cor- 
responding to  each  degree,  as  the 
sail  may  be  raised  on  die  pressure 
of  the  wind,   and  dius  its  falling 
back  prevented,  when  die  force  of 
the  wind  decreases.  At  the  bottom 
of  the  wooden  tube  is  an  iron  in- 
dex, which  moves  round  a  circular 
piece  of  wood  fastened  to  the  top  of 
the  pillar,  on  the  pedestal,  where 
the  thirty-two  points  of  die  compass 
are  described.     We  have  annexed 
a  representation  of  this  machine  : 
a  is  the  pedestal ;   /•,  the  pillar  on 
which  the  iron  axis  is  htted ;  c,  the 
circle   of   wood    representing    the 
points  of  the  compass ;  e,  the  wood- 
en tube  upon  its  axis  ■.  f,  the  velum ; 
g,  the  graduated  quadrant ;  //,  the 
counterpoise  of  the  vane.  The  sub- 
joined rigure  represents  the  velum, 
which  may  be  taken  otf:  a  is  the 
plane  of  the  velum  ;  t,  the  spring ; 
cc,  the  wooden  radii  ;  d,d,  the  holes 
through  which  passes  the  pin,  in 
the  centre  of  the  quadrant. 
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This  instrument  serves  the  foI« 
lowing  useful  purposes : 

1.  Hav« 
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1.  Having  a  circular  motion 
round  the  iron  axis,  and  being  fur- 
nished with  a  vane  at  the  top,  and 
an  index  at  the  bottom,  as  soon  as 
the  artificial  cardinal  points  de- 
scribed on  the  round  piece  of  wood 
on  the  pillar  are  fixed  to  tire  cor- 
responding quarters  of  the  heavens, 
it  faithfully  points  out  the  quarter 
from  which  the  wind  blows, 
.  2.  Being  furnished  with  a  ve- 
lum, or  sail,  elevated  by  the  wind, 
along  the  arch  of  the  quadrant,  to 
an  height  proportionate  to  the  pow- 
er of  the  column  of  wind  pressing 
against  it,  its  relative  force  and  its 
comparative  power,  at  any  two 
times  of  examination,  may  be  accu- 
rately taken. 

3.  By  means  of  a  spring  fitted 
to  the  notches  of  the  iron,  with 
which  the  quadrant  is  shod,  the 
velum  is  prevented  from  returning 
upon  the  fall  of  the  wind  ;  and  the 
instrument,  without  the  trouble  of 
watching  it,  ascertains  the  force  of 
the  highest  blast,  since  the  last 
time  of  examination. 
.  This  machine  may  be  confidently 
depended  upon,  as  the  velum  is 
hung  so  nicely,  that  it  is  susceptible 
of  the  most  gentle  breeze,  and  will 
also  describe  the  force  of  the  wind 
in  a  violent  storm.  There  is,  how- 
ever, reason  to  apprehend,  that  by 
exposing  the  anemoscope  to  all 
winds,  especially  to  irregular  blasts 
and  squalls,  for  a  length  of  time,  it 
may  become  inaccurate.  The  ob- 
server ought,  therefore,  to  take 
the  tube  with  its  vane  and  velum, 
in  his  hand,  with  a  view  to  learn 
the  force  of  the  wind ;  and,  after 
having  made  his  observation,  he 
should  return  with  the  machine  in- 
to the  house,  till  the  violence  of  the 
storm  subside. 

.   ANEURISM,  in  surgery,  signi- 
fies a  throbbing  tumor,  occasioned 
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by  the  dilatation  or  rupture  of  an 
artery  :  it  consists  of  three  kinds, 
viz.  the  true  or  encysted,  the  false 
or  diffused,  and  the  varicose. 

The  true  aneurism,  when  situ- 
ated near  the  surface  of  the  bod)-, 
produces  a  tumor,  at  first  small 
and  circumscr  ibed,  but,  when  press- 
ed by  the  finger,  it  manifests  a  dis- 
tinct pulsation.  By  degrees  it  in- 
creases, and  becomes  more  promi- 
nent ;  still,  however,  the  patient 
does  not  complain  of  any  pain.  As 
it  grows  larger,  the  skin  turns  more 
pale  than  usual,  also  more  phleg- 
monous, or  swollen,  and  at  length 
assumes  a  livid  and  gangrenous  ap- 
pearance. A  bloody  serum  now 
oozes  through  the  integuments ;  the 
skin  cracks  in  several  places  ;  and 
the  artery,  being  deprived  of  the 
usual  resistance,  discharges  its  blood 
with  such  velocity,  as  to  occasion 
almost  instantaneous  death. 

The  false  aneurism  consists  of  a 
wound  or  rupture  of  an  artery,  and, 
by  the  extravasation  of  blood,  pro- 
duces a  swelling  of  the  contiguous; 
parts.  If  not  improperly  treated 
by  constant  and  close  pressure,  it 
generally  remains  nearly  of  the 
same  size,  for  several  weeks.  In- 
stances have  occurred,  where  the 
blood  has  diffused  itself  over  the 
whole  arm  in  a  few  hours ;  as,  on 
the  contrary,  swellings  of  this  kind 
have  been  months,  nay,  even  years, 
in  arriving  at  any  considerable  size. 

The  varicose  aneurism  is  that 
which  arises  from  the  puncture  of 
an  artery,  and  sometimes  happens 
in  blood-letting.  This  circumstance, 
it  is  hoped,  will  point  out  the  ne- 
cessity of  persons  applying  to  regu- 
lar practitioners,  who  are  acquaint- 
ed with  the  situation  qf  the  blood- 
vessels, and  not  employing,  as  is 
too  frequently  the  case,  ignorant  and 
unskilful  pretenders,  for  the  per- 
li  'J.  formauce 
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formance  of  this  important  opera- 
lion  :  soon  after  the  injury  has  been 
committed,  the  vein  which  im- 
mediately communicates  with  the 
wounded  artery,  begins  to  swell, 
and  gradually  to  enlarge.  Upon 
pressure,  the  tumor  disappears, 
because  the  blood  contained  in  it  is 
pushed  forwards  in  its  circulation  to 
the  heart;  and  when  large,  there 
is  a  singular  tremulous  motion,  at- 
tended wth  a  hissing  noise,  as  if 
air  were  passing  through  a  small 
aperture. 

The  causes  which  generally  pro- 
duce aneurisms,  are  a  peculiar  pre- 
disposition of  the  arteries,  when 
the}-  arc  in  a  relaxed  state  ;  a  par- 
tial debifity  of  their  coats  ;  exces- 
sive bodily  exertions;  stooping,  and 
lifting  great  weights ;  acrid  matter 
contained  in  a  neighbouring  sore  ; 
intern perance,  &c.  Where  they 
arise  from  any  external  accident, 
an  operation  may  be  attended  with 
success ;  but,  in  all  ether  cases,  art 
can  afford  but  little  assistance. 

In  a  complaint  of  this  nature,  it 
is  presumed  that  the  earliest  appli- 
cation will  be  made  to  profession- 
al men;  and  as  the  narrow  limits 
of  this  work  do  not  permit  us  to 
enter  into  a  more  minute  investiga- 
tion, we  si. ail  close  this  article  with 
describing  a  new  method  of  treating 
an  aneurism,  recommended  by  Mr. 
Lambert,  surgeon  at  Newcastle 
upon  Tyne,  in  a  letter  to  Dr.  Hu  nt- 
ek.  This  was  successfully  prac- 
tised, by  passing  a  steel  pin,  one- 
fourth  of  an  inch  in  length,  through 
the  lips  of  the  wounded  artery,  and 
then  securing  it  in  the  same  manner 
as  in  the  operation  for  the  hare-lip, 
by  trristuag  a  thread  round  it.  It 
was  |  I  on  the  15th  of  June, 

1/03,  and  on  the  iota  of  the  fol-  ■ 
■g  month,  the  patient  was  dis- 
JJaissed.,  perfectly  well;  the  puis*- 


ANG 

tion  of  that  arm  remaining  nearly 
as  strong  as  in  the  former. 

Anethinn  Fiemrulum,  L.  Sec 
Common  Fennel. 

ANGELICA,  is  a  plant  of  which 
there  are  seven  species,  though 
only  two  of  them  may  be  ranked 
among  the  indigenous. 

1 .  Jyigelica  Arcltangelica,  L.  or 
the  Garden  Angelica,  is  a  large 
umbelliferous  plant,  scarcely  a  na- 
tive of  Britain ;  for,  according  to 
the  late  Dr.  Withering,  the  only 
place  where  it  grows  without  cul- 
ture is,  Broadmoore,  about  seven 
miles  N.  W.  from  Birmingham. — 
An  accurate  botanical  description 
and  delineation  of  it  may  be  seen 
in  Dr.  Woodville's  Medical  Bo- 
tavv;  vol.  i.  p.  138.  pi.  50.  The 
stalk  of  this  magnificent  plant, 
when  properly  cultivated  in  a  moist 
soil,  rises  to  the  height  of  seven  OS 
eight  feet ;  its  flowers  are  of  a 
greenish  white  colour,  or  some- 
times yellow. 

Every  part  of  this  useful  vegeta- 
ble, the  root,  stalk,  leaves,  and 
seeds,  partake  of  die  aromatic  pro- 
perties ;  whence  the  Germans  de- 
nominate it  angel- root,  or  breast- 
root,  being  one  of  the  most  spicy 
plants  of  European  growth.  Jt.> 
resinous  root,  and  the^seeds,  arc 
chiefly  esteemed  in  medicine,  and 
the  former,  when  fresh,  affords  by 
distillation  a  strongly  fragrant  spirit, 
and  an  essential  oil,  in  the  pro- 
portion of  a  whole  drachm,  and 
upwards,  from  one  pound.  A 
tincture  made  of  one  ounce  digest- 
ed in  twelve  ounces  of  proof  spirits, 
yields,  on  evaporation,  two  drachms 
ef  a  very  pungent  and  spicy  ex- 
tract. This  is  generally  preferred. 
I  \  the  LYlediea!  College  of  Berlin  ;  n 
valuable,  member  of  which,  the 
late  Dr.  Gleditsh,  gives  the  fol- 
low *Bg  account  of  Us  effects  : 

Fifteen 


ANG 

fifteen  grains  of  this    extract, 
"which  are  equal  to  one  ounce,  or 
two  table-spoonfuls,  of  the  tinc- 
ture, diluted  with  water,  and  taken 
three   times  or  oftener  in  a  day, 
prove  a  gently  stimulating  medi- 
cine, well  calculated  to  strengthen 
<he  solids,  and  especially  service- 
able for  dispelling  flatulency,  re- 
moving pectoral  complaints,    and 
affording  effectual  relief  in  hyste- 
rics.    Tire  oily-spirituous  and  re- 
sinous part  of  it,  tends  to  resolve 
viscid  humours,  while  its  gummy 
and  balsamic  constituents  benefi- 
cially act  on  the  fluids.    Being  very 
mild  in  its  operation,  the  angelica 
deserves  the  preference  to  many 
other  roots  of  this  nature,  and  may 
therefore  be  usefully  employed  in 
flatulent  colics,  obstructions  of  the 
breast,  and  uterus,  malignant  fe- 
vers, and  the  true  scurvy,  in  doses 
of  two  drachms  in  substance,  con- 
veyed either  in  tea,  or  mild  wine. 
Externally  it  may  be    applied  to 
scorbutic  gums  ;  and,  when  boiled 
in  water,  it  affords  a  good  gargle 
for  swellings  of  the  throat  and  fau- 
ces, as  well  as  for  cleansing  ulcers. 
It  may  farther  be  used  with  advan- 
tage in  a  bruised  state,  as  an  ingre- 
dient in  cataplasms  and  fomenta- 
tions on  the  abdomen,  to  relieve 
painful  distensions  of  the  bowels, 
or  to  strengthen  a  weak  and  disor- 
dered stomach,  if  the  patient  at  the 
fame  time  pay  proper  attention  to 
diet  and  regimen. 

1.  Angelica  sylvestris,  L.  or  Wild 
Angelica,  is  a  much  smaller  plant, 
of  a  thinner  and  less  succulent 
stem  than  the  former.  It  grows  in 
marshy  woods  and  in  hedges,  flow* 
ers  in  June  or  July,  and  is  repre- 
sented in  Gerard's  Herbal,  Q_(K).  1 . 
This  species,  how  ever,  possesses, 
but  in  an  inferior  degree,  the  medi- 
cinal properties  of  the  preceding, 
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which  may  always  be  more  readily 
procured. 

Both  the  garden  and  wild  an- 
gelica, delight  in  a  moist  soil ;  the 
seeds  should  be  sown  immediately 
after  they  are  perfectly  ripe.  As 
the  leaves  of  the  young  plants  spread 
wide,  and  require  much  ground, 
they  should  be  transplanted  at  a 
considerable  distance,  when  they 
are  about  six  inches  in  height. 

Unless  the  roots  be  thoroughly 
dried,  they  are  apt  to  grow  mouldy, 
and  be  preyed  upon  by  insects : 
hence  tire  necessity  of  keeping  them 
in  a  dry  place,  which  should  be 
frequently  aired.  It  has  been  sug- 
gested, for  the  preservation  of  these 
useful  roots,  that  they  should  be 
dipped  in  boiling  spirit,  or  exposed 
to  its  steam,  in  a  dry  state.  We 
believe,  however,  that  this  expen- 
sive process  may  be  rendered  unne- 
cessary, by  gathering  the  root  in  a 
dry  season,  suspending  it  in  an  airy- 
room,  upon  threads,  and  guarding 
against  the  attacks  of  vermin. 

Cattle  are  exceedingly  fond  of 
eating  the  fresh  spring  leaves  of  the 
wild  angelica,  which  to  them  are 
a  good  cleansing  and  strengthening 
medicine  :  bees  visit  its  white  flow- 
ers, and  extract  from  them  a  more 
balsamic  honey.  Hence  its  growth 
should  be  encouraged,  and  even 
artificially  promoted,  especially  as 
it  is  one  of  those  plants  which  have 
lately  been  used  with  success  as  a 
substitute  for  oak-bark,  in  tanning- 
leather,  and  particularly  in  perpar- 
ing  a  kind  of  morocco  from  sheep, 
calf,  and  goat-skins. 

Lastly,  Dambourkky  asserts, 
that,  from  the  leaves  of  the  last 
mentioned  species,  he  produced  a 
beautiful  and  permanent  gold  co- 
lour, in  dying  wool  properly  pre- 
pared by  a  solution  of  bismuth. 
ANGER  may  be .  defined  to  be 
£  J  a  vio- 
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a  violent  passion  of  the  mind,  aris- 
ing from  a  sense  of  personal  injur}'-, 
and  attended  with  an  ardent  desire 
of  revenge. 

It  is  either  deliberative  or  in- 
stinctive ;  in  the  latter  case,  it  is 
rash  and  precipitate,  and  blindly 
operates,  regardless  of  the  present, 
or  of  future  consequences  ;  in  the 
former,  it  anticipates  the  moment 
of  revenge,  and  meditates  retalia- 
tion. It  is  not  always,  however,  a 
selfish  passion,  since  it  is  as  fre- 
quently excited  by  iniuries  offered 
to  others  as  to  ourselves,  and  is 
often  the  distinguishing  characteris- 
tic of  a  susceptible  and  vigorous 
mind. 

Indulged  to  excess,  and  excited 
by  every  petty  provocation,  it  be- 
comes habitual,  and  is  sometimes 
productive  of  the  most  fatal  effects. 
Independent  of  its  moral  conse- 
quences, excessive  anger  produces 
spasmodic  contractions,  and  stagna- 
tions in  the  liver  and  its  vessels ; 
and,  by  these  means,  renders  them 
schirrous,  often  generating  stones 
and  gravel  in  the  gall-bladder  and 
biliary  ducts.  When  accompanied 
with  affliction,  it  usually  occasions 
paleness  of  the  countenance,  pal- 
pitation of  the  heart,  faltering  of 
the  tongue,  trembling  of"  the  limbs, 
and  jaundice.  When  the  hope  of 
revenge  is  the  predominant  feature 
in  anger,  it  causes  violent  commo- 
tions of  the  whole  system,  strong 
pulsation  of  the  arteries,  and  a 
quick  circulation ;  the  vital  spirits 
flow  rapidly  and  irregularly  through 
the  whole  body  ;  the  muscles  are 
contracted,  and  some  of  them  ap- 
pear almost  palsied ;  the  cheeks 
are  flushed,  the  eyes  sparkle  with 
additional  lustre,  and  the  whole 
frame  feels  unusual  animation,  and 
a  desire  of  motion. 

Anger  is  particularly  injurious  to 
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infants,  who,  from  the  sensibility 
of  their  frames,  are  extremely  sus- 
ceptible of  this  passion,  and  are 
sometimes  so  severely  affected  as 
to  die  suddenly  in  convulsions,  or 
to  retain,  ever  after,  an  imbecility 
of  mind  and  body,  arising  from  its 
powerful  impression.  Persons  of 
an  irritable  habit  are  more  fre- 
quently liable  to  its  attacks  ;  hence 
it  generally  appears  in  individuals 
who  are  troubled  with  nervous, 
hysterical,  and  hypochondriacal 
complaints.  Those  of  a  hot  and 
dry  temperament,  of  strong  black 
hair,  and  great  muscular  strength, 
are  likewise  much  exposed  to  its 
influence. 

We  ought,  as  rational  agents,  to 
beware  of  encouraging  such  de- 
structive emotions  ;  for  it  is  certain, 
that  men  and  women,  possessing 
an  irascible  temper,  generally  die 
of  pulmonary  consumptions ;  and 
young  persons,  especially  females, 
should  be  informed,  that  indepen- 
dently of  its  moral  turpitude,  it  de- 
forms the  face,  steals  the  rose  from 
the  cheek  of  beauty,  and  not  only 
tends  to  extinguish  the  most  tender 
affections,  but  sometimes  even  pro- 
duces aversion. 

On  its  first  approach,  persons 
subject  to  the  invasion  of  this  tur- 
bulent passion,  should,  as  much  as 
possible,  divert  their  attention  from 
the  cause,  by  an  application  to 
some,  other  object.  A  propensity 
to  anger  is  increased  by  want  of 
sleep,  stimulant  food,  spices,  wines, 
and  such  things  as  have  a  tendency 
to  inflame  the  blood.  Hence  they 
ought  to  make  use  of  diluent,  aci- 
dulated, and  gently  aperient  drink ; 
and  in  every  respect  observe  the 
most  rigid  temperance  :  they  should 
allow  themselves  more  sleep,  em- 
ploy the  luke-warm  bath,  and  in- 
dulge in  the  eating  of  fruit,  butter* 
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milk,  whey,  vegetable  aliment,  Sec. 
— See  Grief,  Passions, Revenge, 
Terror. 

ANGLING,  among  sportsmen, 
is  the  art  of  fishing  with  a  rod,  to 
which  are  fitted  a  line,  hook,  and 
bait.  The  season  for  this  amuse- 
ment commences  about  the  month 
of  June,  and  the  proper  hours  are, 
at  the  dawn  of  day,  and  about  three 
o'clock  in  the  afternoon  ;  at  which 
times  the  fish,  in  ponds  and  small 
rivers,  are  accustomed  to  feed. 
Easterly  winds  afford  but  little 
sport  to  the  angler  ;  for  those 
blowing  from  the  south,  are  the 
most  conducive  to  his  purpose ; 
and  a  warm,  but  lowring  day,  is 
of  all  others  the  most  propitious. 
A  cloudy  day  following  a  bright 
moon-light  night,  is  always  an  au- 
spicious omen ;  as  the  fish  do  not 
love  to  seek  for  food  in  the  moon- 
shine, and  are,  therefore,  always 
hungry  the  next  morning.  The 
observation  of  small  fish,  confined 
in  a  jar,  either  refusing  or  taking 
food,  affords  a  good  criterion  of  the 
most  convenient  season. 

Upon  taking  his  stand,  the  an- 
gler should  shelter  himself  under 
some  tree  or  bush,  or  remain  at 
least  so  far  from  the  brink  of  the 
water,  that  he  may  just  discern  his 
float }  as  the  fish  are  timorous,  and 
easily  frightened  away.  The  rod 
must  be  preserved  in  a  moderate 
state,  neither  too  dry  nor  too  moist, 
as  in  these  cases  it  will  be  either 
Jjrittle  or  rotten.  Various  baits  are 
used ;  such  as  worms,  artificial  flies, 
paste  made  of  boiled  cheese,  beat 
up  with  powdered  quick-lime,  kc. ; 
when  these  last  are  employed,  it 
will  be  proper  to  cement  them 
with  a  little  tow,  and  rub  them 
pver  with  honey.  The  best  me- 
thod of  using  the  fly,  is  down  the 
current  of  the  stream  5  and  half  a 
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dozen  trials  will  be  sufficient  to 
determine,  whether  the  fish  will 
take  or  refuse  the  bait. — With  re- 
spect, to  the  habitations  most  con- 
genial to  particular  kinds  of  fish,  it 
deserves  to  be  noticed,  that  bream 
are  to  be  found  in  the  deepest  and 
most  quiet  places  ;  eels,  under  the 
banks  of  rivers ;  perch  and  roach, 
in  a  pure,  swift  stream ;  chub,  in 
deep,  shaded  holes;  and  trout,  in 
clear,  rapid  brooks.  Situations 
abounding  in  weeds,  or  old  stumps 
of  trees,  often  harbour  numbers  of 
fish,  which  bite  freely ;  but  there 
is  great  hazard  of  breaking  the  line, 
or  entangling  the  hook.  The  open- 
ings of  sluices  and  mill-dams  al- 
ways invite  them  up  the  current, 
to  seek  for  the  food  which  is  con- 
veyed with  the  stream;  and  an- 
gling in  these  places  is  generally 
successful. — See  Fishing. 

ANIMAL,  in  natural  history, 
signifies  an  organized,  living  body, 
capable  of  voluntary  motion,  and 
endowed  with  sensation. 

The  most  powerful  instin&  of 
animals  is,  that  of  self-preservation, 
and  the  propagation  of  the  species  : 
in  order  to  promote  the  purpose  for 
which  they  are  created,  both  nature 
and  art  afford  various,  and  fre- 
quently singular  expedients.  In  this 
place,  however,  we  cannot  enter 
into  the  particulars,  which  will  be 
treated  of  under  the  different  heads 
of  Appetite,  Nourishment, 
Sleep,  &c.  The  two  last  men- 
tioned sources  usually  supply  those 
powers  which  have  been  wasted  by 
hunger  and  thirst,  motion,  perspi- 
ration, &c.  We  observe,  on  many 
occasions,  the  most  admirable  con- 
trivances of  the  inferior  creation,  in- 
stinctively displayed ;  for  instance, 
in  the  hexagonal  cells  of  bees,  and 
the  architectural  habitations  of  the 
beaver.  Man,  indeed,  is  the  only 
E  4  «    animal 
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animal  which  is  possessed  of  no  ar- 
tificial instinct,  or  motives  of  ac- 
tions performed  by  mechanical  im- 
pulse ;  but,  to  compensate  for  this 
apparent  deficiency,  Providence  has 
e  dowed  him  with  reason,  a  fa- 
culty which  elevates  him  far  above 
ail  ot  er  created  beings,  and  enables 
him  to  render  himself  master  of  the 
earth. 

With  respect  to  the  division  of 
animals  into  different  classes,  we 
refer  to  die  article  Animal  King- 
dom. 

ANIMALCULE,  in  its  gene- 
ral acceptation,  merely  signifies  a 
little  animal,  but  is  usually  applied 
to  those  living  objects,  which  are 
invisible  to  the  naked  eye,  and  can 
be  discoverable,  only  by  the  assist- 
ance of  glasses. 

By  the  invention  of  the  micros- 
cope, we  have  become  acquainted 
with  a  variety  of  animals,  wj  Jch, 
from  their  minuteness,  would  other- 
wise have  escaped  our  observation ; 
and  there  is  reason  to  believe  that 
myriads  of  them  exist,  both  in  the 
atmosphere  and  on  the  earth,  which 
elude  the  human  eye,  even  when 
assisted  by  this  instrument.  They 
are  of  various  kinds,  and  to  be  met 
with  in  different  natural  bodies.  By 
the  assistance  of  magnifying  glasses, 
they  may  be  seen  in  water,  vinegar, 
beer,  milk,  &c. ;  they  are  also  found 
in  corn,  paste,  flour,  and  odier  fa- 
rinaceous substances. 

In  the  year  1677,  M.  Lewen- 
hceck  hrst  discovered  their  exist- 
ence in  the  human  semen,  and  that 
of  the  lower  animals  ;  their  num- 
ber is  inconceivable.  On  viewing 
■wiUi  a  microscope  the  milt  or  seed 
of  a  male  cod-fish,  he  found  them 
in  such  swarms,  and  of  so  diminu- 
tive a  size,  that  he  supposed  lOXXX) 
of  them,  at  least,  capable  of  being 
contained  in  the  bulk  of  a  gram  of 
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sand;  whence  he  concludes,  that 
the  semen  of  this  fish  produces 
more  animalculae  than  there  are 
found  living  persons  in  the  whole 
world.  They  appear  to  be  very 
vigorous  and  tenacious  of  life,  as 
they  continue  to  move  long  after 
the  animal,  from  which  they  are 
taken,  is  dead.  They  also  have 
this  peculiarity,  that  they  are  in 
constant  motion,  without  intermis- 
sion, provided  there  be  sufficient 
fluid,  in  which  they  may  swim. 

Great  numbers  of  animalculae, 
some  of  which  are  of  an  oval  fi- 
gure, and  others  resemble  eels,  are 
to  be  found  in  the  whitish  matter 
that  adheres  between  the  human 
teeth ;  but  they  have  never  hitherto 
been  discovered,  either  in  the  blood, 
saliva,  urine,  bile,  or  chyle. 

Animalculae  are  generated  bv 
putrefaction,  and  are  supposed  to 
produce  many  diseases,  such  as 
the  plague,  tophus,  marsh  miasma, 
See.  The  small-pox,  measles,  and 
other  cutaneous  eruptions,  are  also 
by  many  conjectured  to  owe  their 
origin  to  this  source. 

The  existence  of  animalculae  in 
the  semen,  has  by  several  authors 
been  denied,  and  among  others  by 
Mr.  Needham,  who,  in  an  inqui- 
ry into  the  generation  or  produc- 
tion of  animals,  observes  that  seeds 
macerated  in  water,  first  disunite 
into  small,  motionless,  and  appa- 
rently inert  particles,  but  that  these 
afterwards  possess  power  of  mo- 
tion, and  seem  alive,  though  in  rea- 
lity they  are  not  so.  He  asserts, 
that  there  are  no  pre-existent 
germs  formed  for  the  production  of 
animals,  or  vegetables,  but  that 
matter,  organized  in  a  peculiar 
manner,  in  its  minute  assemblages, 
produces  them.  In  this  opinion 
lie  is  supported  by  M.  Bufion, 
Beaumur,     Mauplktuis,      and 

other 
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oilier    French     Naturalists. — See 
Generation  and  Microscope. 

ANIMAL  FLOWER  (Actinia 
SociataJ  from  its  supposed  pro- 
perty of  stinging,  was  formerly 
called  Sea-Nettle,  or  Sea- Anemone, 
but  by  late  English  writers  has  re- 
ceived its  present  name.  This  sin- 
gular animal  was  found  in  some 
of  the  islands  which  were  ceded  to 
this  country  in  the  late  treaty  of 
peace  with  France.  It  is  of  a  ten- 
der, fleshy  substance,  which  con- 
sists of  many  tubular  bodies,  gent- 
ly swelling  towards  the  upper  part, 
and  terminating  like  a  bulb,  or 
very  small  onion  :  its  only  orifice 
is  in  the  centre  of  die  uppermost 
part,  surrounded  with  rows  of  ten- 
tacles or  claws  which,  when  con- 
tracted, appear  like  circles  of  beads. 
This  opening  is  capable  of  great 
extension,  and  it  is  amazing  to  see 
what  large  fish  some  of  them  can 
swallow,  such  as  muscles,  crabs, 
&c.  When  the  animal  has  scratched 
out  the  fish,  it  throws  back  the 
shells  through  the  same  passage. 
From  this  aperture  likewise,  it  pro- 
duces its  young  ones  alive,  already 
furnished  with  little  claws,  which 
they  extend  in  search  of  food,  as 
soon  as  they  arc  fixed.  At  low 
water,  they  are  found  on  the  rocky 
coasts  of  Sussex  and  Cornwall,  at- 
tached in  the  shallows  to  some  solid 
substance,  by  a  broad  base,  like  a 
sucker.  This  base  is  worthy  of 
notice — the  knobs  observable  on  it, 
are  formed  into  several  parts,  by 
its  insinuating  itself  into  the  ine- 
qualities of  rocks,  or  grasping 
pieces  of  shells,  part  of  which  fre- 
quently remain  in  it,  covered  with 
the  fleshy  substance.  By  its  as- 
sistance, they  are  enabled  to  pre- 
serve themselves  from  the  violence 
of  the  waves,  and  withstand  the 
fury  of  a  storm.     Animal  flowers 
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very  much  resemble  the  exterior 
leaves  of  the  anemone,  and  dieir 
limbs  are  not  unlike  its  shag,  or 
inner  part.  They  are  said  to  pos- 
sess, in  an  extraordinary  degree, 
the  power  of  re-producfion,  so  that 
to  multiply  them  at  pleasure,  no- 
thing more  is  necessary  than  to  cut 
a  single  one  into  several  pieces. 

ANIMAL  FOOD.     See  Food. 

ANIMAL  KINGDOM,  an  ex- 
pression which  includes  all  orga- 
nized living  bodies  capable  of  sen- 
sation and  voluntary  motion  :  and 
essentially  differing  from  plants 
and  minerals,  which  have  neither 
organs  of  sense,  nor  the  power  of 
loco-motion. 

Another  circumstance  affords  a 
criterion  to  distinguish  animals 
from  vegetables  and  fossils  ;  which, 
in  many  instances,  so  closely  bor- 
der on  each  odier,  especially  the 
two  former,  diat  naturalists  have 
frequently  hesitated,  to  which  of 
diese  kingdoms  certain  marine 
productions,  for  instance,  the  po- 
lypus, may  with  the  greatest  pro- 
priety be  referred. — See  Vegeta- 
ble and  Mineral  Kingdoms. 
The  circumstance  alluded  to  is  the 
following  r 

1 .  All  bodies  which  grow  from 
without,  that  is,  derive  their  origin 
and  increase  in  such  manner  as  to 
approximate  to  themselves  certain 
foreign  and  inert  particles,  and  arc 
incapable  of  motion,  consequently 
inanimate,  are  called  minerals  or 
fossils. 

2.  Bodies  having  no  aggregate 
form,  but  growing  from  within, 
being  provided  with  curtain  tubes 
or  vessels  adapted  to  die  circulation 
of  fluids,  which  afford  them  nou- 
rishment and  promote  their  exten- 
sion, may  be  said  to  enjoy  a  pas- 
sive life,  and  are  therefore  termed 
vegetal- to;  or  plain s. 

3.  Living 
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3.  Living  creatures  which  like- 
wise grow  from  within,  and  are 
tndowed  not  only  with  those  ves- 
sels, but  also  with  organs  of  sense, 
the  faculty  of  loco-motion,  and  the 
power  qfdistiuguis&ing  one  external 
eljecifrom  another,  yet  do  not  en- 
joy the  advantages  of  reason,  are 
generally  denominated  animals. 

Hence  arise  the  three  divisions 
ef  natural  bodies,  consisting  of  the 
Animal, Vegetable,  and  .Mine- 
ral Kingdoms. 

Although  naturalists,  in  general, 
have  included  man  in  the  hr.it  of 
these  kingdoms,  yet  die  propriety 
of  this  classification  may  justly  be 
doubted.  He  possesses,  indeed, 
organs  and  faculties  in  common 
with  die  brute  creation,  yet  no  in- 
stance has  been  discovered,  which 
evinces  that  the  inferior  animals 
enjoy  that  noble  and  most  import- 
ant of  all  the  gifts  of  Providence, 
'  reason.' 

On  account  of  this  distinguish- 
ing characteristic,  we  are  irresisti- 
M\  induced  to  separate  man  from 
the  ape,  the  elephant,  the  iion,  and 
all  irrational  animals,  over  which 
no  other  than  the  reasoning  fa- 
culty could  confer  upon  us  die  ex- 
clusive dominion.  Trusting,  there- 
fore, that  naturalists  will,  without 
hesitation,  agree  with  us  in  die 
necessity  of  rescuing  the  human 
race,  however  at  present  depraved, 
from  the  humiliating  situation  in 
which  it  is  placed  among  the  infe- 
rior animals,  we  venture,  with  due 
deference  to  their  judgment,  to 
exclude  our  species  from  the  sub- 
Eequent  division  of  the  animal 
kingdom,  which  consists  of  &ix 
distinct  classes. 

J.  Mamillary  Animals  are  fur- 
nished with  a  heart  of  two  ven- 
tricles and  two  auricles ;  have  a 
std,  warm  bicod,  breathe  through 
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lungs,   produce  living  young  ones, 
and  suckle  them  with  their  milk. 

II.  Birds  likewise  have  a  heart 
of  four  cavities,  red,  warm  blood, 
respire  through  lungs,  deposit  eggs, 
and  are  uniformly  provided  with 
beaks  and  wings. 

III.  Amphibious  Animals  possess 
a  heart,  but  it  has  only  one  ven- 
tricle and  one  auricle ;  they  have 
red,  but  colder  blood  than  the  lat- 
ter, and  live  alternately  on  land 
and  in  water. 

IV.  Fisheshave  also  a  heart  with 
two  cavities,  red,  cold  blood,  are 
provided  with  gills,  and  can  subsist 
only  in  water. 

V.  Insects,  or  creatures,  that  have 
a  heart  with  one  ventricle,  but  no. 
auricle  j  cold,  and  generally  white 
blood  j  «re  furnished  with  antenncP, 
or  feelers,  on  their  heads,  and  un- 
dergo a  change  of  their  nature  and 
appearance,  previous  to  their  dis- 
solution. 

VI.  IVorms  also  have  a  heart 
with  one  ventricle,  without  an 
auricle ;  coid,  white  blood ;  are 
provided  with  tentacula,  or  feeling 
dircads,  but  undergo  no  change. 

Conformably  to  diis  division,  we. 
shall  give  a  more  or  less  detailed 
account  of  the  different  domestic 
and  wild  animals,  which  cither 
from  their  peculiar  nature,  habits, 
and  form,  deserve  to  be  noticed  in 
this  work,  consistendy  widi  its 
original  plan ;  or  which,  in  an  eco- 
nomical view,  contribute  to  relieve 
our  necessities  :  while  a  more  ac- 
curate knowledge,  of  useful  crea- 
tures cannot  fail  to  improve  the 
mind,  and  gratify  the  laudable  cu- 
riosity of  an  intelligent  reader. 

ANIMAL  LIFE  is  that  organiz- 
ed principle  which  distinguishes 
animals  from  vegetables,  and  is 
susceptible  of  sensation  and  reflec- 
tion. 
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'  Various  conjectures  have,  nt  dif- 
ferent periods,  and  by  eminent 
philosophers,  been  held  respecting 
the  nature  and  origin  of  this  im- 
portant principle,  but  it  still  re- 
mains involved  in  obscurity.  In 
a  late  Dissertation,  addressed  to 
the  President  and  Fellows  of  the 
College  of  Physicians,  Dr.  Beat- 
tie  resolves  it  into  that  inherent 
tendency  to  approximation  and 
cohesion,  in  some  parts  of  matter, 
and  that  resilition  and  elasticity  in 
others,  the  source  of  which  is  yet 
undiscovered,  and  which  is  not 
dcducible  from  any  material,  se- 
condary cause.  As  it  was  found 
that  no  animal  coidd  exist  when 
•suddenly  deprived  of  large  quanti- 
ties of  blood,  it  was  inferred  that 
this  fluid  was  the  vital  principle  ; 
an  opinion,  indeed,  which  was 
much  strengthened  by  the  injunc- 
tion of  the  Mosaic  Law,  not  to  eat 
meat  in  which  there  was  blood, 
"  that  being  the  life."  A  late  ce- 
lebrated anatomist  adopted  this 
opinion,  and  boldly  declared  that 
the  blood  was  alive.  By  some 
physiologists  it  has  been  conjec- 
tured, that  the  eleStric  fiuid  is 
the  source  and  principle  of  animal 
life  :  on  the  contrary,  modern 
chemists  maintain  that  it  is  con- 
veyed by  that  elastic  elementary 
gas,  termed  oxygen,  or  vital  air, 
"which,  according  to  their  notions, 
is  the  true  principle  of  vitality. 

Without  entering  into  a  minute 
investigation  of  these  theories,  it 
will  be  sufficient  to  state  a  few  of 
the  leading  circumstances  which 
accompany  the  progress  towards 
animation. 

Heat  is  a  material  agent  in  the 
production  and  continuation  of  life, 
as  is  beautifully  illustrated  in  the 
incubalion,  or  hatching  of  an  egg  ; 
fhe  progress  of  which  towards  ma- 
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turity,  is  nearly  as  follows  : — Or* 
the  first  day,  no  perceptible  altera- 
tion takes  place ;  on  the  second. 
the  treadle  changes  to  a  pale  yel- 
low colour  ;  and  every  following 
day  it  becomes  yellower,  till  at 
length  it  grows  red,  and  afterwards 
of  a  deep  blood-colour,  which  soon 
thickens  to  a  firmer  substance  5  tills 
speedily  assumes  a  form,  which, 
when  it  thickens  into  life,  is 
nourished  by  the  yolk,  and  laid  in 
the  white  as  in  a  bed  provided  for 
its  accommodation  5  thus  it  con- 
tinues increasing,  till  it  grows  too 
large  for  its  narrow  bounds,  when 
it  bursts  tire  walls  of  its  prison,  and 
comes  forth  a  perfect  animal. 

ANIMAL  MAGNETISM,  or 
the  art  of  curing  diseases  by  the 
magnet,  was  invented  by  a  German 
philosopher,  named  Father  He  11  l, 
of  Vienna,  who  first  applied  it  to 
medicine  :  but  the  noted  Mesmee, 
a  physician  of  the  same  city,  by 
adopting  his  principles,  and  after- 
wards carrying  them  to  a  greater 
extent,  has  been  generally  consi- 
dered the  author  of  this  splendid, 
but  fanciful  system.  The  princi- 
ples of  that  delusive  art,  are  de- 
scribed by  him  in  the  following 
manner  : — Animal  magnetism  is  an 
universal  fluid,  constituting  an  ab- 
solute plenum  in  nature,  and  the 
medium  of  all  mutual  influence, 
between  terrestrial,  animal,  and 
celestial  bodies.  It  is  a  most  sub- 
tle fluid,  capable  of  flux  and  re- 
flux, and  of"  receiving,  propagat- 
ing, and  continuing  all  kinds  of 
motion.  The  human  body  has 
poles,  and  oflier  properties,  analo- 
gous to  the  magnet,  and  is  sub- 
jected to  its  influence,  by  means  of 
the  nerves.  The  a6tion  and  virtue 
of  animal  magnetism  may  be  trans- 
ferred from  one  body  to  another, 
whether  animate  or  inanimate.     It 

ope- 
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operates  at  a  great  distance,  with- 
out the  intervention  of  any  sub- 
stance ;  is  increased  and  reflected 
by  mirrors  ;  communicated,  pro- 
pagated, and  augmented  by  sound ; 
and  may  be  accumulated,  con- 
centrated, and  transported.  By 
means  of  this  fluid,  some  nervous 
disorders  are  cured  immediately, 
and  others  mediately  :  its  virtues, 
in  short,  extend  to  the  universal  be- 
nefit and  preservation  of  mankind. 
From  this  extraordinary  theory, 
Mesmeu  fabricated  a  paper,  in 
which  he  asserted  that  all  diseases 
arise  from  one  common  source  ; 
that  they  may  be.  removed  by  one 
mode  of  cure ;  and  that  this  cure 
consists  in  the  application  of  ani- 
mal magnetism.  The  folly  and 
credulity  of  the  times  soon  gained 
partizans  to  this  new  and  plausible 
theory  :  it  became  at  length  so  po- 
pular and  fashionable  in  France, 
that  the  jealousy  of  the  faculty  was 
awakened,  and  an  application  was 
made  to  government.  A  com- 
mittee, consisting  of  physicians  and 
members  of  the  Koyal  Academy  of 
Sciences,  of  which  the  late  illustri- 
ous Franklin  was  a  principal 
.member,  was  immediately  appoint- 
ed, to  inquire  into  its  merits,  and 
to  ascertain  its  effecls.  The  con- 
sequence of  this  examination  was 
such  as  might  have  been  anticipated 
by  every  rational  mind.  The  spell 
was  quickly  broken,  and  the  whole 
disclosed  to  be  an  artful  imposition 
on  the  weakness  and  credulity  of 
mankind.  It  is  now  almost  uni- 
versally exploded,  and  treated  with 
merited  ridicule  and  contempt. 
The  practice,  however,  and  sub- 
sequent detection  of  tins  wild,  and 
visionary  doctrine,  have  nor  been 
tther  useless  ;  since  to  the 
philosopher,  it  has  added  one  more 
to  the  numerous  catalogue  of  the 
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errors  and  illusions  of  the  human 
understanding  ;  and  affords  a  me- 
morable instance  of  the  power  of 
imagination. — See  Electricity 
and  Magnetism. 

ANIMAL  MOTION  :  various 
conjectures  have  been  broached 
with  a  view  to  account  for  the  ori- 
gin of  this  important  function  in 
the  animal  economy :  but,  like 
most  other  springs  of  action,  aris- 
ing from  a  first  cause,  it  is  only  in 
a  slight  degree  cognizable  to  our 
senses,  by  its  evident,  mechanical 
effects. 

Anatomists  have,  indeed,  in 
their  dissections  demonstrated,  that 
the  contraction  of  the  muscles 
causes  motion,  but  by  what  pecu- 
liar process,  or  how  produced,  re- 
mains still  doubtful,  and  involved 
in  obscurity.  Among  other  hypo- 
theses advanced  concerning  animal 
motion,  there  prevails  an  opinion 
that  it  is  occasioned  by  an  impulse 
or  irritation  of  the  nerves  3  which, 
communicating  with  all  parts  of  the 
body,  produce  muscular  contrac- 
tion, and  consequent  motion,  either 
to  a  part  or  to  the  whole  of  the 
frame,  in  proportion  to  the  force  or 
frequency  of  the  impression.  The 
difficulty  of  comprehending,  how 
mere  impulse,  or  irritability  of  the 
nervous  system,  should  alone  be 
sufficient  to  produce  such  power- 
ful effects,  as  often  follow  muscu- 
lar contraction,  has  induced  others, 
while  they  admitted  this  principle 
as  a  first  cause  of  animal  motion, 
to  believe  in  the  intervention  of 
some  other  matter,  which  is  the 
more  immediate  agent,  in  effecting 
a  closer  contact  of  the  muscular 
fibres,  and  greater  energy  during 
the  time  of  their  contraction. 

The  existence  of  such   a   subtle 
matter,  as  may  be  capable  of  per- 
forming these  wonderful  pheno- 
mena, 
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mena,  has  been  considered  as  high- 
ly probable  j  and  is  supposed  to  re- 
side in  the  medullary  substance  of 
the  nerves.  This  opinion  has, 
lately,  been  in  a  great  measure 
corroborated  by  the  discovery  of 
valves  of  various  sizes  attached  to 
the  nerves,  which  valves  are  found 
in  greater  or  smaller  numbers,  ac- 
cordingly as  the  animal  is  either  of 
a  quicker  or  slower  motion. — See 

JVtuSCLES. 

•  ANIMAL  ECONOMY,  in  its 
more  extensive  sense,  implies  an 
accurate  and  physiological  know- 
ledge of  the  use,  structure,  and 
component  parts  of  all  animal 
bodies}  but  is  here  intended,  to 
signify  only  such  a  view  of  the  hu- 
man system,  as  may  afford  the 
means  of  preserving  health,  and  pro- 
moting the  useful  purposes  of  life. 

The-  enjoyment  of  "  a  sound 
mind"  in  a  healthy  body,  being  the 
greatest  of  earthly  blessings,  a  por- 
tion of  the  time  and  industry  of 
every  rational  being  ought  to  be 
employed  in  the  acquisition  of  so 
desirable  a  state.  For  this  purpose, 
nothing  is  more  essential  than  a 
proper  knowledge  of  the  various 
branches  of  animal  economy,  by 
the  assistance  of  which  we  are  not 
only  enabled  to  preserve  ourselves 
in  perfect  -health,  but  to  remove, 
and  frequently  to  obviate  the  attack 
of  many  disorders  to  wliich  we  are 
liable,  and  which,  from  our  igno- 
rance and  mismanagement,  might 
otherwise  be  productive  of  the 
most  fatal  consequences. 

Animal  economy,  therefore, 
ought  certainly  to  form  part  of  a 
liberal  education.  It  is  not,  how- 
ever, necessary,  nor  is  it  conveni- 
ent, that  all  persons  should  be  mi- 
nutely instructed  in  the  more  ab- 
stract and  difficult  branches  of 
.medical  or  anatomical  science ;  but 
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an  acquaintance  with  such  familiar 
and  practical  parts  as  are  of  gene- 
ral use  and  application,  should 
never  be  superseded  by  other  less 
serviceable  pursuits. 

Hence  we  have  been  induced  to 
explain  and  analyze,  in  this  work, 
many  subjects,  though  apparently 
remote  from  its  original  design, 
yet  so  intimately  connected  with 
the  physical  prosperity  of  the  indi- 
vidual, that  an  omission  of  such 
articles  would  be  irreconcilable  to 
our  chief  aim  —  that  of  exploding 
hurtful  prejudices,  and  communi- 
cating useful  information.  Of  .this 
nature  and  tendency,  are  the  arti- 
cles, Abdomen,  Abortion,  Ab- 
scesses, Air,  Amputation,  An- 
eurism, and  many  odiers  ia  the 
sequel  of  this  Encyclopaedia. 

ANIMAL  SPIRITS  are  sup- 
posed to  consist  of  a  tine  and  sub- 
tle fluid,  secreted  in  the  cortical 
substance  of  the  brain,  and  spinal 
marrow,  which  passes  through  the 
medullary  part,  and  is  conveyed 
through  the  cavities  of  the  nerves 
to  ever)'  point  of  the  body.  In  sup- 
port of  this  ingenious  and  probable 
conjecture,  many  arguments  have 
been  adduced :  Dr.  Mead,  in  his 
Essay  on  Poisons,  contends  that 
the  existence  of  animal  spirits  is 
proved  by  the  almost  instantaneous 
diffusion  of  poisonous  venom 
through  the  whole  body;  for  the 
bite  of  a  rattle-snake  killed  a  dog 
in  less  than  a  quarter  of  a  minute, 
in  which  time,  according  to  Dr. 
Keil's  computation  of  the  velocity 
of  the  blood,  the  brain  or  heart 
could  not  have  been  injured  by  its 
circulation :  the  cause  of  its  death 
must,  therefore,  be  ascribed  to  a 
quicker  medium,  which  can  be  no 
other  than  that  of  the  animal  spi- 
rits. 

ANIMATION,  is  that  property 
which 
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v!uch  distinguishes  living  from 
dead  or  inanimate  matter,-  and  is 
frequently  used  to  denote  the  prin- 
ciple of  life  itself.  Strictly  speak- 
ing, however,  it  is  that  \vhieh  im- 
parts energy  and  activity  to  the 
vital  powers ;  as  these  may  still 
continue,  when  animation  is  either 
suspended  or  destroyed.  It  is  ca- 
pable of  modification,  and  varies  in 
its  proportion  at  particular  times, 
and  in  different  persons. 

In  a  moral  or  intellectual  sense, 
it  denotes  an  elevated  state  of  the 
mind,  in  consequence  of  the  pre- 
dominance of  some  powerful  pas- 
sion, such  as  love,  anger,  ambi- 
tion, &c.  or  the  vigorous  applica- 
tion of  stimuli,  such  as  wine,  spi- 
rits, air,  exercise,  &c. 

Of  those  causes  which  produce 
it  in  the  highest  degree,  the  chief 
and  most  essential  is  air ; — given 
either  in  its  purest  state,  or  in  cer- 
tain combinations  with  other  gases, 
its  effects  are  so  singular,  as  to 
resemble  those  which  were  former- 
ly said  to  be  produced  by  magic. 
Mr.  Humphry  Davy,  of  Clif- 
ton, in  a  work  lately  published, 
informs  us,  that  after  inhaling  ni- 
trous oxyd,  a  gas  hitherto  consi- 
dered as  irrespirable,  several  per- 
sons, as  well  as  himself,  generally 
exhibited  symptoms  of  the  highest 
animation.  A  chearful  serenity 
and  apparent  exaltation  of  mind : 
a  degree  of  expansion,  as  if  the 
whole  body  with  all  its  vessels 
were  extended  ;  a  powerful  im- 
pulse to  muscular  action ;  and  an 
indescribable  transport,  together 
with  an  irresistible  inclination  to 
laugh,  were  among  the  effects 
which  it  seldom  failed  to  produce. 

Animation  may  be  either  dimi- 
nished, or  suspended,  without  in- 
juring or  destroying  the  living  prin- 
ciple.   The  former  effect  may  be 
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seen  in  those  persons  who  have 
suffered  from  long  and  close  con- 
finement in  prisons,  hospitals, 
crowded  and  heated  assemblies,  as 
well  as  in  fevers,  consumptions, 
and  other  chronic  complaints.  In 
these  cases,  a  proper  and  moderate 
application  of  the. '  necessary  sti- 
muli, such  as  air,  exercise,  a 
nourishing  diet,  fees  will  generally 
accomplish,  either  it3  partial  or 
complete  restoration.  Of  the  lat- 
ter, various  instances  have  lately 
happened  :  persons  who  were  ac- 
cidentally suffocated  or  drowned, 
have,  by  timely  and  proper  means 
(particularly  those  recommended 
by  that  excellent  institution,  the 
Royal  Humane  Society),  been  suc- 
cessfully re-animated,  when  life  it- 
self seemed  on  the  eve  of  depart- 
ing. 

Among  those  causes  which  prin- 
cipally tend  to  preserve  and  increase 
animation,  are  temperance,  gentle 
exercise,  nourishing  diet,  wine, 
moderate  gratifications,  and  con- 
stant activity,  bodi  corporeal  and 
mental. 

Various  methods  have,  at  differ- 
ent times,  been  recommended  to 
restore  animation  when  suspended, 
either  from  suffocation  or  drown- 
ing. In  Spain,  they  first  lay  the 
body  with  its  head  downwards, 
near  a  fire,  till  it  begins  to  feel 
warm,  and  eject  water  from  the 
trachea,  or  windpipe  ;  they  then 
foment  the  whole  breast,  and  seat 
of  the  heart,  with  spirits  of  wine, 
brandy,  or  bread  dipped  in  strong 
wines.  By  these  means,  if  the 
vital  principle  be  not  extinct,  the 
circulation  of  the  blood  is  usually" 
restored. — The  French  Academy 
advise  tobacco-smoke  to  be  forci- 
bly injected  into  the  anus  and 
lui  gs,  after  which  a  vein  to  be 
opened  in  the  arm  and  foot  :  it  is 
asserted 


A  N  I  . 

asserted  that,  by  this  method,  per- 
sons who  had  lain  many  hours 
under  water,  have  been  happily  re- 
suscitated. 

In  the  Journal  Historique  sitr  les 
matieres  da  (ems,  for  Dec.  175S, 
a  case  is  related  by  Dr.  du  Mou- 
lint,  who  succeeded  in  recovering 
a  young  woman,  after  she  had  lain 
for  several  hours  under  water.  All 
pulsation  having  ceased,  he  consi- 
dered it  as  a  desperate  case,  and 
was  induced  to  try  a  method  he 
had  frequently  observed  to  be  suc- 
cessful with  flies  and  other  insects, 
which,  when  drowned  or  apparent- 
ly dead,  had  been  revived  by  half 
burying  them  in  ashes  or  salt.  He 
accordingly  ordered  a  quantity  of 
dry  pot-ashes  to  be  strewed,  about 
three  inches  deep,  on  a  bed  :  upon 
this  layer  his  patient  was  placed, 
and  another,  about  two  inches  in 
depth,  was  spread  over  her.  The 
head  was  covered  with  a  cap  con- 
taining some  of  these  ashes  ;  and 
a  stocking  tilled  with  the  same  ma- 
terial, was  placed  round  her  throat. 
Blankets  were  then  laid  on  the 
bed  ;  and  in  half  an  hour  her  pulse 
began  to  beat  ;  after  which  she 
quickly  recovered.  If  pot-ash  can- 
not be  readily  procured,  dry  salt 
may  be  used  as  a  substitute. 

In  Russia,  the  common  people 
are  frequently  deprived  of  sensa- 
tion, by  pestilential  vapours  arising 
from  the  following  cause.  Persons 
of  rank,  in  that  country,  have  dou- 
ble windows  to  their  houses  in 
winter,  but  those  of  the  poorer 
classes  are  only  single.  During 
frosty  weather,  an  incrustation  is 
formed  on  the  inside  of  those  win- 
dows, from  a  condensation  of  the 
breath,  perspiration,  &c  of  a 
number  of  persons  living  together 
in  the  same  room.  This  mephitic 
«rust  is  mixed  with  the  noxious 
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fumes  of  candles,  and  of  the  oven 
widi  which  the  chamber  is  heated. 

When  a  thaw  succeeds,  and  this 
plate  of  ice  is  converted  into  water, 
a  deleterious  principle  is  disen- 
gaged, which  produces  efte&s  si- 
milar to  those  arising  from  the 
fumes  of  charcoal.  The  method 
of  recovering  persons  affedted  bv 
this  effluvia,  is  as  follows :  they 
are  immediately  carried  out  of 
doors,  and  placed  on  the  snow, 
with  no  other  covering  but  a  shirt 
and  linen  drawers.  Their  temples, 
and  die  region  of  the  stomach  are 
then  well  rubbed  widi  snow ;  and 
cold  water  and  milk  is  poured 
down  their  throats.  The  friction 
is  continued  till  die  livid  hue  of 
the  skin  disappears,  and  the  sur- 
face acquires  its  natural  colour. 

In  cases  of  apparent  deadi,  from, 
drowning,  it  is  necessary  to  rub 
the  breast  and  temples  for  a  consi- 
derable time  with  salt,  and  all  the 
other  parts  with  warm  cloths. 
Bladders  filled  with  warm  water, 
or  bricks  heated  and  wrapped  iu 
flannel,  should  be  applied  to  the 
soles  of  die  feet,  under  the  arm- 
pits, and  between  the  thighs.  The 
head  should  be  covered  widi  blan- 
kets, to  preserve  the  lungs  from 
too  sudden  an  ingress  of  the  air, 
on  die  renewal  of  respiration. 
When  symptoms  of  returning  ani- 
mation appear,  a  few  ounces  of 
blood  may  be  taken  from  the  arm. 

Farther  directions  for  the  ma- 
nagement of  bodies  in  that  unfor- 
tunate situation,  we  propose  to 
communicate  under  the  articles  of 
Drowning,  Suspension  by  the 
cord,  Lightning,  &c. 

As  a  proof  of  the  success  which 
has  attended  the  exertions  of  medi- 
cal men  in  this  country,  who  have 
liberally  co-operated  with  the  be- 
nevolent design  of  the  Royal  Hu- 
mane 
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mane  Society,  under  the  immedi- 
ate patronage  of  our  august  Sove- 
reign, we  shall  adjourn  this  sub- 
ject, in  the  words  of  our  wor- 
thy friend,  the  philanthropic  Dr. 
Hawes,  a  gentleman  whose  inte- 
grity and  disinterested  activiiy  de- 
serve equal  commendation  :  "Ani- 
mation (says  this  noble  veteran), 
has  been  given  to  thousands 
since  17/4,  the  birth  of  our  life- 
saving  labours." 

ANISE,  or  Pimpinella,  in  bo- 
tany, is  an  annual,  umbelliferous 
and  aromatic  plant,  of  which  there 
are  ten  species,  though  scarcely 
three  of  them  are  indigenous,  name- 
ly: 

] .  The  Common  Burnet  Saxi- 
frage, or  the  Pimpinella  Saxifraga, 
L.  which  grows  on  a  dry,  calcare- 
ous, gravelly  soil,  blossoms  in  July 
and  August ;  and  is  described  in 
Dr.  Withering' s  Arrangement  of 
British  Plants,  p.  311,  and  Engl. 
Bot.  T.  40/. 

Every  part  of  this  useful  plant 
lias  a  fragrant  smell  and  taste,  and 
is  subservient  to  many  beneficial 
purposes. ' 

The  white  root  of  die  burnet- 
saxifrage  is  of  a  very  hot,  pungent, 
bitterish  taste,  which  may  be  en- 
tirely extracted  in  rectified  spirits 
of  wine,  and  aifords  a  medicine  of 
great  efficacy  in  scorbutic  and  cu- 
taneous disorders  in  general,  but 
especially  for  dropsical  and  asthma- 
tic complaints,  in  which  it  has  been 
administered  by  the  great  Boer- 
haave.  with  singular  success.  Al- 
though he  directs  it  to  be  taken  on- 
ly in  a  watery  infusion,  vet  we 
would  prefer  the  tincture,  as  pos- 
sessing in  a  superior  degree  the  me- 
dicinal virtues  of  the  root.  In 
&hort,  the  physicians  of  Germany 
frequently  prescribe  it  in  i 
where  emollient,  resolvent,  deter^ 
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gent,  diuretic,  and  stomachic  re- 
medies are  indicated,  as  well  as  for 
removing  tumors  and  obstructions 
in  the  glands. 

Frederic  Hoffman  asserts, 
that  this  vegetable  is  an  excellent 
medicine  for  promoting  the  men- 
ses ;  while  other  writers  recom- 
mend it  in  all  cases  where  pituitous 
humours  are  supposed  to  prevail, 
such  as  catarrhal  coughs,  hoarse- 
ness, and  humid  asthma,  but  par- 
ticularly in  a  symptomatic  sore 
throat,   called  the  mucous  quinsy. 

There  is  a  variety  of  the  burnet- 
saxifrage  growing  wild  in  Branden- 
burg!), and  denominated  by  Els- 
holz,  a  Prussian  botanist,  the 
Pimpinella  ccerulea,  or  the  blue 
pimpinella ;  as  it  differs  from  the 
former  only,  by  yielding  a  blue 
colour  in  rectified  spirit,  a  similar 
oil  on  distillation,  and  a  fine  blue 
juice  on  expressing  the  fresh  root. 
For  this  reason,  we  have  men- 
tioned it,  as  it  may  probably  afford 
a  proper  substitute  for  indigo,  which 
we  are  obliged  to  import  at  a  con- 
siderable expence. 

The  young  leaves  and  shoots  of 
this  species  are  very  palatable,  and 
are  eaten  as  sallad  :  small  bunches 
of  them  tied  together,  and  suspend- 
ed in  a  cask  of  table-beer,  or  ale, 
impart  to  it  an  agreeable  aromatic 
taste  ;  and,  it  is  aifirmed,  that  they 
likewise  tend  to  correct  tart  and 
spoiled  wines,  which,  by  this  sim- 
ple expedient,  may  be  restored  to 
their  former  briskness-. 

As  the  herbs  of  this  plant  are 
acknowledged  to  be  a  very  whole- 
some fodder  for  cows,  to  increase 
their  milk,  and  to  preserve  them 
against  epidemics,  we  presume  to 
recommend  its  culture  to  the  far- 
mer and  grazier. 

2.  The  Great  Burnet-Saxifrage, 
or  the  Pimpinella  magna,  L.  de- 
lights 
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lights  In  shady  places,  on  a  calca- 
reous soil,  also  flowers  in  July  and 
August ;  and  is  described  by  Wi- 
therikg,  p.  313,  and  Engl.  Bot, 
T.  40S. 

It  is  stated  to  possess  properties 
similar  to  the  former,  though  cat- 
tle refuse  to  browze  upon  it,  on 
account  of  its  hard  stalks,  which 
often  attain  die  height  of  four  feet. 

3.  The  Dwarf  Bnrnet-Saxifrage, 
or  Pimpinella  clioica,  L.  is  rather  a 
rare  plant  in  this  country \  it  only 
grows  on  hilly  pastures  and  calca- 
reous soils,  for  instance,  on  St. 
Vincent's  Rock,  near  Bristol,  and 
above  Uphill,  in  Somersetshire. 

It  bears  flowers  in  May  and  June ; 
is  described  by  Withering,  p. 
313  ;  and  delineated  in  Gerard's 
Herbal,   10.54.  3. 

Its  properties  are  not  sufficiently 
ascertained ;  but  being  a  dwarfish 
plant,  the  two  preceding  species  in 
every  respect  deserve  the  prefer- 
ence. 

ANNEALING,  by  artificers 
called  7icaling,  is  a  part  of  the  pro- 
cess of  making,  or  finishing,  glass  ; 
and  consists  in  placing  bottles  and 
oilier  vessels,  while  hot,  in  a  kind 
of  oven  or  furnace,  where  they  are 
suffered  gradually  to  cool. 

The  difference  between  unan- 
nealed,  and  annealed  glass,  is  very 
remarkable.  When  a  glass  vessel 
that  has  not  undergone  this  process, 
is  broken,  it  often  flies  into  a  small 
powder,  with  a  violence  apparent- 
ly disproportionate  to  the  stroke 
which  it  received.  In  general,  it 
is  in  greater  danger  of  being  broken 
from  a  very  slight  blow,  than  from 
a  more  considerable  one.  Such 
vessel  will  often  resist  the  effects  of 
a  pistol  bullet  dropt  into  it  from 
the  height  of  two  or  three  feet,  yet 
a  grain  of  sand  falling  into  it,  will 
break  it  into  small  fragments.  This 
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sometimes  takes  place  immediately 
on  dropping  the  sand  into  it,  but 
the  vessel  will  frequently  remain 
apparently  sound,  for  several  mi- 
nutes after ;  when,  without  the 
least  touch,  it  will  suddenly  fly  to 
pieces.  If  the  glass  be  very  thin* 
this  effect,  does  not  take  place  j 
and,  on  the  contrary,  it  seems  to 
possess  all  the  properties  of  such  as 
are  annealed. 

Glass  is  one  of  those  bodies  which 
increase  in  bulk,  on  passing  from  a 
fluid  to  a  solid  state.  When  it  is 
allowed  to  crystallize  regularly, 
the  particles  are  so  arranged,  that 
it  has  a  fibrous  texture;  but,  when 
a  mass  of  melted  glass  is  suddenly 
exposed  to  a  cold  temperature,  the 
surface  crystallizes,  and  forms  a 
firm  shell  round  the  interior  fluid 
parts,  by  which  they  become  solid, 
and  are  prevented  from  expanding. 

By  the  process  of  annealing,  the 
glass  is  preserved  for  some  time  in 
a  state  approaching  to  fluidity  ;  the 
heat  increases  the  bulk  of  the  crys- 
tallized part,  and  renders  it  so  soft, 
that  the  internal  fibres  have  an  op- 
portunity of  expanding  and  forming 
a  regular  crystallization. 

A  similar  process  is  now  used  for 
rendering  kettles,  and  other  ves- 
sels of  cast  iron,  less  brittle;  which 
admits  of  the  same  explanation  a> 
that  above  stated.  The  greater 
number  of  metals  diminish  in  bulk 
when  they  pass  from  a  fluid  to  a 
solid  state.  Iron,  on  the  contrary, 
expands. 

ANNUITY  implies  a  sum  of 
money  payable  yearly,  half-yearly, 
or  quarterly,  to  continue  for  a  cer- 
tain number  of  years,  for  life,  or 
for  ever. 

An  annuity  is  called  an  arrear, 

when  it  continues  unpaid  after  it 

becomes  due ;  and  is  said  to  be  in 

reversion,    when   the    purchaser, 

T  upon 
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upon  paying  the  price,  docs  not 
immediately  enter  upon  possession  : 
the  annuity  not  commencing  till 
some  time  after. 

The  interest  upon  annuities  may 
be  computed  either  in  the  simple 
or  compound  manner.  But  the 
latter,  being  most  equitable,  is  ge- 
nerally preferred. 

In  the  first  class,  viz.  in  those 
which  extend  for  a  limttted  period, 
the  principal  considerations  are,  the 
annuity,  rate,  and  Lime  being  giver^ 
to  find  the  amount,  or  sum  of 
yearly  payments,  and  interest. 
These  are  readily  ascertain  r-d,  by 
a  series  of  algebraical  calculation.; 

In  freehold  estates,  the  principal 
circumstances  tobcattended  to,  arc, 

1 .  The  annuity,  or  yearly  rent. 

2.  Theprice,  or  present  value ;  and, 
.  3 .  The  rate  of  interest. 
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The  value  of  life-annuities  is  de- 
termined by  comparative  observa- 
tions and  calculations  .derived  from 
the  bills  of  mortality.  Several 
computations  have  b  en  made  for 
this  purpose;  the  most  esteemed 
of  which  are  those  by  Dr.  Hal- 
i.ky,  Mr.  Simpson,  and  M.  De 

MoiVI'.E. 

Breslaw,  the  capital  of  Silesia, 
being  a  central  place,  and  not  much 
crowded,  was  fixed  upon  by  Dr. 
Halli.y,  who  had  recourse  to  the 
bills  of  mortality,  when  he  com- 
posed his  table.  He  selected  1000 
persons,  all  born  in  one  year,  and 
observed,  how  many  of  these  re- 
mained alive  every  year  from  their 
birih,  to  the  extinction  of  the  last  j 
and,  consequently,  ascertained  the 
number  which  died  in  each  yeau, 
as  follows : 
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As  there  is  allowed  to  be  a 
greater  disparity  between  births 
and  burials  in  the  city  of  London, 
than  in  my  other  place,  Mr.  Sjmb- 
50W  select:  1280  persons,  all  born 
in  the  same  year,  and  records  the 
number  remaining  alive  each  year, 
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till  none  be  left,  in  order  to  form  a 
table  particularly  suited  to  this  po- 
pulous city. 

The  following  is  Mr.  Simpson's 
table  on  the  bills  of  mortality,  at 
London : 


Age. 

Age. 

Persons 
living. 

Age. 

Persons 
living. 

A,, 

Persons 
living. 

0 

1280 

24 

434 

48 

220 

72 

59 

1 

870 

25 

426 

49 

212 

73 

54 

2 

/Of) 

26 

418 

50 

204 

74 

49 

3 

635 

27 

410 

51 

196 

75 

45 

4 

000 

28 

402 

52 

188 

76 

41 

5 

580 

2.0 

3.04 

53 

180 

77 

38 

6 

564 

30 

3-^5 

54 

172 

7$ 

35 

7 

551 

31 

376 

55 

165 

79 

32 

8 

541 

32 

307 

56 

15S 

80 

29 

9 

532 

33 

35S 

57 

151 

81 

26 

10 

524 

34 

349 

58 

144 

82 

23 

11 

51/ 

35 

340 

59 

137 

S3 

20 

12 

510 

36 

331 

60 

130 

84 

17 

13 

504 

37- 

322 

61 

123 

85 

14 

14 

408 

38 

313 

62 

117  i 

86 

12 

15 

402 

39 

304 

63 

111 

87 

10 

16 

46(5 

40 

204 

64 

105 

8S 

8 

17 

480 

41 

2S4 

65 

99 

S9 

6 

18 

47-1 

42 

274 

66 

93 

90 

5 

19 

43 

264 

67 

87 

91 

4 

20 

462 

44 

255 

68 

81 

92 

3 

21 

455 

45 

246 

69 

7^ 

93 

2 

22 

443 

46 

237 

70 

69 

04 

1 

23 

441 

47 

228 

71 

64 

95 

0 

But  these  tables,  however  pa 
they  may  be   in  themselves,   must 
be  oon  only  as  probable  con- 

jectures, founded  on  the  usual  pe- 
riod of  human  life,  which  is  cli- 
mated as  follows  : 

1.  The  probability  that  a  person 
of  a  given  age  may  live  a  certain 
number  of  years,  is  measured  by 
the  proportion  which  the  number 
of  persons  living  at  the  prO] 
age  bears  to  the  difference  between 
the  said  number,  and  that  of  per- 
sons existing  at  the  given  ages. 


Thus,  if  it  be  required  to  know 
what  chance  a  person  40  years  of 
age  may  have  to  live  seven  years 
longer,  the  reader  should  refer  to 
Dr.  Halley's  table,  and  from 445, 
the  ilumher  of  persons  living  at  4Q 
years  of  age,  subtract:  the  number 
of  persons  living  at  47  years  of 
and  the  remainder,  being  6S,  will 
be  the  number  of  those  who  have 
died  during  those  seven  years.  The 
probability,  that  the  person  in  ques- 
tion will  live  these  seven  years,  is 
in  the  proportion  of  3J7  to  68,  or 

F  2  nearly 
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nearly  as  5§  to  1.  By  Mr.  Simp- 
son's table,  the  chance  is  some- 
what less  than  that  of  4  to  1 . 

If  it  be  desirable  to  ascertain  the 
year,  which  a  person  of  a  given 
age  has  an  equal  chance  of  attain- 
ing, the  inquirer  ought  to  find  half 
the  numbtr  of  persons  living  at 
that  given  age,  in  the  tables ;  and 
the  year  required  will  appear  in  the 
column  of  ages. 

The  premium  of  insurance  upon 
lives  may  also,  in  some  degree,  be 
regulated  by  these  tables,  as  fol- 
lows : 

The  chance  which  a  person  of 
15  years  has  to  live  another  year, 
is,  by  Dr.  Halley's  table,  as  80 
to  1  ;  but  the  chance  that  a  per- 
son of  50  years  has  to  live  a  year 
longer,  is  only  30  to  1  ;  and  con- 
sequently the  premium  for  insur- 
ing the  former  ought  to  be  the  pre- 
mium for  insuring  the  latter  for  one 
year,  as  30  to  80,  or  as  3  to  8. 

Life-annuities  ar$  commonly 
bought  or  sold  at  a  certain  number 
cf  years'  purchase.  The  value  of 
an  annuity  of  one  pound  for  an  age 
of  50  years,  at  3  per  cent,  interest, 
is  about  121.  10s.  or  twelve  and  a 
half  years'  purchase. 

Among  those  who  have  written 
on  this  subject,  none  is  more  de- 
servedly celebrated  than  Dr.  Price, 
the  author  of  Observations  on  Re- 
versionary  Payments,  Annuities, 
Src.  published  in  1771  ;  and  his 
curious  remarks  on  this  subject, 
inserted  in  the  lxvlh  vol.  of  the 
Philos.  Transactions,  for  1775,  p. 
424,  are  well  worthy  of  perusal 
and  attention. 

In  our  opinion,  life  annuities, 
when  granted  by  individuals  whose 
property  is  already  involved,  or 
who  by  such  an  expedient  injure 
the  just  expectations  of  their  rela- 
tives, ought  not  to  be  connived  at 


in  a  well-regulated  State. — Viewed 
in  a  commercial  light,  this  species 
of  gambling,  in  a  certain  degree, 
resembles  the  furious  rage  for  the 
hazard  or  pharo-table;  to  which 
all  those  adventurers  and  avaricious 
money  -  lenders  generally  resort, 
who  are  anxious  to  amass  large 
sums  of  money,  which,  by  moderate 
legal  interest,  could  not  be  realized. 

ANODYNE,  is  a  term  applied 
to  medicines  which  have  a  ten- 
dency to  assuage  pain.  This  de- 
sirable purpose  may  be  attained  in 
three  different  ways  :  1.  By  pare- 
gorics, or  such  remedies  as  are 
calculated  to  ease  pain  ;  2.  By  sopo- 
rifics, which  relieve,  the  patient  by 
causing  artificial  sleep  ;.  and  3.  By 
narcotics,  or  such  as  stupify,  by 
their  action  on  the  nervous  system. 

This  division,  though  sanctioned 
by  general  authority,  is  very  im- 
perfect; and  we  shall  attempt  to 
explain  the  subject  in  a  manner, 
perhaps,  more  consonant  with  just 
principles  of  animal  economy — not 
from  the  result,  but  from  the  cause 
by  which  a  proper  application  of 
anodynes  induces  certain  cha- 
in the  human  body.  In  order  to 
give  a  distinct  view  of  the  subject, 
we  shall  arrange  them  under  three 
classes ;  namely, 

I.  Such  remedies  as  tend  either 
to  remove  the  offending  cause,  or 
prevent  the  part  affected  from  re- 
ceiving a  sensible  and  painful  im- 
pression, viz.  in  consequence  of 
the  amputation  of  a  limb  ;  the 
drawing  of  a  tooth ;  the  burning 
of  parts  either  by  the  cautery,  or  by 
means  of  a  red-hot  iron ;  the  ap- 
plication of  the  tourniquet,  a  tight 
ligature,  compresses,  &c.  To  this 
class  also  belong  opiates,  and  other 
stupifying  medicines,  administered 
for  the  suspension  of  pain ;  but 
which  may  be  justly  termed,  "poi- 
sons 
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sons  of  the  sensitive  faculty/' 
However  liberally  others  may  ex- 
plain the  effects  of  opium  on  the 
organs  of  the  mind,  we  cannot 
avoid  obsening,  that  its  operation 
ofl  tihesensorium  commune  is  always 
attended  with  violence,  and  that  ko 
powerful  a  medicine  ought  not  to 
be  intrusted  to  the  hands  of  those 
who  are  but  little  acquainted  with 
its  nature.  Nay,  we  are  of  opinion, 
(hat  even  medical  men  cannot  be 
too  careful  in  its  exhibition  5  but 
far  from  wishing  to  deprecate  the 
use  of  this  invaluable  drug,  which 
cannot,  in  the  present  state  of  me- 
dical science,  be  excluded  from  the 
li^t  of  medicinal  substances,  we 
shall  here  venture  to  suggest  a  few 
ideas  respecting  die  propriety,  and 
greater  safety,  of  its  external  use. 

In  very  painful  wounds,  excru- 
ciating rhuematism,  contractions, 
and  paralytic  affections  arising  from 
frequent  spasms  and  strictures,  the 
external  use  of  opium  is  both  safe 
and  beneficial,  especially  if  com- 
bined with  antispasmodic  and  emol- 
lient remedies,  such  as  camphor, 
lint-seed  oil,  marsh-mallows,  8  c. 
These  atone  are  frequently  suffi- 
cient to  relieve  distressing  pain, 
without  the  assistance  of  anod\  nes 
properly  so  called ;  as  the  latter 
generally  determine  the  circulation 
of  blood  towards  the  head,  and  oc- 
casion giddiness,  stupor,  and  a  re- 
laxation of  the  nerves.  Widi  the 
above  additions,  however,  opium 
be  advantageously  employed 
in  the  form  of  baths,  fomentations, 
ointments,  cataplasms,  and  parti- 
cularly in  clysters. — (See  die  arti- 
cle Abdomen,  p.  5.  laudanum.J 

When  die  pain  is  in  the  interior 
organs,  and  its  seat  cannot  be  pre- 
cisely ascertained,  or  when  it  arises 
from  causes  which  neither  the  pa- 
tient nor  physician  can  discover, 
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we  would  prefer  the  following 
anodyne  liniment,  a  timely  appli- 
cation of  which  has  frequently  pro- 
cured immediate  relief:  take  one 
ounce  of  the  dried  leaves  of  the 
common  henbane,  or  four  ounces 
of  the  green  plant,  and  half  a  pint 
of  sweet  olive  oil,  digest  them 
near  a  lire  for  a  few  days,  dien 
express  the  leaves  through  a  coarse 
piece  of  linen,  filter  the  decoction, 
and  preserve  it  in  a  vessel  closely 
stopped.  This  preparation,  if  ap- 
plied warm,  or  rubbed  into  painful 
parts,  has,  according  to  our  own 
experience,  proved  of  singular  eifi- 
cacy. 

II.  Those  remedies  which  are 
calculated  to  change,  suppress,  or 
evacuate  the  material  cause  of  pain, 
and  are  dierefore  die  most  rational, 
though,  unfortunately,  not  always 
within .  the  reach  of  the  medical 
practitioner.  Thus,  if  die  intesti- 
nal canal  be  obstructed,  or  die 
stomach  clogged  with  acrid  matter 
that  cannot  fail  to  produce  violent 
colics,  and  other  disorders,  the  prin- 
cipal aim  will  be  to  evacuate  it  by 
purgatives,  or  emetics,  and  diereby 
not  only  cure  the  complaint,  but, 
at  the  same  time,  save  the  patient's 
life,  which,  by  means  of  opiates, 
given  either  by  the  mouth  or  clys- 
ter, without  such  previous  eva- 
cuations, would  be  exposed  to  im- 
minent danger.  Hence  we  are  in- 
duced to  express  our  opinion  de- 
cidedly in  favour  of  those  who, 
from  a  conviction  of  die  great  im- 
portance of  the  trust  reposed  in 
them,  seriously  hesitate  to  employ 
anodynes,  so  long  as  there  is  a  pos- 
sibility of  dispensing  v  ith  such  pre- 
carious remedies.  But,  in  cases 
where  the  morbid  matter  cannot 
be  expelled,  a  skilful  practitioner 
will  endeavour,  at  least,  to  deprive 
it  of  its  activity,  or  to  neutralize  it, 
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while  In  the  human  body.  In  this 
manner,  pains  arising  from  acri- 
monious humours  are  relieved  by- 
drinking  bland,  diluent,  and  sac- 
charine liquors ;  from  intestinal 
worms  (though  resisting  every  ve- 
mifuge),bv  lemedies  wbichdestroy 
tibu  before  ility  are  carried  off' 
L  be  feces  5  from  a  pleurisy,  by 
such  means  as  resolve  the  stagnant 
fluids,  and  promote  their  circulation 
through  the  constricted  capillary 
vessels 3  from  stones  in  die  bladder, 
if  they  be  top  large  for  expulsion, 
by  the  use  of  lime-water,  v\  Inch 
tends  to  blunt  their  edges,&c.  rl 
illustrations,  however,  might  be 
accompanied  with  a  variety  ofpttac- 
tica!  hints  and  precaution 
did  not  intei  d  to  reserve  such  ob- 
servations, till  we  have  occasion  to 
treat  of  the  different  acute  and  pain- 
ful diseases,  under  their  respective 
heads. 

III.  The  last  class  of  anodynes 
comprehends  all  those  which,  by 
exciting  impressions  and  v 
mentations  of  a  different  kind,  either 
counteract  or  subdue  the  pain. 
These  are  generally  resorted  to, 
when  neither  the  affected  organs 
can  be  locally  relieved,  the  mate- 
rial cause  removed,  nor  the  p. 
stupihed  by  narcotics.  Hence 
physicians  are  frequently  obliged  to 
employ  such  expedients  as  - 
suppress  the  partial  affection,  by 
exciting  feelings  of  a  different  na- 
ture, and  perhaps  to  a  more.  i. 
degree  than  those  occasioned  by 
the  original  complaint.  These  re- 
medies, however,  require  equal 
ingenuity  and  precaution.  Thus, 
for  instance,  violent  head-ach,  tooth- 
ach,  pains  of  the  breait,  &c.  may 
be  alleviated  by  blisters,  or  cata- 
plasms made  of  onions,  garlic, 
mustard-seed  with  vinegar,  horse* 
radish,    and    similar    stimulants ; 
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rheumatic  and  gouty  affections,  by 
early  friction  with  flannel,  which, 
for  many  reasons,  is  preferable  \o  a 
flesh-brush.  All  these  applications^ 
nevertheless,  ought  to  be  maturely 
considered,  previous  to  their  use, 
with  respect  to  the  place,  strength, 
and  duration,  c.  ulus. 

To  this  class  may  also  be  referred, 
diversions  of  the  nnnd  ;  inclina- 
tions and  passions  a/'  ficiaUy  ex- 
cit<  '.,  in  order  to  direct  the  at  n- 
tion  of  the  patient  to  a  different 
object:  such  expedients  are  fre- 
quently of  ex cell' .-n:  service,  espe- 
cially in  chronic  disease)),  and  to 
inveterate  iv  pochondnaes.  In  a 
Bimilar  manner,  terror  and  a: 

times  instautane< 
the  painful  sensations  of  gouty  and 
rheumatic  patients.  1 
.sures  of  conversation,  a  eouhtry- 
life,  theatres,  music,  dancing, 
hunting,  and  similar  amusements* 
are  often  more  effectual  anedyi  m 

tun  : 
the   f(  il   y   cozen   and 

delude    the  mind  ;    the 

avatethe 
complaint. 

this  concise  view    4 
of  the  subjed  ,  vi  e  shall  add  a 

few  gene  -'dons    rel. 

to  the    manner    of   determining, 

her,  and  when  a  patient  may 
with  sal?  ty  resort  to  ;  be- 

annot  en- 
ters, v,  hidb  it  would 
becor  y  to  repeat,  when 

ag  of  tliose  substances  then*: 

If  a  person  be  suddenly  seized 

violent  pains,  the  cause  or 

source  of  which  cannot  be  clearly 

be  of  the  first 

causa  ■  inquire,    whether 

the  patient  be  at  the   same  time 

bo  ieluile  heat,    accompa- 

.  by  an  unusual  determination 

of 
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of  blood  towards  the  head,  and  a 
strong,  full  pulse.  In  such  case, 
if  the  pain  should  not  abate  on  the 
friction  of  the  parts  affected,  or  on 
plunging"  the  legs  in  warm  water, 
it  would  be  proper  to  take  a  few 
ounces  of  blood  from  the  arm  or 
foot.  In  many  instances  of  acute 
pain,  however,  the  pulse  is  consi- 
derably depressed,  and  the  circula- 
tion of  the  fluids  in  general  so  lan- 
guid, that  the  extremities  appear 
rather  pale  and  cold  ;  yet,  under 
these  circumstances  a. so,  it  may 
frequently  become  necessary  to 
"bleed  die  patient  without  delay,  in 
ordei'  to  restore  an  uniform  acliun 
of  the  vessels  ;  a  point  to  be  deter- 
mined by  the  judicious  practitioner. 
From  whatever  cause  an  internal 
or  deep-seated  pain  may  arise,  it 
will  always  be  useful  to  allow  the 
patient  considerable  portions  of  di- 
luent drink,  such  as  luke-warm 
water  mixed  with  a  fourth  part 
of  milk,  or  doco6tions  of  barley, 
blanched  oats,  rice,  &c. ;  to  admi- 
nister emollient  clysters,  consisting 
of  six  parts  of  warm  water,  two  of 
oil,and  one  ot  soft  sag  ar ;  to  wrap  die 
suffering  part  in  soft  flannel,  or,  if  it 
can  bear  the  application  of  heat,  to 
cover  the  whole  with  a  common 
poultice, made  of  the  crumb  of  bread 
boiled  in  milk,  widi  the  addition  of 
a  little  sweet  oil ;  to  place  the  pa- 
tient, if  his  peculiar  situation  and 
circumstances  admit  of  tins  prac- 
tice, in  a  tepid  bath,  of  a  tempera- 
ture not  exceeding  08°  of  Fahren- 
heit ;  and,  lastly,  if  none  of  these 
expedients  should  afford  the  desired 
relief,  to  resort  to  opium,  or  lau- 
danum, as  the  last  resource  :  one 
grain  of  the  former,  or  twenty 
drops  of  the  latter,  with  a  proper 
quantity  of  diluent  beverage,  is  ge- 
n:r;i!iy  a  sufficient  dose,  to  persons 
1  ot  accustomed  to  its  use.     flat  let 
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us  here  observe,  that  even  in  very 
desperate  paroxysms  of  pain,  there 
is  no  necessity  of  giving  an  indis- 
criminate preference  to  opium,  till 
every  other  method  has  been  pre- 
viously tried :  thus,  for  instance, 
the  most  excruciating  head  and 
tooth-ach  have  often  been  suddenly 
dispelled,  by  applying  horse-radish 
in  fresh  shavings,  or  bruised  gar- 
lick,  between  two  fine  pieces  of 
muslin,  to  the  bend  of  both  arms, 
or  the  hams. 

Another  simple  remedy  of  equal 
efficacy,  in  periodical  head-achs, 
especially  in  die  morning,  is  a  thin 
piece  of  fresh  lemon-peel  freed  from 
die  soft  fibrous  part,  and  placed  on 
each  of  the  temples,  before  the  vo- 
latile oil  be  evaporated.  These  ex- 
ternal applications  are  perfectly 
safe;  for,  as  uheir  acfion  is  con- 
fined to  die  part  which  uhey  stimu- 
late, they  occasion  a  degree  of  irri- 
tation different  from  the  original 
complaint,  and  thus  produce  a  ces- 
sation of  pain.  In  the  last-men- 
tioned case,  we  would  also  recom- 
mend die  timely  application  of  a 
few  leeches,  either  to  the  temples, 
or  rather  to  the  lateral  part  of  the 
neck,  behind  the  ears,  where  the 
effect  is  almost  instantaneous. 

Lastly,  opium  may  be  called  an 
almost  divine  remedy,  when  judi- 
ciously administered,  in  gangrenes, 
after  painful  amputations,  fractures 
of  bones,  and,  in  short,  every  ope- 
ration attended  with  spasms  and 
great  prostration  of  strength  ;  but 
especially  in  diseases  of  the  eyes, 
such  as  the  cataract.,  or  gutta  screna. 

ANT,  or  Formica,  in  zoology, 
is  a  genus  of  iuscefs  belonging  to 
the  sixth  class  of  the  animal  king- 
dom. The  characters  of  this  insect 
are,  that  there  is  a  small  scale  be^ 
tween  the  breast  and  belly  .  and 
the  joint  is  .-o  deep,  that  the  ahi- 
F  4  mal 
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mal  appears  as  if  it  were  almost  cut 
through  the  body.  The  females 
and  the  neuters,  or  working  ants, 
which  have  no  sexual  characteris- 
tics, are  furnished  with  a  secret 
sting ;  and  both  the  males  and  fe- 
males have  wings,  but  the  neuters 
have  none.  There  are  eighteen 
species,  which  are  in  general  dis- 
tinguished by  their  colours. 

These  insects  cohabit  in  nume- 
rous parties,  and  maintain  a  sort 
of  republic,  not  unlike  that  of  the 
bees.  Their  nests  are  in  the  form 
of  an  oblong  square,  and  contain 
paths  which  lead  to  different  ma- 
gazines. Their  method  of  con- 
structing these  habitations  is  truly 
wonderful.  Some  of  the  ants  are 
employed  in  making  the  ground 
firm,  by  mixing  it  with  a  kind  of 
glue,  to  prevent  its  crumbling,  and 
falling  upon  them":  others  may  be 
seen  gathering  several  twigs,  which 
they  use  for  rafters,  by  placing  them 
over  the  paths  to  support  the  co- 
vering :  they  lay  others  across,  and 
upon  these,  rushes,  weeds,  and 
dried  grass,  which  they  form  into 
a  double  declivity,  and  thus  con- 
duct the  water  from  their  maga- 
zine. 

For  provisions  they  secure  every 
thing  which,  to  them,  is  eatable, 
and  we  may  often  observe  one 
loaded  with  a  dead  fly,  sometimes 
several  together  with  the  carcass  of 
a  may-bug,  or  other  large  insect ; 
and,  if  they  cannot  transport  it, 
they  consume  part  of  it  upon  the 
spot,  at  least  so  much  as  may  re- 
duce it  to  a  bulk  adequate  to  their 
strength.  They  lay  up  hoards  of 
wheat  and  other  corn ;  and,  for 
fear  it  should  sprout  from  the 
moisture  of  their  subterraneous 
ceils,  they  gnaw  off  the  end  which 
would  produce  the  blade.  It  is  re- 
markable, that  if  one  ant  meets 
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another  which  is  loaded,  it  always 
gives  way,  or  will  help  it,  if  it 
be  over-burthened.  Indeed,  the 
strength  of  this  little  animal  is 
astonishing,  as  one  of  them  will 
frequently  drag  a  burthen  many 
times  heavier  than  itself  ! 

On  depriving  a  mouse  or  other 
small  animal  of  its  skin,  and  placing 
it  on  an  ant-hill,  in  a  little  box, 
perforated  in  several  parts,  so  as  to 
admit  a  free  passage  for  the  ants,  it 
will  be  found,  in  a  few  days,  con- 
verted into  the  most  perfect  skeleton. 

The  ant  deposits  her  eggs  in  the 
manner  of  the  common  flies,  and 
from  these  eggs  are  hatched  the 
larvai,  a  sort  of  small  maggots,  or 
worms  without  legs;  which,  after 
a  short  time,  change  into  large 
white  aurelia,  or  chrpalids,  usually 
called  ant's  eggs. 

Although  ants  are  considered  as 
injurious  to  husbandry,  by  making 
their  hills,  and  impairing  the  grass 
upon  pasture  land,  yet  they  are 
unjustly  reproached  with  damaging 
fruit-trees.  In  Switzerland,  they 
are  made  subservient  to  the  de- 
struction of  caterpillars,  by  hang- 
ing a  pouch  filled  with  ants  upon. 
a  tree,  whence  they  are  suffered 
to  make  their  escape,  through 
an  aperture,  and  over-run  all  its 
branches,  widiout  being  able  to 
reach  the  ground,  as  the  trunk  has 
been  previously  smeared  with  wet 
clay,  or  soft  pitch,  in  consequence 
of  which,  impelled  by  hunger,  they 
fall  upon  the  caterpillars,  and  de- 
vour them. 

Ants  have  also  been  successfully 
used  in  medicine.  By  distillation, 
they  afford  an  acid  liquor,  which, 
when  mixed  with  brandy,  is  by 
many  considered  as  a  strengthening 
nervous  cordial ;  they  have  also  been 
added  to  wann  baths,  when  used 
for  the  gout  and  sprained  limbs. 

We 


ANT 

We  shall  now  proceed  to  state 
several  methods  of  destroying  this 
numerous  insect.  The  most  simple 
of  these  is,  to  pour  boiling  water 
into  the  apertures  of  their  hillocks. 
By  mixing  soot  with  cold  water, 
qnd  pouring  it  at  the  roots  of  trees 
infested  by  them,  they  will  speedily 
be  destroyed.  Besides  that  already 
mentioned,  there  is  another  simple 
expedient,  to  prevent  them  from 
descending  a  tree  which  they  visit. 
Nothing  farther  is  required  than  to 
mark  with  a  piece  of  common  chalk 
a  circle  round  its  trunk,  about  two 
feet  from  the  ground,  and  about  an 
inch  or  two  in  breadth :  as  soon  as 
the  ants  arrive  at  this  ring,  not  one 
will  attempt  to  cross  it.  This  cu- 
rious experiment,  however,  should 
be  performed  in  dry  weather,  and 
the  ring  must  be  renewed,  when 
partly  washed  off  by  rain. 

The  small  garden-ants,  which  are 
supposed  to  devour  the  young  shoots 
of  fruit-trees,  may  be  destroyed, 
by  placing  among  them  a  number 
of  large  ants,  which  are  commonly 
found  in  the  woods  ;  as  there  pre- 
vails between  these  two  species  of 
insects  so  strong  an  antipathy,  that 
the  larger  sort  attack  the  smaller, 
and  never  relinquish  the  combat  till 
they  have  extirpated,  or  driven 
their  antagoniots  from  the  neigh- 
bourhood. 

Mr.  Clutterbuck,  jun.  of 
"VVatford,  washed  the  walls  of  his 
hot-house  with  a  painter's  brush, 
dipped  in  a  solution  made  of  four 
ounces  of  sublimate,  in  two  gallons 
pi  water ;  and  since  that  application, 
neither  the  red  spider,  against  which 
this  remedy  was  employed,  nor 
ants  have  made  their  appearance. 

One  of  the  most  effectual  me- 
thods of  dispersing  these  trouble- 
some insects  from  plantations  and 
gardens,  we  believe,  is  that  men- 
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tioned  in  the  Encyclopedia  Britan- 
7iica;  on  the  authority  of  which 
we  shall  communicate  it  to  our 
readers  :  "  A  small  quantity  of  hu- 
man feces,  when  placed  into  their 
hills,  will  not  only  destroy  great 
numbers,  but  expel  the  rest  from 
their  habitations.'' 

Antelope.  See  Deer. 
Anthemis.  See  Chamomile, 
Anthericum.  See  Spiderwoet, 
ANT-HILLS  are  so  well  known, 
that  they  require  no  additional  de- 
scription to  that  given  under  the 
article  Ant. — They  are  very  inju- 
rious to  dry  pastures,  not  only  by 
wasting  the  extent  of  soil  which 
they  cover,  but  by  impeding  the 
scythe  at  the  time  of  mowing,  and 
yielding  a  poor  food,  pernicious  to 
cattle.  The  manner  of  reducing 
them,  simply  consists  in  cutting 
them  into  four  parts,  from  the  top, 
and  then  digging  deep  enough  to 
take  out  the  core  below,  so  that 
when  the  turf  is  replaced,  it  may 
be  somewhat  lower  than  the  level 
of  the  rest  of  the  land :  thus  the 
place  will  be  more  wet,  and  the 
ants  prevented  from  returning  to 
their  former  situation.  The  earth 
taken  out  should  be  scattered,  or 
removed  to  a  considerable  distance, 
lest  they  might  collect  it,  and  soon 
form  another  hill.  This  useful  kind 
of  work  ought  to  be  performed  in 
winter ;  for  if,  at  that  season,  the 
places  be  left  open,  the  frost  and 
succeeding  rains  will  destroy  those 
ants  which  are  in  the  .ower  part  of 
their  habitation.  In  Hertfordshire 
and  Somersetshire,  a  particular 
kind  of  spade  is  used  for  this  pur- 
pose ;  its  blade  is  very  sharp, 
and  so  formed,  that  the  whole 
edge  describes  about  three-fourths 
of  a  circle. 

St.  Anthony  s  Fire.     See  Ery- 
sipelas, or  Rose. 

An- 
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Antkoxantkum  odcrcJ'unr,  I,.  See 

SwEET-SCEXTED  bPEING-GK  > 

Anthyllis  vulneratia,  L.  See 
Kidney- Vetch. 

ANTIDOTES,    are    medicines 
which  prevent  or  cure  the  cffc 
deleterious  substances,  either  taken 
into  the  stomach,  or  externally  ap- 
plied to  the  human  body. 

Of  those  poisons  w  -.'ally 

prove  mortal,  when  s  :  the 

principal  are,  arsenic,  corrosive 
sublimate,  gia. -.:•;  of  antimony,  vcr- 
digrease,  and  lead.  Mineral  poi- 
sons apparently  attack  the  solid 
pails  of  the  stomach;  and,  by 
eroding  its  substance,  occasion 
d$ath.  Antimonials  rather  ii 
tlie  nerves,  and  destroy  by  pro- 
ducing convulsions.  -  Most  vegeta- 
ble poisons  seem  to  operate  in  this 
manner  ;  but  fatal  accidents  more 
frequently  happen  from  the  former. 

In  the  year  IJJJ,  M. 
advi-  [uantities  of  milk  to 

be  administered  to  persons  whi 
swallowed  arsenic;  a  metal,  db 
ruience    of    which   is    el 
counteracted  by  this  liquid,    . 
a  lays  the  irritation  of  die  viscera; 
md  prevents   the  inflammatj 
the  i:.  Tfee  patient  is  af- 

terwards directed  to  take 
t  i  -  liver  of  sulphur,  in  a  pint  of 
v  ax  water;  but  when 
not  be  procured,  be  may  substitute 
a  gently  aikahne  lixivium,  or  soap- 
water,  a  solution  of  iron  in  vine- 
gar, or  any  other  acid,  or  even  a 
portion  of  ink,  if  nothing  else  can 
be  readily  procured.  Tlie  cure 
may  be  completed  by  the  constant 
cue  of  milk  and  warm  sulphureous 
waters. — See  Arsenic 

The  remedies  most,  suited  to  ob- 
viate die  edKis  of  corrosive  subli- 
roate,  are  different  preparations  of 
the  liver  of  sulphur,  which  decom- 
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poses  or  resolves  the  mercurial  sMtj 
and,  by  the  addition  of  the  alkali 
to  the  acid,  forms  an  inoffensive 
neutral  salt.  Acids,  therefore,  even 
of  the  mildest  kind,  are  fatal,  if  ap- 
plied to  counteract  this  poison,  as 
they  render  it  more  active  :  tiius, 
.  or  treacle,  are  per- 
nicious, as  they  contribute  to  in- 
crease pain  and  danger.  Common 
salt  dissolved  in  water,  readily  pre- 
cipitates the  mercury,  and  thereby 
greatly  abates  its  virulence.  This 
article  being  always  ready,  it  ought 
to  be  resorted  to  preferably  to  any 
other;  especially  as,  when  taken  in 
a  large,  quantity,  it  operates  as  an 
emetic,  or  carries  off  the  mercury 
by  stool. 

Volatile  and  fixed  alkaline  salts 
and  spirits,    abo   precipitate  mer- 
cury, such  as  spirits  of  hartshorn, 
or   sal   ammoniac,  salt  of    tartar, 
wood,  &e. ;  but,  as  these  can 
seldom  be   obtained   on  an  emer- 
gency, the  following  articles  may 
viz.   pot-ashes  dis- 
solved in  warm  or  cold  water,  but 
the    lixivium  should    not   be  too 
strong.     When  pot- ashes  are  not 
at   hand,     warm     water    may  be 
rced   through   ashes   of    bean- 
stalks, broom,  straw,  or  any  odier 
table  that  can  be  most  readily 
White    or    black    soap' 
should  be  i  .  y  of  clys- 

ter,   and  likewise  dissolved  in  ail 
the  water  that  is  drunk. 

Those    poisons   which   may   be 
called    culinary,    an  -  the 

most  dest  they  are 

generally  the  least  suspected.  No 
ore  which  contain 
.  r  in  their  composition,  should 
be  used  in  cookery,  8tc.  In  cases 
where  the  poison  of  verdigrease 
has  been  recently  swallowed,  eme- 
tics should  first   be  given,  and  af- 

ards 
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terwards  cold  water  gently  alkalis- 
ed,  ought  to  be  drunk  in  abund- 
ance. 

Though  lead  may  not  be  consi- 
dered as  corrosive  poison,  its  ef- 
fects are  nevertheless  deleterious, 
and  may  be  corrected  by  rhe  re- 
medies already  suggested,  namely, 
by  drinking  large  quantities  of  aci- 
dulated liquors,  or  solutions  of  the 
liv  r  of  sulphur,  and  completing 
the  cure  by  gentle  laxatives  j  but, 
in  the  commencement  of  the  com- 
plaint, drastic  purgatives 
carefully  avoided. 

The  poisonous  effects  of  mineral 
acids  may  be  counteracted  by  the 
■  ion  of  calcined  magne- 
sia. M.  Uesgraxges  relieved  a 
soldier  in  the  agonies  of  death,  who 
bad  sv.  allowed  a  glass  of  the  sui- 
te acid,  or  oil  of  vitriol,  by 
prescribing  die  following  antidote, 
viz.  a  dram  and  a  half  of  the  car- 
bonate of  magnesia Y»2ag7?m«  ustti 
aerate),  dissolved  in  a  tea-cupful 
of  pure  water.  This  dose  pro- 
duced excessive  vomiting.  I. 
peated  the  magnesia  in  the  quanti- 
ty of  half  a  dram  every  halt  hour, 
giving  at  intervals  a  solution  of 
gum-arabic  and  sugar  till  the  cure 
was  accomplished. 
•  To  obviate  the  ill  effects  of 
opium,  emetics  should  be  given  as 
speedily  as  possible,  If  the  first 
symptoms  only  appear,  v\  bicb 
the  same  as  those  of  intoxication, 
the  following  emetic  will  be  of  ser- 
vice, viz.  Simple  spearmint- water 
and  oxymel  of  squills,  of  each  one 
ounce,  and  half  a  scruple  of  ipeca- 
cuanha :  frequent  draughts  of  wa- 
ter-gruel should  be  given,  to  assist 
the  operation.  If  the  poison  has 
been  swallowed  in  a  liquid,  state, 
b  may  be  ascertained  from  the 
smell  of  the  nr.^t  discharge,  four  or 
five  vomitings  may  be  sufficient: 
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but  if  in  a  solid  form,  two  or  three 
must  be  procured,  by  giving 
Should  the  symptoms 
continue  violent,  it  will  be  neces- 
sary to  increase  the  quantity  of  the 
medicines,  in  proportion  to  the  ur- 
gency of  the  ease,  and  the  strength 
of  the  patient.  The  principal  ob- 
ject to  be  kept  in  view,  according 
to  Dr.  Seaman,  is,  to  produce 
such  a  degree  of  irritation,  as  may 
counteract  the  narcotic  effects  of 
this  deleterious  drug.  Hence  it 
is  very  useful  to  stimulate  the  nos- 
tril.-, with  spirits  of  hartshorn*  and 
to  apply  friction  with  salt  over  the 
whole  body. 

Lemon  juice,  a  solution  of  white 
vitriol,  and  other  acid  substances, 
have  long  been  considered  as  effec- 
tual antidotes  against  opium ;  but 
they  do  not  afford  sufficient  secu- 
rity. 

As    we  •  advise  all  per- 

sons in  this  unfortunate  situation, 
immediately  to  avail  themselves  of 
medical  assistar.ee,  it  would  be 
needless  to  expatiate  farther  en  the 
subject  :  we  shall  only  observe, 
that  there  is  a  remedy  at  once  sim- 
ple and  t  .  or  all  kinds  of 
poisons,  to  be  found  near  even'  cot- 
tage, as  weii  as  in  the  palaces  of 
the  great.  This  is  pure  wate  r, 
which,  when  taken  at  an  early  pe- 
riod, and  in  sufficient  quantity,  has 
■nefieial  tendency  of  diluting 
and  neutralizing  most  of  the  poisons 
introduced  into  the  stomach. 

With  respect  to  those  vege- 
table substances  which  sometimes, 
though  rarely,  require  antidotes,we 
ahall  in  this  place  mention  the  fol- 
lowing :  1.  Camphor  5  2.  Arnica^ 
or  German  Leopard's  bane  ;  3. 
his  Lulus,  or  India  berry  j 
4.  Gamboge;  5.  Datura  stroma' 
niuiii,  or  Thorn-apple;  0'.  /</</- 
lium   all u nt,  or  White  Hellebore  ; 

and 
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and  7.  Mezereum,  or  Spurg  Olive. 
Against  the  violent  operation  of 
these  medicinal  drugs,  Professor 
Hufeland,  of  Jena,  at  present 
physician  to  the  King  of  Prussia, 
has  from  experience  found,  that 
the  first  is  most  effectually  coun- 
teracted by  taking  internally  pro- 
portionate doses  of  opium  ;  the  se- 
cond, by  the  copious  use  of  vine- 
gar ;  the  third,  by  moderate  por- 
tions of  camphor ;  the  fourth,  by 
swallowing  alkaline  solutions  in 
water ;  the  fifth,  by  either  vinegar, 
or  the  acid  of  lemons ;  the  sixth, 
by  strong  decoctions  of  coffee ;  and 
the  seventh,  by  camphor. 

There  are,  however,  many  other 
vegetable,  animal,  and  mineral  sub- 
stances, sometimes  taken  by  mis- 
take, or  administered  from  malig- 
nant motives,  and  the  fatal  effects 
of  which  may  be  obviated  by  a 
timely  use  of  their  respeftive  anti- 
dotes.— In  order  to  conclude  this 
article,  within  its  due  limits,  Ave  are 
obliged  to  refer  the  reader  to  the 
following  heads,  where  he  will  tind 
each  subject  discussed  as  it  occurs 
in  the  order  of  the  alphabet,  viz. 
Balsamine  Seeds,  Cassava,  Co- 
t'oau  1  ntida,Wat  b  r-Ck  o  wfoot, 
Wild  Cucumber,  BeardedDar- 
nel,Euphorbium,SpanishFlies, 
Foxglove.  Glass. Gypsum,  HEL- 
lebore, himlock,  henbane, 
Lead,  Leadwort.  Lime,  Lob- 
sters, Putrid  Meat,  Metallic, 
Pointed  Substances, Muscles, 
Deadly  Nightshaee,  A.r  vom i- 
."/'.  Oysters,  Meadow  Saffron, 
Saltpetre,  Scammony,  Sow- 
bread, Stavesacre,  Wolf's- 
bane,  and  Poisons  in  general. 

ANTIMONY  is  a  heavy,  brittle 
semi -metal,  composed  of  long 
bright  streaks,  resembling  needles, 
of  a  dark  lead  colour,  and  without 
taste  or  smell.     It  is  fpund  in  Gcr- 


ANT 

many,  France,  and  also  in  Eng"i 
land ;  but  that  produced  in  this 
country  is  the  least  proper  for  me- 
dicinal uses,  being  frequently  mixed 
with  a  portion  of  lead.  The  im- 
purities  which    are   found   in    the 

Lgll  sorts,  ar;j  of  the  infusible 
stony  kind,  and  are  extracted  by 
melting  the  antimony  in  vessels, 
the  bottoms  of  which  are  perforated 
with  small  holes,  so  that  the  lighter 
and  drossy  matter  rises  to  the  sur- 
face, while  the  more  pure  and 
ponderous  sinks,  and  is  received 
into  conical  moulds.  This  mineral, 
when  analyzed,  is  found  to  consist 
of  a  metal  united  with  common 
sulphur.  It  is  the  basis  of  many 
preparations  to  which  we  shall  re- 
ter  our  readers,  and  simply  men- 
tion a  few  of  the  purposes  to  which 
it  is  subservient,  while  in  a  crude 
state. 

The  ancients  employed  it  in  eve- 
water,  for  inflammations  of  the 
eyes,  and  for  staining  the  eye-brows 
black.  Previous  to  its  establish- 
ment as  an  internal  remedy,  which 
was  not  till  towards  the  conclusion 
of  the  fifteenth  century,  it  was  ge- 
nerally supposed  to  be  poisonous ; 
but  experience  has  at  length  fully 
evinced,  that  it  possesses  no  noxi- 
ous qualities,  being  often  success- 
fully used,  especially  in  chronic 
eruptions ;  and  though  many  of  its 
preparations     operate    as    violent 

tics,  and  cathartics,  yet  by  a 
slight  -  or  alteration,  they 

may  be  easily  deprived  of  their  vi- 
rulence, and  rendered  afe  and  mild 
in  their  operation.  Its  virtues  are 
completely  extracted  by  wine;  from 
ten  to  fifty  or  sixty  drops  of  which, 
are  usually  prescribed  as  an  alter- 
ative and  diaphoretic.  In  larger 
doses,  it  acts  as  a  diuretic  and  ca- 
thartic ;  and  three  or  four  drams 
prove.,  in  general,  violently  emetic. 

For 
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For  tihis  last  purpose,  it  has  been 
frequently  employed  in  madness 
and  apoplexy. 

Dr.  James  Walker,  late  sur- 
geon to  the  navy,  gives  a  remark- 
able account  of  the  effects  produced 
by  a  large  quantity  of  antimonial 
wine.  Having  ordered  some  whey, 
in  consequence  of  a  cold,  that  wine, 
in  a  mistake,  was  used  instead  of 
Lisbon.  Of  this  whey  he  drank  a 
fall  English  pint,  in  which  was  con- 
tained not  less  than  a  gill  and  a  half 
of  antimonial  wine ;  but,  instead 
of  producing  the  effects  which 
might  naturally  be  expected,  it  was 
attended  with  an  unusual  propen- 
sity to  sleep,  with  'a  lassitude  and 
numbness  of  the  limbs.  His  two 
medical  pupils,  who  had  eaten  the 
curd,  were  affected  in  a  similar 
manner.  He  consequently  a.-;ks, 
'-'  Whether,  if  its  emetic  quality 
be  destroyed  by  its  combination 
wid)  milk,  and  exchanged  for  that 
of  a  narcotic  kind,  some  useful 
hints  might  not  be  drawn  from  this 
case,  and  introduced  into  medical 
practice  ?" — See  James's  Powder, 
and  Tartar  Emetic. 

ANTIPATHY,  in  physiology,  is 
used  to  express  the  natural  aver- 
sion which  an  animated  or  sensi- 
tive being  feels  at  the  real  or  ideal 
presence  of  any  particular  object. 
Such  are  the  reciprocal  hostilities 
subsisting  between  the  toad  and  the 
weasel;  between  sheep  and  wolves; 
the  aversion  of  particular  persons 
against  cats,  mice,  spiders,  &c. 

This  prepossession  is  sometimes 
so  violent  as  to  induce  fainting, 
even  upon  beholding  their  natural 
enemies.  Most  animals  likewise 
evince  a  remarkable  antipathy  to 
the  sight  of  the  blood  of  their  own 
species. 

To  explore  this  subject,  without 
prejudice,  it  will  be  necessary  to 
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exclude  those  antipathies  which  are 
not  authenticated,  such  as  those 
between  the  weasel  and  toad, 
which  can  be  extinguished  or  re- 
sumed at  pleasure;  or  these,  the 
ss  of  v>  hi ch  are  evident ; — we 
shall  then  be  inclined  to  admit  but 
a  very  inconsiderable  number. 

The  aversion  which  prevails  be- 
tween the  sheep  and  the  wolf,  can- 
not certainly  be  called  an  antipa- 
thy, as  its  origin  is  obvious :  the 
latter  devours  the  former,  and  every 
animal  naturally  shuns  pain,  or 
destruction.  From  similar  causes 
proceeds  that  dread  which  many 
persons  feel  of  serpents  and  rep- 
tiles. During  the  period  of  infancy, 
pains  are  taken  to  impress  the  mind 
with  the  frightful  idea  that  these 
animals  are  of  a  venomous  nature, 
and  that  their  bite  is  mortal.  Such 
an  prehensions  are  aggravated  by 
the  relation  of  dismal  tales,  which 
often  make  a  lasting  impression. 
When  ot  ers,  at  their  approach, 
have  exhibited  symptoms  of  terror, 
we  have  been  persuaded  to  avoid 
them  ;  and  hence  it  is  not  surpriz- 
ing that  we  should  entertain  an 
ion  from  such  objects.  Our 
emotions  at  the  sight  of  what  we 
fear,  being  excited  while  we  are 
unprepared,  will  be  in  proportion 
to  the  sensibility  of  ourfranae,  and 
the  irritability  of  our  nerves. 

A  person,  who  formerly  had  no 
dislike  to  particular  objects,  by  as- 
sociating with  those  who  are  sub- 
ject to  such  idle  fears,  often  ac- 
quires an  unfavourable  bias  against 
things  which,  prior  to  those  con- 
tagious examples,  he  beheld  with 
perfect  indifference,  thus,  many 
evince  an  aversion  to  eels,  which, 
however,  arises  chiefly  from  their 
resemblance  to  serpents. 

There  are  other  antipathies,  which 
do  not  originate  from  the  source  of 
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Ihe  imagination,  but  from  some 
natural  loathing,  such  as  is  often 
perceptible  in  children,  for  particu- 
lar kinds  of  victuals,  m  aich,  though 
not  distasteful,  yet,  from  a  weak- 
ness of  th  ve  organs,  are 
i  as  swallowed. 
in  general,  owe 
thek  origin  to  objects  which  arc 
conceive!  to  be  dangerous  ;  to  a  ter- 
ror of  imaginary  disasters ;  to  a 
squeamish  delicacy;  and  to  a  root- 
ed dislike  of  things  supposed  to  be 
detrimental.  Those  of  chi] 
a:  to  be  conquered  by  teaching 
them  the  moans  of  defence  and  se- 
curity, or  the  methods  of  avoiding 
the  influence  of  noxious  agents ; 
and,  when  age  has  strengthened 
the  judgment,  by  demonstrating 
to  them  the  nature  and  properties 
of  those  natural  bodies,  or  pheno- 
mena, which  they  fear,  they  will 
thus  gradually  overcome  their  early 
prejudices  and  antipathies.  —  See 
Sympathy. 

ANTIQUITIES  is  a  term  sig- 
nifying those  testimonies,  or  au- 
thentic records  of  the  early  ages, 
which  are  transmitted  to  posterity 
by  tradition. 

The  study  of  antiquities  forms  a 
very  extensive  science,  including 
an  historic:  ■  of  the  ancient 

edihees,  magistrates,  oifices,  ha- 
biliments, manners,  customs,  ce- 
remonies, religious  institutions,  &c. 
of  the  various  nations  of  the  earth. 
It  is  equally  useful  and  ii 
to  the  lawyer,  physician,  and  di- 
vine. 

Antiquarian  scien  5  di- 

vided into  sacred  and  profane,  pub- 
lic and  private,  universal  and  par- 
ticular. 

The  antiquities  of  Greece  and 
Rome  attract  the  curiosity  of  every 
u  though  including  the 

history  of  the  Jews,    Egyptians, 
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Persians,  Phoenicians,  Carthagini- 
ans, and  in  short,  every  celebrated 
nation,  they,  by  no  means,  contain 
the  whole  of  this  branch  of  learn- 
for,  if  to  the  general  be 
I  a  particular  acquaintance 
with  statues,  has  reliefs,  medals, 
paintings,  and  the  venerable  re- 
mains or"  anciint  architecture,  this 
information  constitutes  a 
very  interesting  and  extensive  sci- 
ence. . 

To  acquire  a  knowledge  of  the 
works  of  sculpture,  statuary,  grav- 
ing, painting,  Sec  which  are  called 
antiques,  strict  attention  ought  to 
id  to  the  substance,  on  which 
the  art  has  been  practised;  as  wax, 
clay,  wood,  ivory,  stones,  marble, 
bronze,  and  every  kind  of  metal: 
because,  on  comparing  this  with 
the  subject,  it  frequently  serves  to 
discriminate  the  true  from  the  coun- 
terfeit specimens. 

Many  of  our  great  antiquaries 
(who  are  not  the  most  skilled  in 
;ning)  frequently  grant  the  pre- 
ference to  the  ancients,  rather  from 
prejudice  than  judgment.  That 
striking  peculiarity  which  to  them 
:  rs  so  marvellous  in  the  works 
of  antiquity,  is  often  a  mere  chi- 
mera :  for  most  of  the  antique 
figures  and  statues  are  totally  void 
of  expression,  and  we  can  only 
fancy  their  characters. 

We  are,  however,  greatly  in- 
i  to  die  persevering  exertions, 
and  the  laudable  spirit  of  inquiry, 
which  have  lately  been  displayed  by 
the  Royal  Antiquarian  Society;  in- 
asmuch as  the  Members  of  that 
ed  and  patriotic  body  have  in- 
dividuaiiv,  and  cobeeuveiy,  contri- 
buted to  the  acquisition  of  those 
valuable  materials  which  are  now 
converted  to  their  proper  use.  Mr. 
Euro  ess,  in  his  ingenious  Essay 
"  On  the  Study  of  Antiquities," 
printed 
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printedin  1783,  justly  observes,  that 
"  this  study,  once  far  removed  from 
all  the  arts  of  elegance,  is  now  be- 
come an  attendant  on  the  Muses, 
and  a  handmaid  to  History,  Poetry, 
and  Philosophy." 

Antirrhinum.  See  Snapdra- 
gon, Fluellin,  and  Toadflax. 
ANTISCORBUTICS  signify 
those  applications  and  medicines 
which  are  found  useful  in  the  cure 
of  the  scurvy,  such  as  pure  air, 
gentle  exercise,  milk,  vegetables, 
fruit,  &rc. — See  Scurvy. 

ANTISEPTICS,  a  term  applied 
to  those  substances  which  resist  or 
check  putrefaction. 

Prior  to  the  experiments  made 
by  Sir  John  Peixglk,  for  the  pur- 
pose of  ascertaining  in  wi.at  man- 
ner bodies  are  resolved  by  putre- 
faction, and  the  means  of  accele- 
rating or  retarding  that  process, 
there  prevailed  a  general  notion, 
that  alkalies  and  volatile  salts  were 
of  a  putrescent  tendency.  The  re- 
sult of  his  investigations,  however, 
have  demonstrated  that  this  opi- 
nion was  erroneous  ;  and  that  there 
are  considerable  antiseptic  virtues 
in  these  salts.  Indeed,  daily  ex- 
perience has  evinced,  that  volatiles, 
when  applied  to  the  organs  of  smell, 
or  taken  in  substance,  are  perl 
harmless  ;  and  yet  a  strong  preju- 
dice has  hitherto  prevailed  against 
their  use ;  from  a  supposition  that 
these  salts,  being  the  produce  of 
corruption,  are  apt  to  accelerate 
putrefaction.  Respecting  their  in- 
ternal use,  nothing  decisive  can  be 
maintained,  unless  the  nature  of 
the  disease  be  accurately  defined. 
For  admitting  they  have  a  tendency 
to  promote  putrefaction,  yet  in  the 
languor  and  obstruction  which 
usually  mark  its  commencement, 
volatiles,  from  their  aperient  and 
stimulating  qualities,  may  be  the 
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means   of  arresting  its  progress  ; 
and,  on    the  contrary,  even  though 
.ere  antiseptic,  yet  where  the 
urs   are  disposed  to   corrupt 
from   excess   of  heat    or  motion, 
these  salts,  by  supporting  the  cause, 
may  aggravate  the  malady.  Hence 
the   only  criterion   of  ascertaining 
the   point,    is    to  inquire   whether 
they  accelerate  or  retard  putrefac- 
tion,  when  externally  brought  in 
contact  with  muscular  fibres.     To 
■    this    question,  repeated  ex- 
tents have  been  instituted,  by 
uniting  salt  and  spirit  of  hartshorn 
with  various  animal  substances,  and 
the  constant  result  was,  that,  so  far 
fropa  promoting,  they  uniformly  re- 
tarded   the     putrefactive   process. 
From  these  facts  we  are  sufficiently 
!  to  conclude,  that,  when 
nally  taken  as  a  medicine,  and 
with   a  proper  application  to  the 
case,  they  are  likewise  antiseptic. 

Numerous  trials  have  also  con- 
firmed the  antiseptic  properties  of 
Silts,  though  they  appeal-  to  be 
inferior  to  some  resinous  substan- 
ces, and  ot;  er  vegetables.  Tims 
myrrh,  in  a  watery  menstruum,  ha9 
been  found  twelve  times  more  an- 
tiseptic than  sea-salt.  Two  grain* 
of  camphor  was  a  better  preserva- 
tive oi  flesh  than  sixty  grains  of 
common  salt.  An  infusion  of  a 
few  grains  of  powdered  Virginian 
snake-root,  exceeded  in  antiseptic 
property  twelve  times  its  weight  of 
chamomile  flowers;  and  the  Peruvian 
bark  possesses  nearly  the  same  ex- 
traordinary quality.  These  balsa* 
□  :c  vegetables  are  the  more  valu- 
able, as  they  are  usually  free  from 
aciimony,  and  may  be  taken  in 
much  greater  quantity  than  either 
spirits,  acids,  resins,  or  even  neu- 
tral salts. 

To  the  class  of  antiseptics  we  may 

also  add  fermented  liquors,  acids, 
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vinous  spirits,  and  even  those 
plants  called  ant-acids,  which  for- 
merly were  erroneously  supposed 
to  accelerate  putrefaction,  particu- 
larly the  scurvy-grass  and  horse- 
radish. 

Antiseptics  are  prescribed  in 
all  putrid  and  malignant  diseases, 
though  not  without  due  precaution, 
as  to  the  proper  time  for  their  exhi- 
bition, and  the  different  stages  of 
the  disorder.  Thus,  for  instance, 
bark  is  a  specific  in  mortifications, 
or  gangrene,  when  the  vessels  are 
relaxed,  and  the  blood  disposed  to 
putrefy ;  but  will  be  unavailing, 
when  the  intestinal  canal  is  ob- 
structed, or  if  there  prevail  a  pre- 
ternatural tension  and  fulness.  In 
cases  where  astringent  remedies 
cannot  be  employed  with  safety, 
contrayerva,  snake-root,  camphor, 
See.  may  serve  as  excellent  substi- 
tutes.— See  Putrefaction. 

ANXIETY  is  that  state  of  the 
mind  in  which  it  is  uneasy  about 
some  future  event;  either  from  an 
apprehension  of  danger,  or  a  soli- 
citude of  being  relieved  from  sus- 
pense. 

The  causes  of  anxiety  may  be 
various ;  but,  in  general,  they  arise 
cither  from  too  long  continued  and 
forcible  an  impression  of  external 
objects,  or  a  diseased  state  of  the 
nerves,  in  which  they  are  liable  to 
be  too  powerfully  affected  by  the 
usual  action  of  such  objects. 

Concerning  the  effects  of  this 
mental  disorder  on  the  human  sys- 
tem, we  agree  in  opinion  with  the 
late  Dr.  W.  Battie,  that  they  are 
particularly  obvious  from  the  spas- 
modic strictures  which  seldom  fail 
to  accompany  persons  subject  to 
that  afflictive  passion:  hence  palsy, 
asthma,  and  similar  complaints. 
When  the  body  is  thus  constantly 
t-nced  by  on  excess  of  sensa- 
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non,  it  may  be  easily  conceived 
that  its  consequences  on  a  torment- 
ed mind,  or  deluded  imagination, 
must  frequently  be  serious  and  in- 
curable. 

Dr.  Arbuthnot  appears  to  con- 
found the  cause  with  the  etfeft  of 
anxiety,  when  he  advises  to  al- 
low febrile  patients,  troubled  with 
anxieties,  "  a  warmer  regimen,  af- 
ter die  cold  fit  is  over;"  while  he 
recommends  "  spices  as  useful,  be- 
cause anxieties  often  happen  by 
spasms,  from  wind."  The  futility 
of  this  advice  is  evident :  for  though 
aromatics,  or  carminatives,  will  un- 
doubtedly afford  a  temporary  relief 
from  flatulency,  vet  the  cause  will 
not  only  remain,  but  even  be  more 
deeply  rooted  into  the  system,  by 
this  mode  of  treatment. 

A  more  effectual  remedy  for  ob- 
viating the  causes  of  anxiety,  in  a 
health/  state  of  the  body,  is  per- 
haps the.  following  :  When  persons 
of  a  settled  age  are  too  anxious  in 
ail  their  expectations  and  under- 
takings, it  will  only  be  necessary 
to  enlighten  their  contracted  minds, 
by  teaching  them  to  form  a  proper 
estimate  of  those  tilings  which,  in 
a  moral  point  of  view,  are  of  little 
consequence  to  human  happiness. 
Thus  instructed,  they  will  learn 
more  reasonably  to  appreciate  their 
own  merits ;  and,  by  comparing 
these  widi  the  frequent  failure  of 
success  in  others,  who  have  ex- 
celled them  in  virtuous  as  well  as 
in  useful  deeds,  they  will  gradually 
be  enabled  to  reduce  their  own  ex- 
pectations to  a  proper  standard. 

APE,  in  zoology,  an  animal  of 
which  we  find  more  than  fifty  spe- 
cies :  it  is  more  remarkable  on  ac- 
count of  its  peculiar  instinct,  bodily 
structure,  and  habits  of  life,  than 
from  either  its  dangerous  or  useful 
tendencies. 

Apes 
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Apes  were  formerly  considered 
as  a  degenerated  C3st  of  mankind, 
because  some^  of  them,  such  as  the 
trog/odytes,  or  the  African  wood- 
man, and  the  ourang-outang,  bear 
a  great  resemblance  to  the  human 
form.  These  creatures,  and  espe- 
cially the  former  species,  are  gfe  ga 
rious,  inhabit  the  thickest  forests,  are 
from  four  to  rive  feet  in  stature,  very 
ferocious  and  strong,  and  do  not  he- 
sitate to  attack  even  men.  Several 
of  those  audacious  bipeds  possess 
such  a  degree  of  muscular  strength, 
that  ten  unarmed  persons  are  ina- 
dequate to  the  task  of  reducing  one 
cf  them  to  obedience. 

On  a  close  examination  of  their 
external  shape,  however,  and  par- 
ticularly of  the  head,  it  clearly  ap- 
pears that  their  structure  is  essen- 
tially different  from  that  of  our  spe- 
cies. From  the  natural  constitu- 
tion of  their  bodies,  they  are  not 
only  deficient  in  the  organs  of 
speech,  but  do  not  even  display  the 
sagacity  of  dogs,  not  to  mention 
that  dignified  criterion  between  man 
and  the  inferior  animals — reason. 
As  an  instance  of  their  deficiency 
of  judgment,  we  shall  only  men- 
tion, that,  notwithstanding  their 
excessive  fondness  of  enjoying  the 
warmth  and  light  of  a  fire  in  the 
woods,  made  by  the  natives,  who 
seldom  take  the  trouble  of  extin- 
guishing it,  those  whimsical  imita- 
tors have  not  even  the  ingenuity  of 
supplying  it  with  fuel ;  and  there- 
fore afford  no  proof  of  their  reason- 
ing powers. 

Nevertheless,  they  are  justly  en- 
titled to  the  next  place  to  man, 
when  we  con.-ider  some  extraordi- 
nary qualifications  with  which  they 
are  preferably  endowed.  Of  this 
nature  is  their  uncommon  talent  of 
imitation,  which,  to  them,  is  so  far 
trem  being  advantageous,  or  con- 
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ducive  to  their  safety,  that  it  is 
ingeniously  employed  for  eivnaring 
them  into  captivity.  Thus  the  In- 
dians wash  their  faces  in  the  pre- 
sence of  apes  witli  water,  for  which! 
they  substitute  a  solution  of  glue, 
or  gum  arabic :  on  leaving  the  ves- 
sel with  this  seductive  liquor,  the 
animal,  without  suspicion,  imitates 
the  natives,  and  being  neither  sen- 
sible of  the  danger  attending  this 
experiment,  nor  the  means  of  pre- 
venting the  effect,  its  eyes  are  soon 
pasted  up,  and  it  is  exposed  to  the 
mercy  of  its  enemy. 

Besides  making  good  use  of  their 
teeth  and  nails,  apes  defend  them- 
selves with  branches  of  tre;  s,  stones, 
and  the  like. — Their  maternal  af- 
fection is  so  great,  that  they  fre- 
quently smother  the  dearest  of  their, 
offspring;  and  hence  it  has  been 
proverbially  applied  to  mothers  who 
spoil  their  children,  by  excessive 
indulgence  in  the  articles  of  food 
and  drink. 

APERIENTS,  in  medicine,  sig- 
nify those  substances  which  possess 
a  gentle,  purgative  quality,  and  fa- 
cilitate the  circulation  of  the  fluids, 
by  removing  obstructions. — See 
Laxatives. 

Aphanes  Arvensis,  L.  SeePARS- 

LEY-PIERT. 

Aphernously.       See    Arve- 

NUSLY. 

Aphis.     See  Plant-louse. 

APHORISM  is  a  term  used  to 
denote  either  an  unconnected 
maxim,  or  a  short  pointed  sen- 
tence, comprising  much  in  a  ivw 
words.  It  is  at  present  chiefly 
used  in  medicine,  and  law :  thus 
we  say,  the  Aphorisms  of  Roer- 

HAAVE,      HlFFOCRATLS,      of     th» 

Civil  Law,  ,xc. 

It  would  be  highly  conducive  to 
the  progress  of  learning,  if  all  ele- 
mentary works,  which  treat  of  any 
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particular  art  or  science,  were 
written  in  an  aphoristic  form,  so 
that  every  detached  fact,  or  asser- 
tion, might  be  reduced  to  a  dis- 
tinct proposition. 

Aphthce.     See  Thrush. 

Apiary.     See  the  article  Bee. 

Apium  graveole7is,  L.  See  Smal- 

LAGE. 

APOPLEXY  is  a  disease  in 
which  the  patient  is  suddenly  de- 
prived of  sensation,  and  incapable 
of  voluntary  motion.  Although 
nosologists  have  included  several 
other  affections  of  the  head,  under 
this  denomination,  yet  it  is  usually 
divided  only  into  two  kinds,  the 
sanguineous  and  the  serous.  The 
symptoms  which  distinguish  the 
former  are,  a  sound  sleep,  preceded 
by  giddiness,  and  attended  with 
snorting,  noise  in  the  ears,  corrus- 
cations  before  the  eyes,  and  redness 
of  the  face.  If  any  tiling  be  put 
into  the  mouth,  it  is  immediately 
returned  through  the  nose;  nor  can 
it  be  swallowed  unless  the  nostrils 
be  closed,  in  which  case  there  is 
danger  of  suffocation.  If  the  patient 
appear  insensible,  there  is  but  little 
hope  of  his  recovery.  Sometimes 
the  consequence  of  this  attack  is 
hemiphlegia,  or  palsy  of  one  side  of 
the  whole  frame,  which  is  evident 
from  a  distortion  of  the  mouth  to- 
wards the  sound  side,  a  contraction 
of  the  tongue,  and  stammering  of 
speech. 

The  general  cause  of  sanguineous 
apoplexy,  is  a  pledioric  habit,  with 
a  peculiar  determination  of  blood 
towards  the  head.  Whatever  tends 
to  accelerate  the  circulation,  such 
as  surfeits,  intoxication,,  immode- 
rate exercise,  and  violent  passions 
of  die  mind,  may  sooner  or  later 
occasion  this  disease.  It  seldom, 
however,  occurs  till  persons  have 
passed  the  age  of  sixty,  and  after 
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a  fulness  of  the  veins  has  for  a  long 
time  prevailed  in  die  system.  In 
many  instances,  it  proves  fatal  on 
the  first  attack ;  and  few  survive  a 
repetition  of  the  fit.  Those  who 
apparendy  recover,  are  frequently 
carried  off,  without  being  warned 
of  its  approach. 

The  usual  method  of  treatment 
consists  in  placing  the  body  in  an 
erect  posture,  and  supporting  the 
head  in  that  situation ;  in  copious 
and  repeated  bleedings  from  the 
jugular  veins  and  temporal  arteries, 
cupping,  and  the  application  of 
blisters  to  die  head,  or  between  die 
shoulders . 

In  the  serous,  or  watery  apo- 
plexy, die  pulse  is  small  and  fee- 
ble, the  complexion  pale,  and  diere 
is  a  diminution  of  natural  heat. — 
Upon  dissection,  die  ventricles  of 
die  brain  have  been  found  to  con- 
tain a  larger  quantity  of  duid  than 
they  ought  in  a  natural  state.  This 
species  is  equally  fatal  as  die  other, 
and  may  arise  from  any  cause  which 
induces  a  debilitated  state,  such  as 
mental  depression,  excessive  study, 
long  watching,  &t.  It  may  also 
be  occasioned  by  too  plentiful  an 
use  of  acidulated  drinks.  In  this 
alarming  complaint,  bleeding  can- 
not be  attempted  with  safety  i  acrid, 
stimulating  purgatives,  and  eriietics, 
have  been  employed  with  a  view  to 
cany  oft*  the  superabundant  serum ; 
bv.t,  in  debilitated  habits,  they  are 
liable  to  strong  objections.  Vola- 
tile salts,  cephalic  elixirs,  and  cor- 
dials, are  usually  prescribed;  which, 
if  a  hemiphlegia  supen  ene,  maybe 
aided  by  aperient  ptisans,  cathar- 
tics, and  su  Verifies,  gentle  'exer- 
cise, especially  in  a  carriage ,  blis- 
ters, and  such  odier  stimulating 
medicines,  as  are  proper  in  paraly- 
tic affections. 

The  opinion,  that  che  immediate 
causa 
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tsuse  of  apoplexy  is  an  extravasa- 
tion of'  fluids,  or  a  preternatural 
fulness  of  the  vessels,  has  afforded 
a    subject   of  much    controversy 
among  medical  writers.     To  re- 
fute   this    conjecture,    they    have 
quoted  an  instance  of  the  hydroce- 
phalus,   or   dropsy  of  the    brain, 
where  the  head   was  increased  to 
more  than  double  its  natural  size. 
without  producing  one  apoplectic 
symptom.     Le  Cat,  in  his  inge- 
nious Reflection,  published  in  the 
Philosophical  Transaclions,  relates, 
that,  when  he  opened  the  head  of 
M.  de  Feequtenne,  late  president 
of  the  Parliament  of  Paris,    who 
died   of   an    apoplexy,    he   found 
about  a  tea-spoonful  of  b'ood  ex- 
travasated  between   the  third  and 
fourth  ventricles  of  the  brain  :  hence 
Le  Cat  deducs  the  impossibility 
of  so  trifling  a  quantity  being  capa- 
ble of  pressing  on  the  origin  of  the 
nerves,  so  as  totally  to  intercept 
the   course    of  the  animal   spirits. 
According  to  this  writer,  the  ex- 
travasa'ed  blood,  usually  found  in 
th'j  brain  of  a  person  dying  of  an 
apoplexy,   so  far  from  being  the 
cause  of  death,  is  an  accident  owing 
to  the  convulsive  motions  of  the 
dura  mater  (a  strong  membrane, 
covering  all  the  cavity  of  the  cra- 
nium) as  well  as  the  vessels  of  the 
whole  basis  of  the  sculi ;  and  thr.t, 
in  general,  it  is  occasioned  by  the 
matter  of  gout,  or  rheumatism,  set- 
tling on  this  source  of  the  nerves. 
The  swelling  and  distension  of  the 
dura  mater,  causes  a  stagnation  of 
the  blood  vessels  of  the  brain,  some 
of  the  weakest  of   which  burst, 
while  all  the  canals  of  the  nerves 
become  constricted  and  closed}  a 
circumstance  which  sufficiently  ac- 
counts for    the   consequent    fatal 
event.     It  wiil  not  surely  be  con- 
tended, that  these  ruptured  vessels 
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concur  in  the  production  of  those 
spirits  which  impart  motion  to  the 
heart,  as  it  is  well  known  that  this 
organ  receives  the  influence  of  nu- 
merous nerves  at  a  time,  all  which 
ought  to  share  in  an  accident  con- 
sisting merely  in  the  rupture  of  a 
capillary  vessel. 

These  reflections  are  here  offered, 
to  repress  that  hypothetical  confi- 
dence which  many  practitioners 
profess  for  their  theories ;  and  to 
discountenance  the  precipitate  and 
excessive  use  of  the  lancet.  This 
practice  is  plausibly  suggested  by 
an  idea,  that  it  is  too  great  a  pro- 
portion of  blood  which  destroys  the 
patient;  but,  besides  that  so  ill- 
founded  an  opinion  may  prove  fatal 
to  those  persons  who  are  liable  to 
apoplectic  attacks,  a  prejudice  in 
favour  of  the  theory  may  prevent 
3  from  inquiring  into  the  true 
cause,  and  discovering  the  reme- 
dies adequate  to  the  cure  of  that 
fatal  disorder. 

In  Heister's  Medical  Observa- 
tions,  a  case  is  related,  of  a  person 
who  died  of  an  apoplexy,  in  con- 
sequence of  his  being  constantly 
exposed  to  the  scent  of  three  or 
four  flower-pets  of  white  lillies, 
which  were  kept  in  his  chamber. 
This  melancholy  fact  should  deter 
those  to  whom  such  odours  are 
sensibly  prejudicial,  from  continu- 
ing long  within  the  sphere  of  their 
deleterious  influence. — See  Drop- 
sy of  the  Brain,  and  Epilepsy. 
_  APOTHECARY,  is  an  appella- 
tion given  to  persons  who  vend  and 
Compound  medicinal  drugs  j  though 
most  of  them  likewise  prescribe  for 
diseases,  and  attend  patients,  as 
wet  in  slight  as  in  the  most  dan- 
gerous cases.  We  forbear  to  ani- 
madvert upon  the  propriety,  safety, 
or  expediency  of  die  latter  prac- 
tice 
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The  apothecaries  of  this  country, 
however,  are.  almost  without  ex- 
ception, men  of  a  liberal  and  sci- 
entific education.  They  were  in- 
corporated into  a  company,  by  a 
charter  obtained  from  James  I.  at 
the  solicitation  of  Drs.  Mayekne 
and  Atkins  ;  previously  to  whi<  b 
time,  they  formed  a  part  of  tlie 
Grocers'  Company.  By  an  act, 
which  "was  made  perpetual  in  the 
f)th  year  of  George  I.  they  are 
exempted  from  serving  upon  juries, 
and  from  parochial  offices.  Their 
medicines  are  compounded  from 
the  formulae  prescribed  in  a  printed 
dispensatory  ;  and  their  shops  may 
be  visited  by  the  censors  of  the 
Royal  College  of  Physicians,  who 
are  empowered  to  destroy  such  ar- 
ticles of  the  materia  medica,  as 
the)r  think  either  damaged  or  unfit 
for  use.  This  power,  however,  is 
rarely,  if  ever,  exercised.  There 
is  now  established  a  handsome 
Apothecaries"  Hall,  in  Blackfriars, 
with  two  fine  laboratories,  from 
which  the  surgeons'  chests  are 
furnished  with  medicines  for  the 
Roval  Navv. 

APPETITE,  in  general,  signi- 
fies the  natural  instinctive  desire,  by 
which  the  animal  is  led  to  pursue 
the  gratifications  of  sense.  In  the 
present  instance,  however,  we  shall 
confine  its  meaning  to  the  craving 
for  food.  In  this  respect,  the  ap- 
petite of  man  may  be  divided  into 
three  different  species,  though  that 
evinced  by  inferior  animals  is  natu- 
rally simple,  because  it  is  not  im- 
paired by  art.  Thus,  if  children 
were  never  enticed,  by  weak  pa- 
rents, and  ignorant  nurses,  to  eat 
more  than  their  own  inclination  di- 
rects them,  or  to  partake  of  highly 
flavoured  artificial  dishes  which  sti- 
mulate the  palate,  and  preternatu- 
rally  distend  the  stomach,  there  is 
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every  reason  to  believe,  that  the  fol- 
lowing classification  would  be  un- 
necessary : 

1.  The  natural  appetite,  which 
is  contented,  as  well  with  the  most 
simple  as  the  most  compound  and 
delicious  dishes  :  such  is  that  of 
country  people  employed  in  hard 
manual  labour;  of  children  who 
have  not  been  mismanaged  in  the 
nurseiy  5  and  of  every  rational  per- 
son who  is  convinced  of  the  advan- 
tages resulting  to  both  mind  and 
body,  from  a  simple  and  frugal 
diet. 

2.  The  artificial  appetite  of  the 
epicure,  the  hypochondriac,  and 
the  tipler ;  all  may  be  ranked  under 
the  same  class.  It  would  be  need- 
less to  add,  in  this  place,  any  other 
remark,  than  that  such  an  inclina- 
tion for  sensual  enjoyment  remains 
only  so  long  as  the  operation  of 
these  exquisite  stimulants  conti- 
nues.  When  the  papillary  nerves 
of  the  palate  can  be  no  longer  in- 
fluenced by  such  excitement,  the 
sensualist  loses  his  appetite,  and  is 
punished  with  all  the  concomitant 
symptoms  of  indigestion. 

3.  The  habitual  appetite,  though 
partly  acquired,  is  not  liable  to 
those  serious  objections  which  ap- 
ply to  the  latter  species ;  nor  is  it 
attended  with  any  other  disadvan- 
tug  s  than  those  arising  from  long- 
fasting,  or  m\  undue  allowance  of 
food  on  particular  occasions-  Thus, 
after  fatiguing  exercise,  when  the 
fibres  of  the  digestive  organs  are 
already  weakened,  and  die  circu- 
lation of  the  blood  to  those  parts  is 
unusually  increased,  the  nourish- 
ment tht  n  received  can  be  digested 
only  with  great  difficulty,  and  to 
the  detriment  of  the  body. 

Want  of  appetite  may  proceed 
either  from  a  defective  energy  of 
the  stomach,  originating  mere  fre- 
quently 
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quenfly  from  an  immoderate  quan- 
tity, than  the  improper  quality,  of 
food  j  or  it  may  he  occasioned  by 
the  sympathy  of  other  diseased 
parts,  such  as  the  liver,  bowels, 
uterus,  &c.  5  or  by  intestinal  worms, 
obstructions  of  the  mesentery,  and 
many  other  causes.  Hence  it  will 
be  understood,  that  there  can  be  no 
specific  remedy  suggested  to  remove 
the  complaint ;  but  that  the  treat- 
ment must  be  regulated  by  the  na- 
ture of  the  case,  and  the  constitu- 
tion of  the  patient.  In  general, 
however,  the  following  hints  de- 
serve attention.  When  the  stomach 
loathes  wholesome  food,  and  is 
troubled  with  habitual  flatulency, 
and  eructations  of  a  bitter,  rancid, 
or  saline  taste,  it  should  be  previ- 
ously ascertained,  whether  an  eme- 
tic be  proper,  or  necessary,  to  eva- 
cuate its  foul  contents.  Yet  to 
determine  this  point,  requires  a 
<legree  of  skill  and  experience 
"which  few  persons  in  common  life 
'  possess  :  on  the  cither  hand,  the 
administration  of  a  simple  emetic 
may  be  attended  with  serious  con- 
sequences. For  this  reason,  we 
would  previously  recommend  a 
change  of  air  and  diet ;  early  rising 
in  the  morning;  gentle  exercise; 
abstinence  from  all  hot  drinks,  par- 
ticularly tea,  punch,  and  hot  broths, 
fat  or  hard  meat,  spirituous  liquors, 
tobacco,  &c'i ;  to  avoid  the  influence 
of  depressing  passions,  such  as  ex- 
cessive grief,  fear  and  anxiety ; 
and  if  this  treatment,  after  having 
been  rigorously  pursued  for  several 
days  or  weeks,  produce  no  change 
in  the  appetite,  then  to  have  re- 
course to  gentle  emetics,  or  rather 
to  the  operation  of  nauseating  me- 
dicines. According  to  our  expe- 
rience, the  powder  of  ipecacuanha, 
in  the  smallest  doses  of  a  quarter 
01  sixth  part  of  a  grain,  in  a  little 
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cold  water,  repeated  every  ten  mi- 
nutes for  two  or  three  hours  to- 
gether, before  breakfast,  stands 
eminently  recommended  in  disor- 
ders of  this  nature,  and  has  seldom 
failed  to  be  of  sen-ice  to  phlegma- 
tic or  corpulent  individuals,  when 
continued  for  several  mornings.  But 
if  there  appear  to  be  great  fulness 
of  the  stomach,  or  bowels,  attended 
with  the  symptoms  before  described, 
it  will  sometimes  be  necessary  to  give 
such  an  emetic  as  may,  according 
to  circumstances,  at  the  same  time 
relieve  the  bowels.  A  mixture  of 
two  parts  of  ipecacuanha  wine,  and 
one  part  of  antimonial  wine  taken 
in  single  tea-spoonfuls  every  quar- 
ter of  an  hour,  without  any  farther 
drink  till  it  begins  to  operate,  gene- 
rally produces  the  desired  etfect. 

After  the  stomach  and  bowels 
have,  by  such,  or  similar  means, 
been  evacuated,  it  will  be  useful  t» 
strengthen  the  tone  of  the  fibres,  by 
drinking  small  draughts  of  cold 
chamomile-tea,  or  an  infusion  of 
quassia,  or  simple  toast  and  water 
well  prepared,  which  last  may  be 
justly  considered  as  one  of  the 
mildest  and  most  grateful  corro- 
borants. 

An  insatiable  appetite  may  arise 
from  too  great  a  distension  of  the 
6tomach  in  early  infancy  ;  from  an 
over-abundant  secretion  of  the  gas- 
tric or  digestive  liquor  ;  from 
drinking  large  quantities  of  stimu- 
lating acid  beverage,  such  as  cyder, 
perry,  butter-milk,  &0.  but  Espe- 
cially from  a  bad  habit  of  fasi  cat- 
in?,  without  properly  masticating 
hard  substances.  Hence  the  first 
maxim  in  diet  should  be,  to  eat 
slowly,  in  order  to  prevent  a  sudden 
distension  of  the  digestive  organs, 
and  to  allow  sufficient  time  for  the 
food  to  be  duly  prepared,  and  gra- 
dually   mixed    with    the    gastric 
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juice.  It  would  be  superfluous  to 
add  any  other  suggestions,  respect- 
ing the  treatment  and  cure  cf  tiiis 
troublesome  complaint,  which,  in 
the  present  times  of  frugality,  can- 
not fail  to  rind  its  own  remedy; 

The  appetite  for  certain  whimsi- 
cal dishes,  peculiar  to  females  in 
particular  states  of  the  body,  be- 
longs to  the  articles,  Gileen-Sick- 
ness  and  Pkegxaxcy. 

APPLE -TREE,  the  common, 
or  Pyrus  malus,  L.  is  too  well 
known  in  this  country,  to  require  a 
ite  description.  It  frequently 
grows  to  die  height  of  twenty  or 
thirty  feet,  and  produces  a  consi- 
derable variety  of  fruit.  Botanists 
are  of  opinion,  that  the  wilding, 
or  crab -apple  of  the  woods  and 
hedges,  is  the  original  kind,  from 
the  seeds  of  which  the  apple  now 
cultivated  was  first  obtained. 

The  yarieties  of  this  species  are 
multiplied  to  some  hundreds,  in 
different  places,  all  having  been 
first  accidentally  procured  from  the 
seed  or  kernels  of  the  fruit,  and 
then  increased  by  grafting  upon 
crabs,  or  any  kind  of  apple-stocks. 
Notwithstanding  the  numerous 
.  not  above  fort}',  or  fifty,  are 
reared  in  the  nursery.  Tluir  fruit 
■arrives  at  full  growth  in  succt 
order,  from  July  to  the  end  of 
October,  but  comes  to  maturity 
only  after  gathering ;  and  several 
of  the  winter  kinds,  may  be  pre- 
served for  many  months. 

Apples  serve  as  excellent  fruit 
for  the  -  essert,  the  kitchen,  and 
for  making  cyder.  The  following, 
which  are  most  esteemed  for  eat- 
ing, are  ranged  according  to  the 
successive  order  in  which  they 
ripen  :  the  white  juncat'.ng,  marga- 
ret  apple,  summer  pearmain,  sum- 
mer queening,  embroidered  apple, 
n  rennet,  summer  white  cal- 


ville,  summer  red  calville,  silver 
pippen,  aromatic  pippen,  la  rchietlc 
grise,  la  haute  bonte,  royal  russet- 
ing,  V.'heeler's  russet,  Sharps  rus- 
set, die  spine  apple,  golden  pippen, 
nonpareil,  and  p  mme  d'opi.  Those 
for  culinary  use,  are,  the  codling, 
summer  marvgold,  summer  red 
pearmain,  Holland  pippen,  Kentish 
:n,  courpendu,  Loan's  pear- 
main, die  French  rennet,  French 
pippen,  royal  russet,  monstrous 
rennet,  winter  pearmain,  pome  vio- 
le'te,  Spencer's  pippen,  the  stone 
pippen,  and  oaken  pippen.  Those 
most  esteemed  for  making  cyder, 
are,  die  Devonshire  royal  wilding, 
red-streak  apple,  whitsour,  Here- 
fordshire under-leaf,  John-apple, 
or  deux  ames,  everlasting  hanger, 
and  gennet  moyle. 

Among  all  the  fruit  growing  in 
this  country,  says  a  celebrated  bo- 
tanical writer,  apples  justly  deserve 
die  preference.  In  raising  these 
useful  trees  for  orchards,  or  fields, 
whether  for  cyder  or  baking,  the 
wild  crab-kernels  are  the  most 
suitable,  as  they  yield  hardy  stocks, 
which  are  better  able  to  endure 
cold  and  coarse  lands,  take  firmer 
root,  and  produce  larger  trees. 
Where  these  seeds  cannot  be  cpn- 
auy  procured,  the  kernels  of 
common  apples  may  be  substituted, 
especially  witii  a  view  of  ingrafting 
them.  Although  the  former  do  not 
bring  fordi  trees  bearing  die  same 
kind  of  apples,  yet  they  thrive  with- 
out grafting,  and  their  hard  fruit 
may,  notwithstanding  its  astringent 
and  acid  properties,  be  advantage- 
ously converted  into  cyder, 

Culture. — The  method  of  propa-i 
gating  die  cyder  fruit-trees  in 
reford  shire,  is  by  grafting.  Very 
large,  and  even  old  trees,  may  be 
grafted,  so  as  to  bear  fine  heads 
of  otiier  sorts  3  and  tiius  they  will 
produce 
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produce  a  crop  of  fruit  quicker 
than  by  any  other  method.  New 
orchards  are  raised  by  planting 
well-grown  crab-stocks,  and  graft- 
ing them  the  year  after. 

If  the  trees  are  full  sized,  the 
tops  of  them  must  be  cut  off  in 
winter,  otherwise  when  grafted, 
they  will,  as  it  is  termed,  Heed  so 
much,  that  the  grafts  will  not  suc- 
ceed. The  trees  should  not  be  cut 
down  to  the  trunk,  but  as  many 
branches  must  be  left  as  look  kind 
above,  where  it  branches  out  about 
the  thickness  of  one's  arm ;  the 
tops  of  these  must  be  taken  off, 
about  two  or  three  feet  above  the 
part  where  they  project  from  the 
trunk.  Good  crab-stocks,  for  rais- 
ing new  orchards,  generally  cost 
from  Is.  (xl.  to  4s.  each,  according 
to  their  quality. 

Linnjeus  considers  the  apple 
and  the  quince  as  species  of  the 
pear-tree,  or  Pyrus,  all  the  varieties 
of  which  are  hardy,  and  will  suc- 
ceed in  any  common  garden  soil, 
if  planted  in  a  free  situation.  They 
are  propagated  by  grafting  and 
budding  upon  any  kind  of  pear- 
stocks,  occasionally  upon  quince, 
and  sometimes  upon  white-thorn 
stocks. 

Apples  of  every  kind  may  be 
reared  in  the  manner  above  de- 
scribed :  and,  according  to  Dr. 
Anderson,  the  pure  paradise- 
stock  is  the  best  graft.  They  will 
not  thrive,  however,  in  a  low  and 
moist  soil,  where  they  are  apt  to 
canker,  and  speedily  decay.  In  a 
friable  loam,  they  g<  neraliy  pros- 
per extremely  veil. 

Pruning. — If  a  tree  be  very  old, 
and  much,  incumbered,  the  stumps, 
with  all  the  decayed,  rotten,  and 
blighted  branches,  should  be  care- 
fully removed :  but,  instead  of  de- 
la;  ;ii0  this  operation  till  the  trees 
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become  too  old,  it  ought  to  be 
commenced  even  in  the  nursery, 
and  regularly  continued ;  as,  by 
the  use  of  medications,  the  wounds 
will  heal,  without  causing  any 
blemishes. 

When  the  trees  are  so  luxuriant, 
as  not  to  bear  those  prolific  spurs 
from  which  the  fruit  proceeds,  tire 
too  abundant  flow  of  their  juices 
must  be  checked  by  the  following 
method  : — the  tops  of  most  of  the 
shoots  are  to  be  pruned  off  in  Au- 
gust, the  bark  perpendicularly  slit- 
ted  ill  different  places,  and  the 
trunk  cut  about  one-third  through 
with  a  saw,  but  so  as  not  to  injure 
the  heart.  For  the  first  year,  or 
two,  after  this  experiment,  the 
tree  will  not  bear  more  fruit  than 
usual,  but  afterwards  its  produc- 
tion will  be  adequate  to  every  ex- 
pectation. 

From  this  operation,  a  still  fur- 
ther benefit  may  be  derived.  When 
there  is  a  superabundance  of  mois- 
ture, the  trees  are  liable  to  be  co- 
vered with  moss,  which  affords 
shelter  for  caterpillars  and  other 
insects  5  but  diis  process  in  a  great 
measure  cures  it,  especially  if  the 
moss  be  carefully  scraped  off,  or 
rubbed  with  a  coarse,  wet  clodi. 

The  pruning  of  the  tops  diverts 
the  channel  of  circulation,  and  ac- 
celerates the  growth  of  the  fruit- 
bearing  shoots ;  while  the  cutting 
of  die  trunk,  across,  moderates  the 
great  rise  of  nourishment,  or  sap. 
Thus  the  sawed  part  will  over- 
grow in  so  complete  a  manner,  that 
it  cannot  be  discerned,  except  from 
the  freshness  of  its  balk. 

Apple  Blossoms  are,  in  some 
seasons,  injured  by  the  devastations 
of  an  uncommon  numbei  of  in- 
,  produced  from  a  species  of 
black  flies  which  deposit  their  eggs 
in  the  bud,  at  its   first  opening; 

G  4  and 


SS] 


APP 


and  which,  by  feeding  on  the  heart 
of  the  bud,  soon  occasion  it  to  con- 
tract, and  drop.  To  remedy  this 
fatal  effect,  Mr.  C.  Gullett  ad- 
vises to  coiled  heaps  of  long  dung, 
wet  straw,  weeds,  Sec;  to  dispose 
them  in  different  parts  of  the  or- 
chard ;  and  set  fire  to  the  heaps  in 
that  quarter  from  which  the  wind 
blows,  so  that  the  smoke  may  tho- 
roughly fumigate  all  the  trees. 
Thus  the  insects,  which  are  sup- 
posed to  be  brought  by  the  wind, 
will  be  prevented  from  depositing 
their  e2,s;s. 

As  very  serious  apprehensions 
were  lately  entertained  in  the  cyder 
counties,  that  the  moss  growing  on 
apple-trees,  and  the  millions  of 
insects  which  harbour  in  it,  might 
be  destructive  to  orchards,  we  shall 
here  insert  another  remedy  disco- 
vered by  Mr.  Tench,  of  the  Mi- 
nories  :  "  Take  a  quantity  of  un- 
slacked  lime,  mix  it  with  as  soft 
water  as  your  situation  will  fur- 
nish, to  the  consistency  of  very 
thick  white-wash ;  this  mixture, 
with  a  soft  paint  brush,  apply  to 
your  apple-trees,  as  soon  as  you 
judge  the  sap  begins  to  rise,  and  wash 
the  stem  and  large  boughs  well 
with  it,  observing  to  have  it  done 
in  dry  weather,  that  it  may  adhere, 
and  withstand  rain :  you  will  rind, 
that  in  the  course  of  the  ensuing 
summer,  it  will  remove  all  tire 
moss  and  insects,  and  give  to  the 
bark  a  fresh  and  green  appearance, 
and  that  the  tree  will  shoot  much 
new  and  strong  wood  ;  at  least,  it 
did  so  in  Nova  Scotia.  The  trial 
is  simple,  and  can  neither  be  at- 
tended with  much  expence,  trou- 
ble, or  danger." 

Injustice  to  Mr.  Forsyth,  His 
JVJajesty's  gardener  at  Kensington, 
we  cannot  emit  to  mention  his 
Composition,    used  for  trie  same 
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purpose,  and,  perhaps,  of  superior 
efficacy,  if  the  nature  of  its  ingre- 
dients be  considered  :  To  one  hun- 
dred gallons  of  human  urine,  and 
one  bushel  of  lime,  add  cow-dung 
sufficient  to  bring  it  to  the  con- 
sistence of  paint — After  having 
carefully  brushed  off  all  the  moss, 
the  infected  trees  should  be  anoint- 
ed with  this  mixture,  about  the  lat- 
ter end  of  March;  which  simple 
precaution,  it  is  said,  fully  answers 
the  desired  effect. 

Concerning  xhtph/sical  properties 
of  apples,  it  deserves  to  be  stated, 
that  beside  their  aromatic  qualities, 
they  are  wholesome  and  laxative, 
when  folly  ripe.  In  diseases  of 
the  breast,  such  as  catarrhs,  coughs, 
asthmas,  consumption,  &c.  they 
are  of  considerable  service  to  neu- 
tralize the  acrimony,  and  attenuate 
the  viscidity  of  humours  :  for  these 
beneficial  purposes,  however,  they 
ought  not  to  be  eaten  raw,  but 
either  roasted,  stewed,  or  boiled. 
Even  crab,  or  wood-apples,  may 
be  usefully  employed  in  decoc- 
tions, which,  if  drank  plentifully, 
tend  to  abate  febrile  heat,  as  well 
as  to  relieve  painful  strictures,  in 
pectoral  complaints. 

With  regard  to  their  sensible 
properties,  apples  have  been  divid- 
ed into  spicy,  acidulated,  and  wa- 
tery. To  the  first,  class  belong  the 
various  species  of  rennet,  which 
possess  a  most  delicate,  flavour, 
contain  the  least  proportion  of  wa- 
ter, and,  on  account  of  their  vinous 
nature,  are  not  apt  to  excite  flatu- 
lency. Pippens,  on  the  contrary, 
though  affording  more  nutriment 
than  the  former,  are  more  fibrous, 
and  consequently  require  a  more 
vigorous  stomach  to  digest  them  : 
hence  they  may  be  ranked  under 
the  second  class.  Lastly,  those 
sweet  and  tender  apples  which  are 

veiy 


APT    . 

;very  juicy  and  palatable,  are  the 
least  lit  to  be  eaten  in  a  raw  state, 
unless  with  the  addition  of  bread 
or  biscuit :  when  baked,  or  drird 
in  the  open  air,  as  is  customary  on 
the  continent,  they  make  an  ex- 
cellent .  substitute  for  raisins  or 
plums,  in  puddings.,  pyes,  andodior 
dishes  prepared  of  flour. 

Sour  apples  may  be  much  im- 
proved, bodi  in  taste  and  quality, 
by  either  baking,  or  digesting  diem  . 
in  a  close  A'essel  by  steam,  over  a 
very  slow  fire  :  thus  die  saccharine 
principle  is  disengaged,  and  they 
.  undergo  a  complete  change. 

As  apples  are  very  liable  to  de- 
cay, especially  in  hard  winters,  va- 
rious methods  of  preserving  them 
have  been  tried,  widi  different  de- 
grees of  success. 

One  of  die  best  expedients  to 
preserve  diem  for  winter  use,  is, 
to  let  diem  remain  upon  the  trees 
till  there  be  danger  of  frost,  i 
-  ther  diem  in  dry  weather,  and  lay 
them  hi  large  heaps  to  sweat  tor  a 
month,  or  six  weeks.  At  the  end 
.  of  that  time,  they  should  be  care- 
fully examined,  those  which  have 
the  least  appearance  of  decay  re- 
moved from  die  others,  die  sound 
fruit  wiped  dry,  and  packed  in  large 
dry  jars,  and  dien  closely  stopped, 
in  order  to  exclude  die  access  ot 
air.  If  this  plan  be  properly  follow- 
ed, the  fruit  will  keep  sound  for  a 
long  dme :  it  is,  however,  frequent- 
ly impossible  to  procure  a  sufficient 
number  of  jars  for  diis  purpose  j 
hence,  in  considerable  quantities, 
die  following  methods  are  general- 
ly adopted : 

In  Ncrdi  America,  as  well  as  in 
Germany,  apples  are  often  pre- 
served during  die  most  seuere 
frosts,  by  placing  them  in  an  apart- 
ment immediately  under  the  roof 
«f  the  house,  but  widiout  a  fire ;  a 
luen  cloth  being  thrown  over  them, 
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before  the  frost  commences.  This 
experiment,  however,  has  not  suc- 
ceeded in  Britain. 

In  some  parts,  a  coarse  linen 
cloth  is  spread  upon  the  floor  of  an 
upper  room,  ami  a  layer  of  apples  is 
placed  on  it ;  this  is  covered  with  a 
cloth  of  a  similar  texture,  on  which 
anodier  layer  is  spuead,  and  again 
covered:  in  this  manner  the  pile 
may  be  increased  to  any  height, 
with  alternate  strata  of  linen  and 
fruit j  after  which  a  cloth,  of  »ufii- 
cient  dimensions  to  communicate 
with  the  floor  on  every  side,  is 
thrown  over  the  whole  heap.  This 
practice  has  been  attended  with 
success. 

Another  method  is,  to  put  a  layer 
of  apples,  and  a  layer  of  dried  fern, 
alternately  in  a  basket,  or  box  (the 
latter  is  considered  the  best,  as  it 
admits  less  air),  and  cover  diem 
closely.  The  advantage  of  fern,  in 
preference  to  straw,  is,  that  it  does 
not  impart  a  musty  taste. 

Apples,  in  small  quantities,  may 
be  preserved  for  a  greater  length 
of  time  by  the  following,  than  by 
any  of  the  before-mentioned  pro- 
cesses.— First,  completely  dry  a 
glazed  jar,  then  put  a  lew  pebbles 
at  the  bottom,  fill  it  with  apples, 
and  cover  it  with  a  piece  of  wood 
exactly  fitted,  and  fill  up  the  in- 
terstices with  a  little  fresh  mortar. 
The  pebbles  attract  the  moisture 
of  die  apples,  while  die  mortar 
excludes  die  air  from  die  jar, 
and  secures  die  fruit  from  pres- 
sure. 

This  useful  fruit  may  likewise  be 
occasionally  preserved  troiu  frost, 
by  placing  one  or  two  tubs,  or  pails 
of  water,  in  die  room  where  apples 
are  stored,  taking  care  daily  to 
break  the  ice,  and,  if  thick,  to  re- 
new the  water,  which,  having  a 
much  stronger  attraction  ior  cold, 
protects,  die  apples. 

Gatlier* 
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Gathering.  —  This  fruit  should 
be  gathered  with  the  hand,  and 
•  illy  placed  in  baskets »  reject- 
ing those  which  spontaneously  fall, 
as  unfit  for  long  keeping.  Moving 
the  apples,  in  order  to  examine 
them  whether  sound,  is  likewise 
injurious  to  the ir  preservation. 

APPLICATION,  in  a  general 
sense,  signifies  the  art  of  bringing 
ether,  in  order  to  disco- 
ver their  mutual  a  jreement  or  n  la- 
tion  to  each  other.  It  is  also  fami- 
liarly used  to  express  the  study  or 
consideration  of  ahy  subject,  and 
includes  the  idea  of  assiduity  and 
persevering  attention. 

In  the  ;.  f  Human  Life, 

we  meet  with  the  following  short 
sentence,  in  ptaise  of  application : 
"  Since  the  days  that  are  past,  are 
gone  for  ever,  and  those  that  are  to 
come,  may  never  appear,  it  be- 
hoveth  thee,  oh  !  man,  to  employ 
the  present  time  without  vainly  re- 
gretting the  loss  of  that  which  is 
past,  or  too  much  depending  on 
that  which  is  to  come.  This  in- 
stant is  thing;  the  next  is  in  die 
womb  of  futurity ;  and  thou  know- 
ot  what  it  may  bring  forth." 

APPRENTICESHIP,  is  th  bind- 
ing of  a  person  by  covenant,  to 
serve  his  master  for  a  limitted  pe- 
.  on  condition  of  being  instruct- 
ed in  his  trade,  or  occupation.  Its 
usual  duration  is  for  the  term  of 
seven  years,  after  which  the  ap- 
prentice himself  is  entitled  to  be- 
come a  teacher,  and  to  engage  pu- 
pils to  serve  under  him. 

The  statute  concerning  appren- 
tices was  first  ena&ed  by  Queen 
Elizabeth,  but  its  i  was 

limitted  to  market  towns ;  as  in 
country  villages  a  person  may  ex- 
ercise several  trades,  though  he 
may  not  have  undergone  a  seven 
years"  servitude. 
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In  Scotland,  there  is  no  general 
law  to  regulate  their  duration.  The 
period  varies,  accordin  -to  the  estab- 
lish^ I  custom  in  different  towns, 
and  may  frequendy  be  shortened, 
by  paying  a  small  fine,  which  in 
many  places  is  also  sufficient  to 
purchase  die  freedom  of  any  cor- 
poration. 

In  Prance,  the  duration  of  ap- 
prenticeship is  different  in  various 
trades.  Five  years  was  the  time  ge- 
nerally required  in  Paris ;  hut,  be- 
fore a  person  can  be  qualified  to 
.become  a  master,  he  was  in  many 
instances  obliged  to  serve  five  years 
more  as  a  journeyman,  and  during 
this  term  hewas  called  a  companion. 

Apprenticeships  were  unknown 
to  the  ancients.  The  Roman  law 
makes  no  mention  of  them ;  nor 
is  there  any  Greek  or  Latin  word 
which  expresses  the  idea  now  an- 
nexed to  diis  appellation. 

Dr.  Adam  Smith  considers  long 
apprenticeships  as  altogether  unne- 
cessary; because  those  arts  which 
are   superior   to    common    trades, 
such  as  clock  and  watch-making, 
are  not  involved  in  so  much  mys- 
tery as  to  require  a  long  course  of 
instruction.     Their  first   invention 
must,  doubtless,  have  been  die  re- 
sult of  deep  reflection  and  close  ap- 
plication ;  but,  since  their  princi- 
ples are  well  understood,  the  les- 
sons of  a  few  weeks,  perhaps,  even 
of  a  few  days,  might  be  sufficient 
for  the  purpose   of  complete  ex- 
planation.    Manual  dexterity,  it  is 
true,    cannot,    even    in    common 
trades,  be  acquired  Without  much 
practice  and  experience.     On  the 
other  hand,  a  young  man  would  be 
more  attentive  and  diligent,  if  fron. 
the  commencement  ot  a  new  pur- 
suit, he  were  employed  as  a  Juli- 
an, and  paid  in  proportionto 
the  quantity  of  his  labour.     7he 
Htfi$ei*i 
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Ujaster,  indeed,  would  not  be  so 
great  a  gainer,  beeause  a  consider- 
able part  of  those  wages  which  he 
now  saves  Tor  seven  years  together, 
would  necessaril)  fall  to  the  share 
of  d^e  apprentice.  In  trades  easily 
learnt,  the  latter  would  ultimately 
not  derive  any  disproportionate  ad- 
vantages; for,  as  under  such  cir- 
cumstances, he  must  expect  many 
competitors,  his  wages  would  con- 
sequently, though  gradually,  be 
reduced.  All  trades,  crafts,  and 
mysteries,  would  thus  experience 
a  reasonable  check  of  extravagant 
prices  ;  and  thus  ail  conspiracies, 
and  combinations  of  journeymen 
snd  masters,  would  be  effectually 
prevented. 

APIUCOT-TREE,  the  Primus 
Armeniaca,  L.  is  a  species  of  the 
plum,  or  cherry-tree.  Although 
Linn'Jeus  has  reduced  these  dif- 
ferent trees  to  one  genus,  which 
he  calls  Pruniis,  yet  we  shall  in  this 
place  enumerate  only  the  van 
known  under  the  name  of  apricot: 

1.  The  male,  or  early  apricot, 
which  produces  a  small,  round, 
reddish  fruit;  has  more  stone  than 
pulp,  ripens  in  July,  and  has  but 
an  indifferent  flavour.  As  this 
tree  blossoms  early  in  spring,  it  is 
liable  to  be  injured  by  night-frosts, 
against  which  it  ought  to  be  pro- 
tected, by  placing  contiguous  to  it 
shallow  vessels  filled  widi  Water. 

2.  The  white  apricot  is  oblong, 
flat  at  both  ends,  and  of  a  pale  co- 
lour: its  tree  is  not  only  less  influ- 
enced by  cold,  than  any  other  sort, 
but  also  bears  fruit  in  greater 
abundance. 

3.  The  orange  apricot  acquires, 
when  ripe,  a  deep  yellow  colour, 
is  distinguished  by  a  sweet  kernel, 
but  its  fruit  is  more  fit  for  preserv- 
ing, drying,  and  using  it  in  pas- 
try, than  for  the  dessert. 
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4.  The rjed  apricot  is  of  an  oval 
size,  its  pulp  likewise  reddish  and 
juicy,  and  the  kernel  sweet  like  a 
hazle-nut :  the  leaves  of  this  tree* 
are  longer  than  those  of  any  other 
variety. 

5.  The  large,  or  Turkey  apricot, 
exceeds  in  si/.e  and  beauty  all  the 
other  sorts,  has  a  deep  yellow  pulp 
and  sweet  kernel,  but  is  not  pro- 
ductive. 

6.  Tire  Breda  apricot,  a  native 
of  Africa,  is  one  of  the  finest  and 
most  delicious  :  its  fruit  is  large 
and  round,   externally  of  a  deep 

'.-,  and  internally  of  a  golden, 
colour.  Its  kernel  is  the.  largest  of 
the  kind;  and  if  this  fruit  arrive 
at  maturity  in  an  airy  situation,  it 
deserves  an  unqualified  preference. 

/*.  The  Brussels  apricot  is  of  a 
middle  size,  somewhat  oval;  on 
its  southern  exposure  red,  with 
many  dark  spots,  and  greenish  or 
deep  yel.ow  on  the  opposite  side. 
Its  fruit  is  firm,  and  of  a  delicious 
taste;  the  skin  is  apt  to  burst  be- 
fore the  fruit  is  mature,  and  it  sel- 
dom ripens  until  August  or  Sep- 
tember. Some  amateurs  even  pre- 
fer it  to  the  preceding  species. — 
Lastly : 

8.  The  peach  apricot  is  more 
spherical  and  larger  than  any  other 
species ;  while  it  possesses  the 
sweetness  of  the  apricot  combined 
with  the  acidulated  vinous  taste  of 
the  peach.  This  tree,  however, 
requires  a  temperate  climate,  and 
vv  ill  not  thrive  in  the  open  air  of 
this  country.  , 

Culture. — All  the  varieties  of 
apricot-trees  have  originally  been 
raised  '  from  their  stones  :  they 
were  then  propagated  by  bud- 
ding or  graft  ng  on  any  plum- 
stock.  The  soil  most  congenial  to 
their  nature,  is  a  rich  black  mould; 
for  they  will  not  prosper  in  a  loam)-, 
sandy, 
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»andy,  gravelly,  damp,  or  cold 
ground.  As  they  are  general  y 
placed  near  walls,  an  eastern  aspect 
will  be  the  most  eligible  and  pro- 
per, because  they  are  apt  to  grow 
mealy,  from  the  strong  an  d  con  :• 
heat  of  the  sun,  in  a  southern  direc- 
tion. In  a  luxuriant  boi  torn,  they 
may  be  planted  at  a  distance  of ' 
sixteen  or  twenty  feet  from  each 
other;,  but  in  an  inferior  soil,  from 
twelve  to  fifteen.  Vvrhen  trans- 
p' anted  in  the  month  of  October, 
no  other  branches  ought  to  be 
pruned  off,  except  such  as  cannot 
be  rixed  to  the  wall.  After  tl  e  tree 
has  been  properly  set  in  the  ground, 
its  branches  should  be  loosely  tied, 
and  the  surface  of  the  soil  surround- 
ing the  stem  covered  widi  good  ma- 
nure, partly  to  prevent  injury  from 
frost,  and  to  afford  more  nourish- 
ment to  the  roots.  Towards  the 
end  of  February,  or  beginning  of 
March,  tire  branches  must  be  un- 
tied, and  die  top  of  the  tree  cut  off, 
while  the  operatoy's  foot  should  be 
placed  close  to  its  trunk,  and  only 
four  or  five  eyes  are  to  be  left 
above  the  place  where  it  has  been 
grafted  :  taking  care  that  the  ob- 
lique side  of  the  cut  be  turned  to- 
wards the  wall. 

During  a  dry  spring,  the  roots 
may  be  occasionally  watered,  and 
covered  with  a  little  straw  or  grass 
plats,  in  order  to  protect  thtm 
against  night-frosts,  and  afford  diem 
additional  moisture  in  summer. 
All  the  young  shoots  should  be 
tied  horizontally.  About  die  end 
of  September,  the  branches  are 
again  to  be  loosened,  and  pruned, 
so  diat  two  only  may  remain,  one 
of  a  larger  size,  from  eight  to  nine, 
and  an  inferior  one,  from  five  to 
six  inches  long. 

In  the  second  summer,  all  the 
straight  shoot*  ought  to  be  removed, 
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as  in  the  first,  while  the  new  sprigs 
are  transversely  fastened  close  to 
the  wall,  so  that  the  trunk  of  the 
tree  remain  free :  die  pruning, 
However,  should  not  be  attempted 
later  than  in  the  course  of  April. 
About  Michaelmas,  the  young 
shoots  are  again  to  be  dressed,  as 
in  the  preceding  year ;  and  the 
most  vigorous  left  from  eight  to 
ten,  but  the  weaker  ones,  only  six 
or  seven  inches  long. 

A  similar  treatment  must  be  pur- 
sued in  the  third  and  following 
years.  It  deserves  farther  to  be 
remarked,  that  apricots  bear  their 
buds  and  blossoms  not  only  on  the 
branches  of  the  preceding  year,  but 
likewise  on  the  young  shoots  and 
tops  of  these  branches  :  hence  the 
dressing  of  them,  during  summer, 
ought  to  be  performed  with  addi- 
tional care. 

Us'ib. — From  the  vinous  and  sac- 
charine nature  of  this  fruit  we  may 
readily  conclude,  that  it  is  pos- 
sessed of  antiseptic,  cooling,  and 
nutritive  properties  :  yet,  unless 
fully  ripe,  it  is  apt  to  ferment  and 
turn  acid  in  Weak  stomachs,  espe- 
cially those  of  persons  who  are.  sub- 
ject to  flatulency  and  eructations  : 
hence  apricots  ought  to  be  eaten  in 
moderation,  with  the  addition  of 
a  little  bread,  and  rather  before, 
than  after,  meals.  In  short,  they 
are  more  useful  to  bilious  and  61e- 
dioric,  than  to  phlegmatic  and  hy- 
sterical individuals,  or  those  trou- 
bled with  hypochondriacal  com- 
plaints. 

In  France  and  Germany,  the 
orange  apricot  is  usefully  preserved 
in  a  dry  state,  for  the  winter,  when 
it  forms  a  delicious  ingredient  in 
pyes,  tarts,  &:c. 

The  kernels  of  several  species  of 
apricots  contain  a  sweet  oil,  on  ac- 
count of  which  they  were  formerly, 

•  like 
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like  sweet  almonds,  used  in  emul- 
sions, and  considered  as  vulnerary 
and  anodyne  ;  at  present,  however, 
their  use  is  confined  to  external 
applications,  in  which  the  expressed 
oil  of  these  kernels  has  sometimes 
been  of  service,  for  a  contracted  and 
chapped  skin  of  the  hands  and  lips, 
sore  nipples,  painful  ears,  and  si- 
milar cases. 

AQUA  FORTIS,  the  nitrous 
acid  of  a  certain  strength,  and  so 
called  from  its  dissolving  power ; 
but,  when  in  a  concentrated  and 
smoking  state,  it  is  denominated 
spirit  of  nitre.  It  is  made  by  dis- 
tilling equal  parts  of  crude  nitre 
with  calcined  vitriol ;  or  by  care- 
fully mixing  one  part  of  oil  of  vi- 
triol with  nine  of  pure  spirit  of 
nitre. — See  Acids. 

As  tins  powerful  liquid  is  used 
for  various  purposes  in  the  arts  and 
manufactures,  but  chiefly  by  dyers, 
brass-founders,  hatters,  8cc.  great 
caution  should  be  observed,  both 
in  preparing  and  employing  it,  be- 
cause it  possesses  a  very  caustic 
property,  and  its  fumes  are  highly 
deleterious  to  the  organs  of  respira- 
tion. Hence  those  artisans  fre- 
quently become  subject  to  convul- 
sive coughing  and  blood  spitting, 
paralytic  affections,  trembling,  pale- 
ness of  countenance,  loose  teeth, 
the  loss  of  smell  and  taste,  and  at 
length,  pulmonary  consumption. 
In  order  to  prevent  these  fatal  ef- 
fects, we  seriously  advise  them  to 
make  use  of  oily  and  bland  nou- 
rishment, and  externally  to  secure 
the  mouth  and  nose,  by  tying  a 
handkerchief  round  those  parts, 
while  they  are  exposed  to  the  fumes 
cf  this  volatile  acid. 

Rut  in  casualties  where  a  person 
has,  by  mistake,  swallowed  a  por- 
tion of  aqua-fortis,  die  following 
treatment  will  be  the  most  proper 
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for  averting  the  imminent  danger 
of  suffocation.  Immediately  after 
the  accident,  lv.ke-warm  water 
ought  to  be  drunk  in  the  greatest 
possible  quantity,  even  to  the 
amount  of  several  gallons,  to  weak- 
en the  causticity  of  the  poison. 
Next,  a  solution  of  half  an  ounce  of 
salt  of  tartar,  or  clean  pearl-ashes, 
in  one  pint  of  water,  should  be 
taken  in  about  six  or  eight  small 
draughts ;  and  as  the  effervescence 
thus  occasioned  in  the  stomach, 
greatly  tends  to  weaken  that  organ, 
it  will  be  necessary  to  make  use  of 
more  water,  and  other  diluent, 
oily,  or  mucilaginous  drinks. 

We  are  of  opinion,  that  a  soluti- 
on of  lorox,  or  tirical,  in  the  propor- 
tion of  three-;  drams  to  a  pint  of  wa- 
ter, fonns  a  more,  effectual  anti- 
dote than  the  vegetable  alkali  ;  be- 
cause the  former,  by  uniting  with 
acids,  causes  no  effervescence. — 
There  are  instances  of  persons  hav- 
ing completely  obviated  the  ill  ef- 
fects of  this  poison,  simply  by 
drinking  small  portions  of  sweet 
oil,  frequently  repeated,  for  three- 
days  successively. 

If,  however,  the  sensation  of  a 
burning  pain  in  the  stomach  and 
bowels  should  not  subside,  after 
plentiful  vomiting,  large  draught* 
of  sweet  cow's  milk  must  be  swal- 
lowed, with  the  addition  of  one 
dram,  or  sixty  drops  of  liquid  tar- 
tar, usually  called  oil  of  tartar,  to 
each  pint.  But  previously  to  the 
expulsion  of  the  poison  by  vomit- 
ing, or  the  neutralizing  of  it  with 
alkaline  solutions,  neither  milk, 
oily,  nor  saponaceous  draughts  can 
be  taken  with  advantage.  Hence 
these  ought  to  conclude  die  cure  ; 
during  which  the  patient  may  fre- 
quently use  gdrgansms  and  clyster* 
of  die  same  liquids,  which  are  di- 
rected to  be  taken  internally.  In- 
deed* 
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deed,  after  the  poisonous  fluid  has 
left  the  stomach,  and  entered  the 
intestinal  canal,  die  principal  be- 
nefit will  be  derived  from  emollient 
2nd  balsamic  injections. 

AQUA  REGI A  is  a  compound 
of  the  nitrous  and  marine  acids,  in 
different  proportions,  according  to 
the  purpose  for  which  it  is  l-equired ; 
and  usual:/  made,  by  diss 
ammoniac,  or  con::  in  ni- 

trous acid.  When  the  former  is 
employed,  the  usual  proportion  is 
one  of  this  salt  to  four  of  the  acid  ; 
but  equal  parts  will  be  necessary  to 
dissolve  platina. 

Aqua  regia  is  used  as  a  menstru- 
um for  gold;  it  likewise  dissolves 
all  other  metals,  silver  alone  except- 
ed. The  best  kind  for  the  above- 
mentioned  purpose,  is  a  prepara- 
tion of  direr  parts  of  die  pure  ma- 
rine, with  oiie  of  the  nitrous,  acid. 
One  hundred  grains  of  gold  iv 
for  their  solution,  two  hundred  and 
forty-six  of  this  mixture. — Con- 
cerning the  nature  and  cure  of  those 
casualties  which  may  arise  from  an 
improvident  use  of  diis  powerful 
solvent,  we  refer  to  die  preceding 
article. 

AQUA  VTTM  is  usually  under- 
stood to  signify  either  brandy,  or 
spirit  of  \     .   .  rod  simply,  or 

widi  aroma  tics.  Some,  however, 
make  a  distinction;  appropriating 
die  term  brandy  to  what  is  drawn 
from  wine,  or  the  grape \  and  aqua 
\  i  tse  1  lich  is  extracted  from 

malt,  &c. — See  Brandy. 

Aqmlegia.     See  Columbine. 

Arabic.     Sec  Gum  Akabic. 

Arabis.     Sec  Cress. 

ARABLE  LANDS,  in  general, 
are  those  naturally  fit  for  dllage,  or 
which  may,  by  proper  means,  be 
prepared  for  the  production  of 
grain. 

The  justpropordon  between  ara- 
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ble  and  pasture  lands,  has  in  this 
country,  of  late  years,  been  much 
exceeded  in  favour  of  the  latter. 
It  is  asserted  by  competent  judges, 
that  though  the  prevailing  rage  for 
breeding  cattle  of  the  finest  quality, 
and  to  the  greatest  extent,  has 
doubtless  benefited  the  grazier,  and 
the  lord  of  the  manor,  yet  this  prac- 
dce  must  certainly  be  attende  I 
disadvantages  to  the  community 
at  large.  We  cannot,  in  this  place, 

r  into  a  minute  discussion  of 
this  important  subject;  but  it  clear- 
ly appears,  from  the  present  prices 
of  corn,  when  compared  with  I 
of  animal  food;  that  ihey  bear  no 
just  proportion  to  each  odier. 

With  respect  to  the  general  me- 
thods of  improving  arable  land,  we 
are  induced  to  avail  ourselves  of 
the  excellent  remarks  of  M.  Duha- 
mel,  -who  maintains  that  it  is 
much  more  profitable  to  increase 
the  fertility  of  land  by  tillage,  than 
manure:  l.  Because  only  a  certain 
quantity  of  dung  can  be  had  >  tire 
produce  of  twenty  acres  being 
scarcely  sufficient  to  dung  one; 
whereas  the  particles  of  the  earth 
may  be  pulverized  and  divided  at 
pleasure:  2.  Plants  reared  in  dung, 
do  not  possess  the  fine  Savour  of 

■  produced  by  a  natural  soil : 

3.  The  plough  net  only  separates 
the  particles  in  a  manner  exactly 
similar  to  die  fermentation  occa- 
sioned by  dung,  but  also  changes 
their  situation,  by  turning  up  the 
earth,  and  thus  exposing  the  whole, 
at  different  times,  to  the  influence 
of  the  sun,  air,  and  dews  ;  all  which 
greatiy  conduce  to  render  it  ferule: 

4.  Dung  breeds  and  harbours  in- 

whieh  afterwards  feed  upon 
and  spoil  die  plants.  To  remedy 
this  inconvenience, he  recommends 
die  following  expedient :  "  Let  a 
res*  rvoir  of  quick-lime  be  kept  in 
a  very 
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a  very  dry  place.  When  you  be- 
gin to  make  your  dunghill,  sprinkle 
each  layer  of  dung  with  quick-lime, 
till  the  whole  is  finished.  This 
lime  kills  most  insects,  perhaps  en- 
riches the  manure,  and  renders  it 
more  serviceable.  Jt  will  likewise 
destroy  the  seeds  of  weeds,  which 
are  generally  in  dung,  and  hurt  the 
wheat  when  they  shoot  up." 

Various  methods  of  improving 
poor  arable  land,  have  been  sug- 
gested by  different  writers.  But 
as  we  consider  old  Duhamel's 
plan  of  ploughing,  and  then  pulve- 
rizing the  soil  properly  by  the  har- 
row, the  most  effectual,  where  suf- 
ficient manure  cannot  be  procured, 
we  shall  only  relate  two  sugges- 
tions which  deserve  notice,  chiefly 
on  account  of  their  originality. 
John  Mordant,  in  his  "  Com- 
plete Steward,"  published  in  1761, 
advises  a  method  of  improving 
poor,  worn-out  land,  as  he  terms 
it  j  which,  not  being  an  expensive 
one,  may  well  deserve  a  trial :  "  A 
pound  of  turnip-seed  sown,  after 
harvest,  upon  an  acre  of  light, 
sandy,  or  gravelly  land,  that  is 
poor  or  worn  out  by  over-plough- 
ing, and  where  manure  is  wanting 
(the  crop  of  which  being  ploughed 
in,  when  grown  high),  wiil,  in  two 
months'  time,  die  away  and  rot, 
and  enrich  the  land,  so  as  to  prove 
as  good  a  manuring  as  twenty 
loads  of  dung,  or  more,  upon  an 
acre." — P.  457. 

Another,  and  equally  eccentric, 
manner  of  recruiting  worn-cut 
land,  is  that  proposed  by  Mr.  Ran- 
dall, in  his  "  Semi-Virgiiian  Hus- 
bandry," which  appeared  in  1764. 
We  likewise  communicate  it  in  the 
author's  own  words  :  "  The  loam, 
immediately  after  harvest,  is  to  be 
•turned  up;  and  as  we  shall  suppose 
it  will  allow  the  ploughman  to  go 
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very  deep,  this  is  a  point  to  be  ob- 
tained  at  any  rate,  for  a  woru-out 
soil.  In  order  to  effect  this,  one 
plough  is  to  go  the  usual  depth, 
another  plough  to  follow  at 
the  same  depth,  and  in  die  same 
furrow,  which  will  throw  the  mould 
over  it,  and  bury  the  stubble.  In 
this  case,  die  field  will  lie  under 
the  advantage  0/  being  turned  up- 
side-down, as  if  it  were  double 
spitted,  more  than  a  foot  deep, 
and  die  stubbie  will  be  sooner 
rotted.  When  this  is  done,  die 
harrows  must  make  the  ground  a* 
fine  as  the  bad  condition  of  it,  ur 
the  season,  will  permit." — P.  lii. 

We  shall  conclude  this  article 
whh  an  useful  hint,  given  by  Mr. 
R.  Price,  of  Knelworth,  Herts, 
to  the  Society  for  the  Encourage- 
ment of  Arts,  Manufa&ures,  and 
Commerce;  respecting  the  dam 
done  to  arable  land,  In  carrying  off 
the  small  stones  ana  flints  from  the 
surface,  for  the  purpose  of  making 
turnpike-roads.  This  practice  is 
highly  detrimental  to  almost  ^ 
kind  of  ploughed  land,  but  parti- 
cularly to  what  are  called  tb in- 
stapled,  or  light  soils.  Mr.  Price 
jusdy  observes,  that  "  stones  are 
of  .surprizing  and  manifold  uses  : 
for  instance,  they  greatly  assist 
the  plough  in  working  the  land  ; 
they  also  prevent  land  of  a  binding 
quality  from  running  together,  and 
hardening,  like  mortar  in  a  wall ; 
they  screen  die  tender  blade  from 
I  blights  :  they  not  only 
nt  the  emp,  where  the  staple 
is  thin,  from  being  scorched  up  in 
.summer,  but  also  the  exudations 
of  die  earth  fro.  •  and 

by  that  means  greatly  promote  ve- 
getation." 

It  is  almost  superfluous  to  adJ, 
that  this  reasoning  is  equally  appli- 
cable to  fields  and  gardens. — See 

also 
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also    the     articles     Husbandry, 
Lands,  Soil,  and  Tillage. 

Arachis  hypogfca.  See  Earth 
or  Ground-Nut,  and  Choco- 
late. 

Aranm.  See  Spider,  and  Ba- 
rometer. 

ARBOUR,  in  gardening,  is  a 
kind  of  shady  bower,  formerly  in 
great  esteem,  but  of  late  almost 
generally  abandoned,  on  account 
of  the  damp  and  unwholesome 
Shelter  it  affords. 

Arbours  are  principally  con- 
structed of  lattice-work,  of  wood 
or  iron,  and  are  frequently  covered 
with  elms,  limes,  and  horn-beams, 
or  with  creepers,  such  as  honey- 
suckles, jasmines,  and  passion- 
flowers ;  either  of  which  will  an- 
swer the  desired  purpose  ;  though 
we  by  no  means  wish  to  counte- 
nance their  re-introduction. 

Artutus.  See  Strawberry- 
Trek. 

ARCANUM,  stri&ly  speaking, 
signifies  any  thing  which  is  in- 
volved in  mystery  ;  but,  in  physic, 
it  more  usually  denotes  a  remedy, 
the  preparation  of  which  is  indus- 
triously concealed,  either  to  en- 
hance its  value,  or  increase  its  re- 
putation among  tire  vulgar. — See 
Nostrum,  and  Specifics. 

Archdtigd',  Yellow.  See  Wea- 
Sf.l-Sxout. 

AilCHEllY  is  the  art,  or  exer- 
cise, of  shooting  with  a  bow  and 
arrow. 

Among  ancient  nations,  the  boW 
was  the  principal  instrument  of 
war;  and  the  skill  of  the  archer  of- 
ten decided  the  fate  of  battles  and 
of  empires. 

The   English  were  particularly 

expert  in  the  use  of  this  instru- 

1 3  and  their  ever  memorable 

victories   at  die  battles  of  Creasy 
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and  Fo'utiers,  were  chiefly  ascribed 
to  their  valiant  archers. 

James  the  First  of  Scotland,  who 
had  seen  and  admired  the  dexterity 
of  English  archers,  and  was  him- 
self a  skilful  bowman,  endeavoured 
to  revive  that  exercise  among  his 
own  subjects,  by  whom  it  had 
been  neglected  ;  but  the  untimely 
of  ;iat  excellent  prince,  pre- 
vented the  (.iieo;tual  execution  of 
this  useful  project. 

In  the  time  of  Edward  the 
Third,  there  was  an  act  of  parlia- 
ment, which  obliged  our  English 
archers,  even  in  tunes  of  peace, 
to  erect  butts  in  every  parish,  and 
to  shoot  on  Sundays  and  holidays. 
By  this  constant  practice,  the  Eng- 
lish armies  possessed  an  exclusive 
advantage  over  their  enemies. 

Charles  the  First  of  England, 
from  a  treatise  entided  "  the  Bow- 
man's Glory,"  also  appears  to  have 
been  an  archer.  In  the  eighth  year 
of  his  reign,  he  issued  a  commis- 
sion to  the  Chancellor,  Lord  Mayor 
and  Privy  Council,  to  prevent  the 
fields  near  London  from  being  so 
inclosed,  as  "  to  interrupt  the  ne- 
cessary and  profitable  exercise  of 
shooting." 

The  use  of  die  long-bow  conti- 
nued in  estimation  for  more  than 
two  centuries  after  die  introduc- 
tion of  gunpoAvder ;  which  was 
probably  owing  to  the  weight  and 
unwieldiness  of  muskets. 

The  distance  to  which  an  arrow 
may  be  .shot  from  a  long-bow,  de- 
pends in  a  great  degree  on  the 
strength  and  Si®5  of  the  archer,  but 
in  general  is  reckoned  from  eleven 
to  Jwelve  score  yards. 

Archers  consider    an   arrow  of 

from  twenty  to  twenty-four  drop 

weight,  to  be  the  best  for  flight,  or 

hitting  a  mark   at  a  considerable 

distance ; 
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distance  ;  and  yew,  the  best  mate- 
rial of  which  they  can  be  made. 
The  feathers  of  a  goose  are  gene- 
rally preferred  ;  two  out  of  three 
are  commonly  white,  being  taken 
from  the  gander ;  the  third  is 
brown  or  grey  ;  and  this  difference 
of  colour  informs  the  archer  when 
the  arrow  is  properly  placed.  The 
long-bow  is  of  the  same  height  as 
the  archer  himself:  and  in  Eng- 
land a  peculiar  mediod  is  practised, 
by  drawing  the  arrow  to  the  ear, 
and  not  towards  the  breast ;  which 
is  doubtless  more  advantageous 
than  that  adopted  among  other  na- 
tions. 

The  force  with  which  an  arrow 
strikes  an  object,  at  a  moderate  dis- 
tance, may  be  conceived,  from  the 
account  given  by  King  Edward 
VI.  in  his  Journal,  where  he  says, 
that  one  hundred  archers  of  his 
guard,  discharged  in  his  presence 
two  arrows  each ;  that  they  shot  at 
an  inch-board,  and  many  of  them 
pierced  it  quite  through,  though 
the  timber  was  well  seasoned. 

It  may  perhaps  be  a  subject 
Worthy  the  consideration  of  go- 
vernment, whether  the  revival  of 
arehery,  by  uniting  military  disci- 
pline with  manly  exercise,  might 
not  become  an  additional  means, 
both  of  preserving  health,  and  pro- 
tecting us  against  foreign  enemies. 
According  to  Neadk,  an  archer 
might  shoot  six  arrows  in  the  time 
of  charging  and  discharging  a 
musket  j  and  an  ounce  of  hre-work 
may  also  be  discharged,  upon  an 
arrow,  to  ihe  distance  of  240  yards. 

The  earliest  histories  of  archery, 
in  England,  are  those  by  Ascham, 
Who  wrote  his  Toxopfiilits  in  the 
reign  of  Henry  VIII.;  Mark- 
ham's  Art  of  Archery,  which  ap- 
peared in  1634;  and  Wood's 
£oivman's  Glory,    in   i6S2 :    but 

mo.  i, — vol.  j, 
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the  latest,  and  most  complete  work 
on  the  subject,  is  "  An  Essay  on 
Archery"  describing  the  practice 
of  that  art,  in  all  ages  and  nations  ; 
by  W.  M.  Mosfley,  Esq.  8vol. 
pp.  348. 7s.  boards.  Robson,  1792. 
In  this  classical  treatise,  the  author 
considers  bows,  arrows,  quivers, 
butts,  targets,  and  cross-bows,  un- 
der different  heads;  and  his  ac- 
count is  illustrated  by  plates.  Ease 
and  perspicuity ;  richness  without 
verbosity ;  and  elegance  untainted 
widi  affectation,  are  the  characters 
of  this  entertaining  work. 

Archery  continues  to  be  prac- 
tised by  the  inhabitants  of  Geneva, 
and  in  many  parts  of  Flanders.  In 
Britain  we  have  several  societies  of 
archers,  the  principal  of  which  arc 
the  "Woodmen  of  Arden,  the  Toxo- 
pholite,  and  the  Royal  Company 
of  Archers  of  Scotland. — See  also, 
Arrow. 

ARCHITECTURE,  a  term 
which  denotes  the  art  of  building 
in  general,  though  chiefly  applied 
to  the  construction  of  edifices  ap- 
propriated to  the  purposes  of  civil 
life,  such  as  houses,  churches,  liaflsj 
bridges,  &c.  ficc. 

The  origin  of  this  art  is  involved 
in  obscurity.  It  is  generally  sup- 
posed, that  the  earliest  materials 
employed  in  building, werebranche? 
and  twigs  of  trees,  with  whiSh  the 
primitive  inhabitants  of  the  earth 
constructed  their  huts,  similar  to 
the  present  wigwams  of  the  Indians. 
This  conjecture,  however,  appears 
doubtful,  for  the  natural  shelter 
afforded  by  caverns  in  the  siJes 
of  mountains,  or  rocks,  would 
more  readily  suggest  the  idea  of 
using  stones  and  earth,  as  mate- 
rials for  building  houses.  That  the 
preference  was  given  to  stone- 
buildings,  over  any  kind  of  tem- 
porary hutj,  or  tents,  is  obvious 

H  from 
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from  the  practice  among  the  inha- 
bitants of  America,  where  the  hu- 
man race  existed  in  its  rudest  state : 
these  people  were  no  sooner  col- 
lected into  great  bodies,  under  the 
Emperors  of  Mexico  and  Peru, 
than  stone  buildings  were  imme- 
diately attempted.  Hence  the  ori- 
gin of  architecture  should  not  be 
searched  for  in  any  single  nation, 
but  in  every  country,  at  a  time 
when  the  natives  began  to  relin- 
quish their  savage  way  of  life,  and 
to  adopt  civilized  manners. 

The  origin  of  all  regular  build- 
ings, however,  hath,  by  several 
authors,  been  generally,  and  very 
plausibly,  deduced  from  the  con- 
struction of  the  meanest  huts. 
These  were,  at  first,  probably  made 
of  a  conic  figure,  which  is  the  sim- 
plest in  structure,  but  being  incon- 
venient on  account  of  its  inclined 
sides,  both  the  figure  and  construc- 
tion of  the  huts  were  changed,  by 
giving  them  a  cubical  form. 

At  length,  mankind  insensibly 
improved  in  the  art  of  building, 
and  invented  methods  of  rendering 
their  habitations  durable  and  hand- 
some, as  well  as  convenient.  They 
dqirived  the  trunks  of  trees  of  their 
bark,  and  other  inequalities  of 
surface,  raised  them  above  the  wet, 
or  humid  soil,  by  means  of  stones, 
and  also  covered  each  with  a  flat 
stone,  or  slate,  to  exclude  the  rain. 
The  interstices  between  the  ends 
of  the  joists,  were  closed  with  wax, 
clay,  or  similar  substances  :  the 
position  of  the  roof  was  likewise 
altered  ;  and,  as  on  account  of  its 
level  surface,  it  was  unfit  to  tarry 
off  the  abundant  rain-water,  they 
elevated  it  in  the  middle,  by  placing 
rafters  on  the  joists,  to  support  the 
earth  and  other  materials  of  (he 
covering.  From  this  simple  con- 
struction, the  orders  of  architecture 
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undoubtedly  took  their  origin ;  for, 
when  the  rude  builder  began  to 
erect  stately  edifices  of  stone,  he 
imitated  those  parts  which,  from 
necessity,  had  composed  the  pri- 
mitive huts.  Thus,  the  upright 
trees,  with  stones  at  each  end, 
were  the  origin  of  columns,  bases, 
and  capitals  5  and  the  beams,  joists, 
rafters,  &rc.  which  formed  the  co- 
vering, gave  rise  to  architraves, 
frizes,  trigliphs,  cornices,  &c. 

Although  the  first  buildings  were 
rough  and  uncouth,  because  the 
artificers  of  those  remote  ages  pos- 
sessed neither  skill,  experience, 
nor  tools,  yet,  when  by  length  of 
practice,  certain  rules  had  been 
established,  and  many  new  instru- 
ments invented,  the  art  rapidly 
advanced  towards  perfection  :  a  va- 
riety of  style,  or  different  methods 
of  building,  were  discovered,  which, 
by  succeeding  generations,  have 
been  held  in  the  greatest  esteem. 

The  Egyptians,  from  the  ear- 
liest ages  of  antiquity,  have  been 
considered  as  the  inventors  of  arts  \ 
and,  among  other  contrivances, 
may  be  numbered  that  species  of 
original  architecture,  in  which  the 
strength  of  the  fabric  was  more 
regarded  than  either  its  elegance, 
or  symmetry. 

We  cannot,  consistently  >  with 
the  plan  of  this  work,  enter  into  a 
detail  of  the  rise  and  progress  of 
architecture  j  and  shall,  therefore, 
only  observe,  that  the  Greeks, 
whose  sublime  and  penetrating- 
genius  prompted  them  to  combine 
elegance  with  convenience,  derived 
their  first  ideas  of  building  from 
the  Egyptians. 

But  the  mind  of  man  being  un- 

que stionablyinfluenced  by  the  mode 

of  government    under   which  he 

lives ;   and  the  Greeks,  with  their 

endence,  having  also  lost  their 

ascen- 


ARC 

ascendancy  in  works  of  genius, 
from  that  period  the  Romans  must 
be  considered  as  the  encouragers  of 
this  noble  art. 

The  orders,  as  now  executed  by 
architects,  are  five,  viz.  1.  the 
Tuscan;  2.  the  Doric;  3.  the 
Ionic;  4.  the  Corinthian;  and 
5.  the  Composite.  The  first,  from 
its  robust  appearance,  is  used  in 
works  where  strength  and  sim- 
plicity are  the  essential  requisites ; 
the  second  is  nearly  similar  to  the 
Tuscan  in  strength,  but  is  enli- 
vened by  its  peculiar  ornaments  ; 
the  third  is  more  delicate  than  ei- 
ther of  the  former ;  but  the  fourth 
displays  more  beauty  and  ornament 
than  the  others,  and  is  therefore 
frequently  used  for  the  internal  de- 
corations of  stately  rooms  ;  the  fifth 
order  is  nearly  the  same  as  the  Co- 
rinthian. 

The  style  of  building,  as  prac- 
tised throughout  Europe  in  the 
early  ages,  was  denominated  Go- 
thic, Saxon,  Norman,  and  Sara- 
cenic. Eut  what  we  commonly 
call  Saxon,  is  in  reality  Roman  ar- 
chitecture. 

When  the  Romans  invaded  the 
Britons,  they  round  no  places  cor- 
responding to  our  ideas  of  a  city, 
or  town,  consisting  of  a  great  num- 
ber of  contiguous  houses,  regular 
streets,  lanes,  &rc.  Dwellings,  like 
those  of  the  ancient  Germans,  were 
scattered  over  the  country,  and 
generally  situated  on  the  brink  of 
a  rivulet,  for  the  sake  of  water,  or 
on  the  skirt  of  a  wood  or  forest, 
for  the  purpose  of  hunting,  and 
providing  pasturage  for  their  cattle. 
These,  inviting  circumstances,  be- 
ing more  conspicuous  in  some 
parts  of  the  country  than  in  others, 
the  princes  and  chiefs  selected  the 
most  agreeable  spots  for  their  re- 
sidence.    Thus  arose  an  ancient 
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British  town,  so  characteristically 
described  by  Cesar  and  Strabo, 
as  "  a  tract  of  woody  country,  sur- 
rounded by  a  mound  and  ditch," 
for  the  security  of  its  inhabitants 
against  the  incursions  of  their 
enemies. 

As  soon  as  the  Romans  began 
to  form  settlements  and  colonies 
in  tins  island,  a  sudden  and  re- 
markable change  took  place  in  the 
style  of  architecture.  For  that 
wonderful,  brave,  and  industrious 
people,  speedily  adorned  every 
country  which  they  conquered. 
They  not  only  built  a  considerable 
number  of  solid,  convenient,  and 
magnificent  edifices  for  their  own' 
accommodation,  but  also  exhorted 
and  instructed  the  Britons  to  fol- 
low their  example.  In  short,  this 
eminently  useful  art,  was  one  of 
the  principal  means  employed  by 
Agricola,  to  civilise  the  Britons, 
and  reconcile  them  to  the  Roman 
yoke. 

Not  long  after  this  period,  how- 
ever, architecture,  and  the  arts 
connected  with  it,  began  sensibly 
to  decline  in  Britain ;  partly  in 
consequence  of  the  building  of 
Constantinople,  which  attracted 
the  most  famous  architects  to  the 
East.  But  the  almost  total  ruin 
and  neglect  of  architecture  in  this 
island,  may  doubtless  be  attributed 
to  the  final  departure  of  the  Ro- 
mans. For  the  natives,  and  the 
descendants  of  Roman  and  British 
parents,  having  neither  skill  nor 
courage  to  defend  their  numerous 
towns,  forts  and  cities,  suffered 
them  to  be  plundered  and  destroy- 
ed by  their  ferocious  invaders,  the 
Scots,  Pi6ts,  and  Saxons :  the  last 
mentioned,  in  particular,  having 
no  taste  for  the  arts,  committed  the 
most  wanton  and  extensive  devas- 
tations. 
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In  the  12th  century,  architec- 
ture again  revived,  and  experi- 
enced very  great  improvement:;, 
in  consequence  of  the  religious 
zeal  of  the  clergy ;  and,  in  the 
15th  and  J  6th  centuries,  die  chaste 
style  of  the  Greeks  and  Romans 
was  again  displayed  in  Britain. 
Tor,  though  the  Italians  for  a  long 
time  maintained  their  superiority, 
in  this  as  well  as  in  other  arts,  over 
all  the  European  nations,  yet  as 
men  of  genius  from  distant  parts 
constantly  resorted  to  Italy  for  the 
purpose  of  improvement,  since 
that  period  architects  have  arisen 
in  our  own  country,  equal  to  any 
that  ever  appeared  on  the  classical 
ground  of  Italv. 

The  latest  and  most  splendid 
publication  on  this  subject,  which 
is  intended  as  a  Supplement  to  that 
magnificent  work, '  Viiruvius  Bri- 
tcmnicus,'  and  which  contains  the 
studies  of  the  most  celebrated  artists 
of  the  present  day,  is  the  following : 
'*  A  Collection  of  Plans  and  Eleva- 
tions of  modern  Buildi  ngs  ,]n[b\ic  and 
private,  erected  in  Great  Britain, 
<vc."  It  is  engraved  in  aquatinta, 
from  original  drawings  bv  G.  R.  Ri- 
fHARDsox,  architect.  Seven  num- 
bers, at  10s.  6d.  each,  are  already 
published,  and  the  whole  is  to  be 
completed  in  ten  such  numbers. 

Another  very  useful  work  has 
lately  appeared,  under  the  title. 
"  Hints  for  Dwellings,  ice."  Bv 
D.  Laisg,  architect  and  surveyor, 
4to.  34  plates,  ll.os.  Taylor,  1800. 
It  consists  of  original  designs  for 
cottages,  farm-houses,  villas,  kc. 
plain  and  ornamental :  wi:h  plans 
to  each,  uniting  convenience  and 
.nee  with  economy.  '  The 
Monthly  Reviewers  say :  "  "We 
recommend  the  present  work,  as 
one  of  the  best  of  that  kind,  to  the 
attention    of  these  who  wish   to 


amuse  themselves  with  brick  and 
mortar." 

Reside  these,  wc  shall  mention 
the  following  architectural  works, 
which  reflect  credit  on  the  arti.-ts 
of  this  country.:  "  The  Rudiments 
of  Am  ient  Architecture,  ice."  royal 
Svo.  edit.  2d.  price  6s.  boards, 
published  for  Taylor,  in  l,~p4. — 
'•'  Sketches  in  Architecture ;"  by  J. 
So  axe,  architect, &c.  54  folio  plates, 
21. 12s.  Gd.  half  bound,  1793.—'-'  .-/ 
Treatise  on  the  decorative  part  of 
Civil  Architecture  ;"  by  Sir  Wat. 
Chambers,  ire.  edit.  3d.  Imperial 
folio,  price  31.  3s.  Cadell,  i;oi . 

Architecture,  being  an  useful 
and  elegant  art,  is  carried  on  in 
three  different  ways  :  first,  for  uti- 
lity: secondly,  for  ornament;  and, 
thirdly,  for  the  construction  of  such 
buildings  as  require  the  combined 
eflfea  of  both. 

Edifices  intended  solely  for  uti- 
lity, should  in  every  part  corre- 
spond with  the  design  :  hence  any 
material  deviation  from  that  prin- 
ciple, for  the  sake  of  ornament, 
ought  to  be  stricdy  avoided. 

Works  erected  widr  this  intui- 
tion, are  to  be  considered  as  a  mean 
conducive  to  some  end;  and  die 
nearer  they  approach  to  the  object 
in  view,  the  more  will  such  struc- 
tures gain  the  approbation  of  com- 
petent judges,  though  every  grace- 
ful decoration  may  have  been  neg- 
lected. 

Buildings  of  such  a  nature  only, 
are  compatible  widi  our  plan,  and 
of  these  we  shall  give  a  more  par- 
ticular account  under  the   article 

BUILDING. 

Arctium.     See  Burdock. 
Areca.     See  Faselnut,  Cate- 
chu, and  Cabbage-Palm. 
Arenaria.     See  Sandwort. 
Argemove.  Ses Prickly  Poppy. 
ARGUMENT,  when  applied  to 
logic, 
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logic,  signifies  an  inference  drawn 
froni  premises,  the  truth  of  which 
is  either  indisputable,  or  highly  pro- 
bable. In  matters  of  literature,  it 
denotes  the  abridgement,  or  heads, 
of  a  book,  history,  chapter,  &c. 
Considered  in  the  former  sense,  in 
which  it  solely  relates  to  reason, 
and  to  the  investigation  of  truth, 
it  is,  in  its  principles,  of  a  simple 
and  homogeneous  nature  ;  and  re- 
quires no  particular  explanation. 
For,  pleasure  being  the  chief  end 
of  poetry,  and  persuasion  that  of 
eloquence,  the  real  constitution  of 
things  is  often  perverted,  or  dis- 
guised, and  compelled  to  adapt 
itself  to  the  imagination  and  the 
passions •  but  truth,  being  the  ulti- 
mate object  of  argument;  stands  in 
need  of  no  dazzling  colours,  or  the 
figurative  language  of  rhetoric. 

It  is  not,  however,  unusual  (both 
in  private  life  and  in  die  senate) 
to  draw  from  an  argument,  a  con- 
clusion very  different  from  what  it 
really  implies.  Cunning  and  bold 
disputants  frequently  av  ail  them- 
selves of  ambiguous  expressions, 
which  easily  engender  a  confusion 
or  ideas ;  and  thus  the  fallacy  of 
their  incongruous  reasoning  but 
too  often  escapes  detection,  as  it 
remains  involved  in  sophistical  per- 
plexity.— For  a  farther  considera- 
tion of  this  interesting  subject,  we 
refer  our  readers  to  the  article  of 
Logic,  where  it  will  be  more  ap- 
plicable than  under  the  present. 

ylristo/ockia.    See  Bikthwokt. 

ARITHMETIC,  is  a  science 
which  teaches  the  method  of  com- 
puting numbers,  and  explains  their 
nature  and  peculiarities.  At  what 
time  it  was  invented,  is  altogether 
unknown  j  though  the  four  first 
fundamental  principles,  viz.  addi- 
tion, subtra6tion,  multiplication, 
and  division,  have  always,  in  a  cer- 
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tain  degree,  been  practised  by  dif- 
ferent nations. 

The  Greeks  were  among  the 
first  who  brought  arithmetic  to  per- 
fection ;  and  they  are  supposed  to 
have  originally  made  use  of  pebbles 
in  their  calculations.  The  most 
complete  method  of  numbering 
now  used  in  this  country,  was  in- 
troduced into  Europe  by  the  Ara- 
bians, when  they  were  in  possession 
of  Spain.  These  people,  however, 
acknowledged  that  they  derived 
their  information  from  the  In- 
dians. How  the  latter  became  ac- 
quainted witli  ir,  wc  are  entirely 
ignorant.  The  earliest  treatises 
extant  upon  the  theory  of  arithme- 
tic, are,  the  ~th,  8th,  and  f)th  books 
of  Euclid's  Elements,  in  which 
he  treats  of  proportion  ;  of  prime 
and  composite  numbers.  Nicoma- 
chus,  the  Pythagorean,  also  wrote 
concerning  ihe  distinctions  and  di- 
visions of  numbers  into  classes,  as 
plain,  solid,  triangular,  &:c. ;  in 
which  he  explained  some  of  the  lead- 
ing peculiarities  of  die  several  kinds. 

As  learning  advanced  in  Europe, 
the  know  ledge  of  numbers  also  in- 
creased, and  the  wi iters  on  this 
subject  soon  became  numerous. 
Ham  us  was  the  first  who,  in  his 
Treatise  on  Antiemetic,  published 
in  1586,  used  decimal  per.ods,  for 
reducing  the  square  and  cube 
roots  to  fractions  ;  but  the  greatest 
improvement  which  the  art  of 
computation  ever  received,  was 
from  the  invention  of  logarithms, 
the  honour  of  which  is  due  to  John 
Napiek,  Karon  of  Merchiston,  in 
Scotland,  who  published  his  disco- 
very about  the  beginning  of  the 
17th  century. 

Arithmetic  may  now  be  consi- 
dered as  having  advanced  to  a  de- 
gree of  perfection  which,  in  former 
times,  could  scarcely  have  been 
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conceived,   and  to  be  one  of  those 
few  sciences  which  have  left  little 
room    for    farther    improvement. 
It  is,  however,  a  serious   and  al- 
most general  complaint,  that  few 
children,  while  at  school,  make  any 
tolerable  progress   in  arithmetic  ; 
and  that  the  generality,  after  hav- 
ing spent  several  years  under  the 
tuition  of  a  master,  are  incapable 
of  applying  the  few  rules  which 
they  may  have  learned,  to  the  use- 
ful purposes  of  life.     A  little  re- 
flefition  will  suffice  to  convince  us, 
that  not  much  benefit  is  to  be  de- 
rived from  the  usual  mode  of  in- 
struction.   A  few  elementary  prin- 
ciples   are  acquired  by   role,  and 
therefore  quickly   forgotten  ;    be- 
cause the  most  essential  particu- 
lars,  viz.    the   reasons    on  which 
these  rules  are  founded,   and  their 
extensive  use  in  the  various  con- 
cerns   of   society,     are    generally 
omitted.      Teachers,    as    well    as 
writers,  cannot  be  wholly  exempt- 
ed from  the  charge  of  having,  in 
some  degree,  contributed  to  this 
evil  3  for,  by  stating  the  rules  with- 
out   their   corresponding  reasons, 
they  aft  upon  mechanical  princi- 
ples, and  thus  encourage  die  idea, 
that  demonstrations  in  every  in- 
stance are  useless,  and  in  some,  im- 
possible. 

Every  young  arithmetician  should 
remember,  that  before  he  forms 
any  particular  question  or  numeri- 
cal proposition,  it  is  absolutely  ne- 
cessary to  consider  whether  the 
terms  be  directly  proportionate  to 
each  other  ;  for  otherwise  he  will 
be  liable  to  commit  gross  errors. 
Although  in  buying  and  selling,  the 
price  increases  or  decreases  in  the 
same  relative  proportion  as  the 
quantity  of  goods,  yet  in  geome- 
try, natural  philosophy,  &c.  those 
things  which  at  first  sight  appear 
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to  be  in  simple  proportion  to  each 
other,  may,  on  a  mature  investi- 
gation, prove  the  contrary.  Pre- 
viously, therefore,  to  the  solution  of 
questions  respecting  these  sciences, 
he  should  be  made  acquainted 
with  those  elementary  principles 
on  which  they  are  founded. 

Another  material  error  commit- 
ted in  the  inferior  schools,  is  the 
admission  of  boys  under  the  age  of 
ten  or  twelve,  often  for  the  sake 
of  early  fees,  though  they  are  inca- 
pable of  being  instructed  by  rea- 
soning with  them.  Hence  we  are 
decidedly  of  opinion,  that  this  is 
one  of  the  negative,  modern  im- 
provements ;  and  that  the  earliest 
period  of  fixing  the  attention  of 
youth  on  scientific  objects,  is,  ac- 
cording" to  their  individual  capaci- 
ties, from  the  twelfth  to  the  fif- 
teenth year  of  their  age. 

Among  the  latest,  and  most  in- 
structive works  on  this  subject,  we 
enumerate  the  following : — "  An 
Introduction  to  Arithmetic  and  Al- 
gebra ;"  by  T.  Manning,  two  vo- 
lumes, 8vo.  10s.  boards.  Riving- 
tons,  1798. — "  Arithmetical  Ques- 
tions, on  a  New  Plan  j"  by  W. 
Butler,  8vo.  edit.  2d.  4s.  boards. 
Dilly.1707. — "  The  Arithmetician  s 
Guide;"  by  W.  Taylor,  12mo. 
2s.  (3d.  bound.  Baldwin,  178S. 

Seealso,Er>ucATioNandBLiND- 

NESS. 

Arnica  montana,  L. — See  Ger- 
man Leopard's  Bane. 

AROMATIC,  an  epithet 
given  to  such  substances  as  yield  a 
strong  fragrant  smell,  and  impart 
a  warm  taste.  In  this  class  are 
included  the  various  spices,  such  as 
nutmegs,  cloves,  cinnamon,  mace, 
&c.  Some  of  them  have  a  sweet- 
ness mixed  with  their  aromatic 
principle;  such  as  the  angelica 
root,  anise  seed,  and  fennel ;  some 
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*rp  astringent,  as  cinnamon ;  others 
afford  a  strong  mucilage,  as  the  Cas- 
sia lignea;  and  again,  others  a  bit- 
terness, as  orange  and  lemon  peel. 

The  aromatic  ingredient  is  ex- 
tracted in  different  proportions 
from  various  substances,  by  rec- 
tified spirits  of  wine  ;  though  it  is 
sometimes  obtained  by  mere  infu- 
sion with  water. 

Aromatics  form  an  useful  and 
agreeable  ingredient  in  many  ar- 
ticles of  cookerv,  but  especially  in 
dishes  prepared  of  watery  and  fla- 
tulent vegetables,  of  which  they 
are  the  best  correctors  :  they  warm 
the  stomach,  and  stimulate  the 
whole  system  ;  raise  the  pulse,  and 
quicken  the  circulation.  In  cold, 
languid  habits,  and  a  relaxed  state 
of  the  solids,  they  support  the  ani- 
mal spirits,  or  increase  vital  action, 
and  promote  the  salutary  secre- 
tions :  but  to  hot,  bilious  tempera- 
ments, full  habits,  and  inflamma- 
tory dispositions,  they  are  certainly 
pernicious. 

ARQUEBUSADE  WATER,  a 
medicinal  preparation,  which  has 
received  this  name,  from  its  great" 
efficacy  in  healing  gun-shot  wounds, 
though  it  is,  at  present,  with  more 
propriety,  applied  to  bruises,  tu- 
mors arising  from  blows,  and  par- 
ticularly to  suggillated  parts  con- 
taining coagulated  blood. 

Various  mixtures  are  used  for 
this  purpose,  but  according  to  our 
experience,  the  following  deserves 
the  preference,  both  on  account  of 
the  easy  manner  of  preparing  it, 
and  its  superior  virtues  :  "  Take 
distilled  vinegar  and  rectified  spirit 
of  wine,  of  each  one  pound  and  a 
half,  double  refined  loaf-sugar,  half 
a  pound,  and  five  ounces  of  com- 
mon oil  of  vitriol.  This  composi- 
t  on  may  be  applied  to  the  injured 
parts  in  a  cold  or  lukewarm  state, 
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and  the  compresses  should  be  kept 
continually  moist,  for  as  soon  as 
they  become  dry,  the  pain  is  liable 
to  return.  By  its  astringent  pro- 
perty it  contracts  the  skin  ;  and  the 
sugar  which  settles  on  it,  not  un- 
like a  coating  of  glue,  ought  to  be 
carefully  washed  off  every  other, 
or  third  day,  with  Goulard-water. 
No  other  remedy  is  equal  to  this, 
if  it  be  properly  and  timely  applied ; 
but  we  think  it  necessary  to  add, 
that  care  must  be  taken,  not  to 
sprinkle  or  shed  any  of  the  mixture 
on  clothes  or  linen,  which  would 
be  burnt  and  destroyed  by  its  cau- 
sticity.— See  Bruises. 

ARRACK,  Arac,  or  Rack,  is  a 
spirituous  liquor  imported  from  the 
East  Indies,  and  uied  either  as  a 
cordial,  or  an  ingredient  in  punch. 
It  is  obtained  by  distillation  from 
rice,  or  sugar,  fermented  with  the 
juice  of  cocoa-nuts.  Goa  and  Ba- 
tavia  are  the  chief  places  from 
which  arrack  is  exported.  At  the 
former,  there  are  three  sorts,  viz. 
the  single,  double,  and  treble  dis- 
tilled. The  double  is  but  a  weak 
spirit,  in  comparison  with  that 
obtained  at  the  latter  place ;  but, 
on  account  of  its  peculiar  flavour, 
it  is  preferred  to  all  the  others. 

The  arrack  now  in  general  use 
contains  but  a  sixth,  and  some- 
times onlv  an  eighth  part  of  alco- 
hol, or  pure  spirit.  A  spirituous 
liquor  of  this  name  is  also  extracted 
by  the  Tartars  of  Tungusia,  from 
mare's  milk,  which  is  first  suffered 
to  turn  sour,  and  then  distilled  two 
or  three  times,  between  two  close 
earthen  pots,  from  which  it  runs 
dirough  a  small  wooden  pipe.  It 
is  possessed  of  the  most  intoxicat- 
ing qualities ;  so  that,  according  to 
Prof.  Pallas,  men,  women  and 
children,  frequently  drink  them- 
selves into  3  sem'.-delirious  trance, 
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which    continues    for   forty  -  eight 
hours. 

Various  penalties  are  attached  to 
the  sale  of  arrack,  without  con- 
forming to  the  usual  duties  and 
regulations  established  by  several 
aflbs  of  parliament,  with  which  we 
shall  not  trouble  our  readers,  hut 
refer  them  to  the  statutes  made 
concerning  this  article. 

Genuine  arrack  is  said  to  pos- 
sess balsamic,  softening,  and  re- 
storative properties,  and  to  be  less 
liable  to  produce  the  usual  iiicon- 
veniencies  of  other  spirits.  It  is 
farther  supposed  lo  contain  a  fine 
subtile  oil,  so  minute  as  to  incor- 
porate readily  with  water  :  hence 
it  is  generall)'  preferred  in  those 
cases,  where  repeated  debauches 
have  abraded  the  internal  sides  of 
the  vessels.  Persons  who  are  un- 
fortunately addicted  to  the  use  of 
ardent  spirits,  as  wdl  as  .hose 
troubled  with  the  gout  or  rheuma- 
tism, and  who  cannot  comply  with 
the  rules  of  sobriety  and  temper- 
ance, may  use  arrack  in  preference 
to  Hollands,  or  brand}'.  On  ac- 
count of  its  strong  empyreumatic 
oil,  however,  it  is  difficult  of  di- 
gestion, soon  turns  rancid,  causes 
numerous  obstructions,  and  is  con- 
sequentiy  injurious  to  individuals 
of  lax  solids,  and  thick  or  sizy 
tluids.  Happy,  therefore,  are  those 
who  can  entirely  banish  spirituous 
liquors  from  their  tables  ;  as,  from 
their  stimulating  and  pernicious 
qualities,  they  have  destroyed  in- 
calculable numbers  of  human  be- 
iivgs  —  perhaps  exceeding  in  die 
>:ue,  all  the  victims  that  ever 
fdH  under  the  combined  sec-urges 
of  war,  hunger,  and  pestilence. 

ARRANGEMENT,  a  term 
which  denotes  a  distribution  of  the 
various  component  parts  of  any 
v/hch ,  in  a  certain  order,  or  pro- 
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portion ;  and  refers  eidrer  to  sub-  , 
stance,  time,  or  place.  In  the  first 
instance,  we  may  say,  that  the 
diversity  observable  in  various  co- 
lours is  owing  to  a  peculiar  arrange- 
ment of  those  parts  which  reflecf 
the  light  j  in  the  second,  that  regu- 
larity and  order  in  human  transac- 
tions are  the  result  of  a  methodi- 
cal distribution,  or  arrangement  of 
time  j  and  to  explain  the  last,  it 
may  be  said,  that  the  different 
genera  and  species  of  plants  and 
flowers  are,  by  botanists,  arranged 
under  their  respective  classes,  and 
in  their  proper  places. 

A  happy  arrangement  of  ideas, 
words,  and  sentences,  forms  one 
of  the  principal  beauties  of  a  speech,, 
or  dissertation.  The  reverse  im- 
plies confusion,  which  is  frequent- 
ly glossed  over  by  a  torrent  of  am- 
biguous and  flowery  expressions, 
so  tiiat  it  requires  no  small  degree 
of  critical  acumen,  to  distinguish 
the  philosophical  speaker  from  the 
verbose  orator.- — See  Argument. 
A"  ROW.  is  a  missive  weapon  of 
defence,  used  by  archers.  Its  form 
is  slender,  pointed,  and  barbed. — • 
Arrow -makers  were  denominated 
Jletchers ;  men  of  considerable  im- 
portance in  the  state. 

Arrow-heads  and  quarrels  were 
required  to  be  well  boohed  orbras- 
ed,  and  hardened  at  the  points  with 
steel ;  the  finishing  of  which  ap- 
pears to  have  been  the  business  of 
the  arrow-smith.  A  more  partial-; 
hr  account  of  bows  and  arrows 
will  be  found  under  the  title  of 
Akchery. 

ARROW-GRASS,  is  a  plant  of 
which  there  are  three  species  ;  but 
two  only  are  natives  of  Britain, 
namely,  the  Trigloehinpalustre,  or 
Marsh,  and  the  maritimum,  or  Sea 
Arrow-grass.  The  former  is  fre- 
quently met  with  in.  marshy 
ground  s^ 
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grounds,  and  the  latter  near  the 
sea  coast,  and  in  saline  traits.  As 
they  are  eaten  with  avidity  by- 
sheep,  for  which  they  serve  as  an 
excellent  and  wholesome  food,  we 
presume  strongly  to  recommend 
their  culture.  An  additional  mo- 
tive for  die  propagation  of  the  ar- 
row-grass, may  be  suggested  to  the 
farmer  and  breeder  of  sheep  ;  be- 
cause it  thrives  extremely  well  in 
moist  and  swampy  places,  where 
few  other  vegetables  would  grow. 

ARROW-HEAD,  Common", 
the  Sagittaria  sagittifolia,  L.  is  one 
of  those  neglected  plants,  which, 
though  growing  wdd  in  many 
parts  of  EngLnd,  especially  on 
the  banks  of  rivers,  are  not  con- 
verted to  any  useful  purpose  :  it 
is  represented  in  PI.  7.  English 
Botuvy,  p.  84. 

The  root  of  the  arrow-head  is 
composed  of  numerous  strong 
hbres,  which  strike  into  die  mud ; 
the  foot  stalks  of  the  leaves  are  of 
a.  length  proportionate  to  the  depth 
of  tlie  water  in  which  they  grow ; 
they  are  thick,  fangous,  and  some- 
times three  feet  high.  Its  sharp 
pointed  leaves  resemble  the.  point 
of  an  arrow,  and  float  upon  the 
water.  At  the  lower  extremity 
of  the  root,  there  is  always,  even 
in  its  wild  state,  a  bulb  which 
grows  in  the  solid  clay,  beneadi 
die  muddy  stratum. 

This  esculent  root  is  industrious- 
ly cultivated  in  China  and  Ame- 
rica, where  it  attains  to  the  size  of 
several  inches  in  diameter ;  while, 
in  this  country,  of  which  it  is  a 
vaiiue,  we  surfer  it  to  undergo 
spontaneous  dissolution.  As  it 
constitutes  a  considerable  part  of 
the  Chinese  diet,  no  reason  can  be 
alledged,  why  it  should  not  be  re- 
sorted to  in  times  of  scarcity, 
when    a  poor  cottager,    in  some 
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parts  of  the  country,  might  in  one 
day,  with  his  family,  collect,  a 
sufficient  quantity  of  these  nou- 
rishing and  palatable  roots,  to  serve 
them  for  a  fortnight,  as  excellent 
substitutes  for  bread.  With  re- 
spect to  the  manner  of  dressing 
and  preparing  such  vegetables,  we 
shall  give  the  necessary  directions 
under  the  article  Bread. 

The  arrow-head  requires  a  low, 
cold,  marshy  situation,  and  a  clayey 
soil,  where  scarcely  any  odier 
plant  would  thrive.  Here  it  grows 
luxuriantly,  and  produces  an  ob- 
long, thick,  buibous  root,  which, 
from  its  mealy  nature,  may  be 
easily  converted  into  starch.,  or 
flour.  Even  in  its  raw  and  un- 
prepared state,  it  affords  a  proper 
and  wholesome  food  for  horses, 
goats  and  hogs ;  though  cows  do 
not  relish  it.  There  are  two  me- 
thods of  propagating  this  beneficial 
plant ;  either  by  the  wild-growing 
fibres  of  the  root,  or  by  the  seed  j 
and  we  earne^tiy  r  rcnimend  its 
culture,  from  a  conviction  of  its 
great  utilitv.  In  thepresent  alarm- 
ing crisis,  we  also  venture  to  sug- 
gest the  propriety  and  expediency 
ofmducing  the  industrious  poor  to 
collecf  this  and  similar  plentiful 
roots,  and  after  washing,  macerat- 
ing diem,  and  expressing  dieir 
starch,  to  mix  it  with  other  ingre- 
dients, in  the  making  of  bread.  If 
persuasion  and  reasoning  do  not 
avail,  small  premiums  or  rewards 
might  be  offered,  to  accomplish  so 
desirable  a  purpose. 

ARROW-ROOT,  Indian,  or  the 
Moi-inta,  a  plant  oi~  which  there 
are  three  species,  the  arundinacea, 
galanga,  and  covwsa;  all  of  then) 
are  herbaceous,  perennial  exotics  of 
the  Indies,  and  kept  in  our  hot- 
houses merely  for  curiosity.  The 
first  of  diese  species  is  the  true 
starch" 
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starch-plant,  and  is  likewise  used 
by  the  Indians  to  extract  the  poison 
communicated  by  their  arrows. 

Dr.  Wright,  of  Jamaica,  ap- 
pear* to  be  the  first  who  informed 
us  that  a  decoction  of  the  fresh 
roots  makes  an  excellent  ptisan  in 
acute  diseases.  From  an  ingeni- 
ous pamphlet  published  in  \JQQ, 
by  Mr.  T.  Ryoer,  of  Oxford- 
street,  we  farther  learn,  that  one  of 
his  ".Vest  Indian  patients  employed 
it  as  an  article  of  diet,  and  since 
that  period  it  has  been  very  gene- 
rally used  in  families. 

The  arrow-root  powder  unques- 
tionably yields  a  larger  proportion 
of  nutritive  mucilage  than  any  Eu- 
ropean vegetable,  if  we  except  the 
Salep-rooi :  hence  a  single  table- 
spoonful  of  either,  makes  a  pint  of 
strong  and  nourishing  jelly,  which 
affords  a  very  proper  food  in  acute 
diseases  as  well  as  in  all  those 
complaints  where  animal  food  must 
be  abstained  from.  It  is  there- 
fore to  be  regretted,  that  we  cannot 
easily  obtain  this  powder  in  a  pure 
state,  without  paying  the  extrava- 
gant price  of  from  five  to  ten  shil- 
lings per  pound ;  for  in  those 
shops  where  it  is  offered  to  sale  at 
an  inferior  price  of  two  or  three 
shillings  the  pound,  we  have  found 
by  experience,  that  it  is  consider- 
ably adulterated. 

Mr.  Ryder,  before  mentioned, 
has  justly  recommended  the  cul- 
ture of  this  root  to  the  West  Indian 
Planters,  and  the  new  African  Co- 
lonists, as  an  object,  of  commerce, 
and  the  most  eligible,  substitute  for 
starch  made  of  wheat :  1 .  Be- 
cause it  would  save  annually  6(5,000 
quarters  of  that  valuable  grain,  in 
Great  Britain  alone,  where  the 
average  quantum  of  starch  made  in 
the  years  Ijg?,,  1794,  and  1/95, 
amounted  to  S  millions  of  gouuds 
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weight,  allowing  one  hundred  and 
twenty  pounds  per  quarter ; — 2.  As 
the  wholesale  price  of  the  arrow- 
root was,  in  1/06,  fifteen  pence  a 
pound,  and  as  one  pound  of  its 
starch  is  equal  to  two  pound  and  a 
half  prepared  from  wheat,  its  in- 
trinsic value  would,  by  this  com- 
putation, not  exceed  «,r-pence  per 
pound  :  whereas  the  average  price 
of  starch  in  England  for  seven  years 
(from  1/80  to  1705)  may  be  stated 
at  7j£nopence  the  pound.  3.  As  the 
arrow-root  contains  more  soluble, 
gelatinous  matter,  occupying  less 
space,  being  less  enveloped  in 
earthy  particles,  and  affording  a 
purer  farina  than  any  other  plant, 
it  may  be  reasonably  inferred,  that 
the  starch  obtained  from  it  must 
be  of  the  finest  quality ;  an  opinion 
amply  confirmed  by  three  clear- 
starchers,  who  were,  on  this  occa- 
sion, consulted  by  the  Society  for 
the  Encouragement  of  Aits,  Manu- 
factures, and  Commerce. 

ARSENIC,  an  heavy,  opaque, 
crystalline  substance,  which,  on 
fracture,  resembles  sal  ammoniac 
in  a  concrete  state.  Most  of  the 
metallic  ores  contain  it  in  greater 
or  less  proportion,  especially  those 
of  copper,  tin,  bismuth,  and  the 
fossil  called  cobalt,  from  which 
last  it  is  extracted  in  Saxony,  by 
a  kind  of  sublimation.  Its  true 
nature  is  so  little  known,  that  che- 
mists have  hesitated  whether  it 
ought  to  be  ranked  among  the 
salts,  or  semi-metals  ;  because  it 
may,  by  various  processes,  be  made 
to  assume  either  a  saline  or  metal- 
lic state.  Hence,  it  has  by  many 
been  considered  as  a  mineralizing 
substance,  which  only  tends  to 
combine  metals,  and  to  give  them 
a  more  perfect  form.  Kay,  there 
are  others,  who  have  doubted  whe- 
ther it  be  a  simple  bo  ly  ;  and  we 

well 
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well  remember  the  assertion  of  an 
ingenious  lecturer  on  chemistry 
and  pharmacy  in  Edinburgh,  who 
still  flatters  himself  with  the  hope 
of  being  able,  at  some  future  period, 
to  demonstrate  by  experiment, 
"'  that  arsenic  is  the  true  basis  of 
silver." 

This  semi-metallic  concrete  is 
very  usefully  employed  in  various 
branches  of  the  arts  and  manufac- 
tures ;  it  is  frequently  added  as  an 
ingredient,  to  facilitate  the  fusion 
of  glass,  and  to  produce  a  certain 
degree  of  opacity.  Painters  use 
two  arsenical  preparations,  namely, 
the  orpiment  and  realgar.  A  very 
beautiful  green  pigment  may  be 
precipitated  from  blue  vitriol,  by  a 
watery  solution  of  white  arsenic 
and  vegetable  alkali  :  this,  when 
prepared  either  with  water  or  oil, 
affords  a  permanent  colour.  It  is 
highly  probable  that,  if  arsenic 
were  added  to  the  paint  used  for 
wood,  it  might  form  an  ingredient 
which  would  not  be  liable  to  be 
preyed  upon  by  worms.  But  the 
practice  of  painting  the  toys  of 
children  with  arsenical  pigments, 
deserves  severe  censure ;  as  they 
are  accustomed  to  put  every  thing 
into  their  mouth. 

In  dyeing,  it  is  likewise  of  great 
service.  Combined  with  sulphur, 
it  has  the  property  of  readily  dis- 
solving indigo  ;  for  which  purpose 
it  is  used  in  the  printing  of  calico, 
and  other  cloth.  On  exposure  to 
the  air,  however,  the  arsenic  is 
precipitated  from  this  solution,  and 
may  be  farther  employed  in  pencil 
colours.  Some  dyers  are  said  to 
understand  the  art  of  imparting 
beautiful  shades  of  colours  to  furs, 
by  arsenical  solutions. 
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In  rural  and  domestic  economy, 
this  concrete  is  also  frequently  re- 
sorted to  with  great  advantage, 
though  not  always  with  due  pre- 
caution. Farmers  dissolve  it  in 
lime-water,  for  steeping  wheat,  in 
order  to  prevent  the  smut ;  and  it  is 
li  ^ewise  asserted,  that  the  husband- 
men of  Flanders  and  Germany  use 
it  for  fertilizing  the  earth,by  sprink- 
ling the  soil  with  a  solution  of 
arsenic  in  dung- water. 

In  medicine,  it  has  long  been 
known  as  the  basis  of  the  most 
celebrated  cancer-poivders,  espe- 
cially those  of  Pluxicet, Dr.  Hugh 
TvIvrtin,  and  probably  also,  of 
Guy's.  A  weak  solution  of  it  in 
water,  is  directed  by  Dr.  Way,  of 
Wilmington,  for  effectually  cleans- 
ing foul  ulcers,  and  removing  im- 
purities of  the  skin  :  it  is  prepared 
by  boiling  one  ounce  of  white  arse- 
nic in  two  quarts  of  water  to  three 
pints,  and  applying  it  once  or  twice 
a  day.  When  it  is  used  for  extract- 
ing, or  discussing,  cancerous  or 
schirrous  tumors,  that  are  not  ul- 
cerated, the  above-mentioned  Dr. 
Martin,  a  late  physician  in  Ame- 
rica, previously  ordered  a  blister  of 
Spanish  flics  to  be  applied  to  the 
part,  with  a  view  to  open  the  pores 
of  the  skin.  But,  as  he  prescribed 
it  empirically,  and  indiscriminately 
in  all  cancerous  cases,  we  were 
not  surprized  to  learn  from  his  old 
professor,  Dr.  Benj.  Rush,  one  of 
the  most  candid  and  enlightened 
American  practitioners,  that  his 
pupil  has  often  been  unsuccessful 
in  the  application  of  his  arsenicated 
powder*. 

In  the  cure,  of  agues,  a  solution 
of  this  mineral  has  been  strongly 
recommen.ied,    and   administered 

with 


*  It  is  presumed,  that  rtie  liquid  medicines,  nnw  secretly  exhibited  by  a  physician  in  the 
metropolis,  who  positively  maintains  that  hi  cure*  ancirs  "  by  absorption,"  likewise  con- 
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with  success,  upon  the  aufhoiity 
of  Dps.  Fowlkr,  Arnold,  Wi- 
thkkinc'vVti  i  an  ..Marsh,  Tear- 
son,  and  many  other  respectable 
English  and  foreign  practitioners, 
who  do  not  hesitate  to  prescribe  it 
in  doses,  from  two  to  twelve  drops, 
once,  twice,  or  oftener  in  the  course 
of  the  da)',  according  to  the  age, 
Strength,  and  other  circumstances 
of  the  patient. 

A  preparation  similar  to  that  di- 
rected by  Dr.  Fowler,  and  cahed 
the  white  tasteless  ague-drop,  has 
lately  been  given  with  singular  effi- 
cacy in  die  hooping-cough.  We  re- 
late this  fact  upon  the  evidence  of 
Mr.  Corp,  an  eminent  surgeon, 
of  Barnet. 

Notwithstanding  these  remark- 
able and  powerful  effects  of  arsenic 
over  the  virulence  of  diseases,  which 
appear  to  depend  either  on  a  speci- 
fic contagious  miasma,  such  as  is 
supposed  to  produce  the  ague  and 
hooping-cough,  or  on  a  peculiar 
disposition  of  the  fluids  and  solids, 
u>  undergo  a  certain  degree  of  de- 
composition in  the  living  body,  as 
is  evident  in  canters  and  other 
malignant  «Fcefs> — we  are,  on 
the  combined  testimony  of  many 
medical  practitioners,  equally  cele- 
brated for  their  extensive  practice 
and  erudition,  as  they  are  conspi- 
cuous for  their  professional  it  al 
and  integrity;  irresistibly  induced 
to  declare  our  opinion,  at  least, 
against  the  internal  use  of  this  ac- 
tive and  dangerous  medicine.  -  Of 
the  numerous  authorities  which 
n.ight  be  adduced  in  support  of 
this  declaration,  we  shall  here  avail 
ourselves  only  of  the  conclusive 
testimony  of  Dr.  Elack,  the  late 

sist  of  solutions  made  of  this  virulent  semi-metal.     We  trust,  however,  that  previous  to 
the  publication  of  the  third  or  fourth  Number  of  our  Work,  we  shall,  by  an  accurate  che- 
.i!)s.s.  be  enabled  to.-.scertain  the  truth,  or  falsity  of  that  assertion.— See  Cak  c  er. 
*  See  {he  article  Sympathet  i  €  1i»k. 

■of 


A  RS 

professor  of  chemistry  in  the  uni- 
versity of  Edinburgh,  who  main- 
tains, that  he  has  seen  the  internal 
exhibition  of  arsenic  attended  with 
fatal  effect  s,  such  as  hectics,  &c. ; 
nay,  he  declares,  that  though  the 
external  application  of  this  sub- 
stance has,  in  some  cases,  proved- 
successful,  it  lias  often,  even  in 
this  way,  produced  dreadful  conse- 
quences; so  that,  far  from  recom- 
mending it  internally,  he  reprobates 
even  the  external  use  of  this  preca- 
rious drug.  Hence  we  hope  to  be 
forgiven  by  those  worthy  medical 
practitioners,  from  whom  no  slight 
motives  would  induce  us  to  differ : 
and  unless  it  could  be  proved  by  a 
^p/arc/ih/  of  cases,  that  patients; 
after  the  taking  of  arsenic  to  some 
extent,  have  not  only  recovered 
from  agues,  cancers,  hooping- 
cough,  &:c.  but  that  they  have 
likewise  attained  to  a  considerable 
age,  without  ever  having  been  sub- 
ject to  paralytic,  spasmodic,  or 
phthisical  disorders,  we  shall  not  be 
disposed  to  retract  our  opinion  of  its 
virulent  and  destructive  tendency. 
Although  we  have  deprecated 
the  internal  use  of  arsenic,  both 
from  the  concurrent  evidence  of 
many  other  practitioners,  and  our 
own'  experience,  yet  we  shall  at- 
tempt to  prove,  that  there  is  actu- 
ally less  danger  to  be  apprehended 
from  those  accidents,  when  this 
corrosive  poison  has,  by  mistake, 
been  swallowed,  either  in  the  form 
of  a  powder,  or  solution.  And  as 
it  is  frequently  used  for  destroying 
rats,  mice,  and  other  troublesome 
animals  ;  for  preparing  sympathe- 
tic inks  *,  as  well  as  for  chemical 
tests  j  to  discover  the  adulterations 
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of  wines  *■,  which  have,  been  sweet- 
ened by  sugar  of  lead  ;  we  cannot 
be  too  minute  in  laving  down  pro- 
per  rules  and  directions  for  obvi- 
ating the  dangerous  effects  of  such 
casualties,  as  but  too  often  occur 
among  those  who  employ  arsenical 
preparations,  in  a  dry  or  liquid 
state,  either  for  gratifying  their 
curiosity  by  different  experiments, 
or  for  other  more  useful  purposes. 

Arsenic  is  one  of  the  most  sad- 
den and  violent  poisons  we  are 
acquainted  with.  Its  fumes  are  so 
deleterious  to  the  lungs,  that  the 
artist  ought  to  be  on  his  guard,  to 
prevent  their  inhalation  by  the 
mouth ;  for  if  they  be  mixed  and 
swallowed  widi  the  saliva,  effedts 
will  take  place  similar  to  those, 
which  follow  its  introduction  into 
the  stomach  in  a  saline  or  dissolv- 
ed slate  ;  namely,  a  sensation  of 
a  piercing,  gnawing,  and  burnmg 
kind,  accompanied  with  an  acute 
pain  in  the  stomach  and  intestines, 
which  last  are  violently  contort- 
ed ;  convulsive  vomiting ;  insatiable 
thirst,  from  the  parched  and  rough 
state  of  the  tongue  and  throat ; 
hiccough,  palpitation  of  the  heart, 
and  a  deadly  oppression  of  the 
whole  breast  succeed  next  j  the 
matters  ejected  by  the  mouth,  as 
well  as  the  stools,  exhibit  a  black, 
fetid  and  putrid  appearance.}  at 
Ici/i Jth,  with  the  mortification  of 
the  bowels,  the  pain  subsides,  and 
the  fatal  catastrophe  terminates  the 
ktirferings  of  the  patient.  There 
are,  however,  cases  on  medical  re- 
cord, in  which,  on  dissection,  nei- 
ther the  stomach  nor  bowels,  ac- 
cording to  the  testimonies  of  Drs. 
ivlETZGi-.ii  and  Hahnemann,  have 
been  corroded,  nor  even  injured ; 
so  that  this  poison  may,  in  some 


ARS 


[:o9 


instances,  exert  its  a&ion  imme- 
diately on  the  living  principle. 
Thus  we  ff.ii,  in  a  case  related  by 
our  late  friend,  Dr.  Un~zer,  of 
Hamburgh,  that  a  lady,  who  hai 
only  tasted  a  little  arsenic,  without 
swallowing  a  particle,  was  twvlve 
hours  after  the  accident  thrown 
into  the  most  cctn\"ulsive  spasms, 
and  attacked  with  inflammatory 
pustules,  not  unlike  the  measles, 
covering  her  face,  neck,  and  whole 
body,  so  that  she  recovered  with 
great  difficulty,  and  remained  for 
several  years  in  a  mi-erabb  state  of 
languor,  and  general  debility. 

For  these  obvious  reasons,  artists 
exposed  to  the  fumes  or  vapour  of 
this  volatile  mineral,  ought  to  be 
extremely  cautious  to  preserve 
themselves  from  its  influence  on 
their  mouth  and  nostrils,  as  well 
as  from  touching  it  with  theirhands; 
for  every  external  contact  may  be 
attended  with  serious  consequences. 
Hence  they  should  dress  in  thick 
and  firm  clothes,  keep  at  a  proper 
distance  from  the  exhaling  fumes, 
and  cover  the  orifices  of  the  face 
with  a  mask,  made  for  the  purpose. 
In  their  system  of  diet,  we  advise 
them  to  make  use  of  a  great  pro- 
portion of  bland  and  mucilaginous 
nourishment ;  such  as  fresh  butter, 
pork,  sweet  oil,  milk,  artichokes, 
and  similar  vegetables. 

With  respect  to  the  treatment  of 
persons,  after  the  inhalation,  or 
swallowing  of  arsenic,  we  shall 
arrange  the  subject  under  three 
distinct  propositions. 

I.  If  hen  a  large  portion  ofarsr- 
nic  has  leen  introduced  into  the 
stomach,  or  inhaled  ly  the  lungs : 

1.  Immediately  after  the  acci- 
dent, brisk  emetics  ;  for  instance, 
half  a  dram  of  white  vitriol,  and, 
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after  it,  plenty  of  sweet  lintseed,  or 
aimond-cil,  either  of  which  is  pre- 
ferable to  olive-oil  j  or,  if  these  be 
not  at  hand,  large  draughts  of 
milk,  barley  gruel,  or  warmed 
beer,  with  a  third  part  of  oil,  or 
butter,  ought  to  be  substituted,  as 
soon  as  possible.  To  facilitate  the 
operation,  a  strong  feather  should 
be  dipt  in  oil,  for  stimulating  the 
tonsils.  If  the  throat  be  swollen 
and  contracted,  a  surgeon  ought 
to  be  instantly  procured,  for  open- 
ing the  gullet  by  means  of  a  probe, 
or  other  proper  instruments. 

2.  To  neutralize  and  deprive 
this  corrosive  poison  of  its  activity, 
according  to  Dr.  Hahnemann, 
nothing  is  more  efficacious  than  a 
solution  of  white  soap  in  hot  wa- 
ter, in  the  proportion  of  half  a 
pound  of  the  former  to  a  quart  of 
the  latter,  which  must  be  boiled, 
and  the  soap  agitated,  till  the 
whole  is  dissolved ;  when  it  may 
be  sweetened  with  sugar.  This 
preparation  ought  to  be  taken  with- 
out delay,  and  so  frequently  as  to 
repeat  half  a  tea-cup  full  of  it  every 
five  minutes,  that  the  patient  may 
swallow  several  pounds  in  the 
course  of  two  hours.  If  hepatised 
water  (prepared  by  pouring  acids 
on  the  liver  of  sulphur,  and  satu- 
rating, with  the  ascending  vapours, 
water  contained  in  another  vessel), 
could  be  readily  procured,  it  would, 
with  die  addition  of  one  half  of 
thick  cream,  be  an  excellent  substi- 
tute for  the  solution  of  soap. 

3.  To  promote  the  evacuation 
of  die  poison  by  stool,  clysters 
ccir posed  of  the  preceding  liquids, 
and  a  third  part  of  castor-oil,  ought 
to  be  speediiy  administered,  and 
the  whole  abdomen  fomented  with 
soap-water. 

4.  With  a  view  to  prevent  local 
or  general  inflammation,    beside 
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the  fomentations,  cataplasms,  luke- 
warm baths  and  clysters,  it  will, 
perhaps,  be  necessary  to  bleed  the 
patient  largely,  but  not  without 
consulting;  medical  men. 

II.  Wlien  a  person  has  been  slow- 
ly poisoned,  or  has  swallowed  only 
a  small  portion  of  arsenic;  or,  if 
the  proper  remedies  should  have 
leen  neglecledfor  several  hours. 

In  these  cases,  the  judicious 
practitioner  only  can  decide  upon 
the  relative  propriety  and  expe- 
diency of  the  preceding  remedies  ; 
but  if  a  considerable  time  has 
elapsed  since  the  accident  happen- 
ed, it  will  be  necessary  to  com- 
mence the  treaUnent  with  purga- 
tive remedies,  such  as  will  at  the 
same  time  lubricate  the  coats  of  the 
stomach,  and  the  whole  intestinal 
canal,  while  they  tend  to  assuage 
the  acrimony,  and  counteract  the 
corrosive  effect  produced  on  the 
first  passages.  Of  this  nature  is, 
in  a  pre-eminent  degree,  the  castor- 
oil,  combined  with  large  draughts, 
either  of  the  hepatised  or  soap- 
watcis.  A  strictly  antiphlogistic 
regimen  ought  now  to  be  pursued, 
togedier  widi  the  remedies  proper 
to  obviate  inflammation,  and  after- 
wards a  milk-diet,  lintseed  tea, 
barley-water,  gruel,  and  infusions 
of  different  mucilaginous  vegeta- 
bles, milk-chocolate  without  spice, 
aided  by  the  enjoyment  of  fresh 
and  pure  air. 

III.  Indications  of  cure,  when 
the  patient  labours  under  a  gradual 
and  long-continued  action  of  the 
poison  ;  or  in  the  secondary  stages 
of  the  two  former  casualties. 

The  principal  object  now  to  be 
attained,  is  the  destruction  of  poi- 
sonous matter  in  the  second  pas- 
sages, or  to  prevent  its  influence 
on  the  kidneys,  biliary  ducts,  the 
organs  of  perspiration,  kc.  To 
ascer- 
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ascertain  whether  the  virus  has  dif- 
fused itself  through  the  system,  the 
person's  state   of  mind  and  body 
should  be  comparatively  examined} 
whether  the  former  be  dejecfed,  or 
the  latter  reduced  to  preternatural 
debility ;  or   whether   any   of  the 
animal   and   natural   functions  be 
impaired.     When  there  appears  a 
blue  ring  round  the  eyes,  and  the 
lips  exhibit  a  similar   colour,  we 
may  conclude,  that  the  devastation 
occasioned  in  tire  whole  frame  is 
considerable  :    and    in     such    in- 
stances, Dr.  Boerhaave  advises 
to  let  the  patient  drink  no  less  than 
twelve  pints  of  luke-warm  honey- 
water,  in  24  hours.for  3  days  succes- 
sively j  and  to  administer  frequent 
clysters  of  the  same  liquid.    By  this 
simple  treatment,  he  observes,  all 
those  painful  and  dangerous  symp- 
toms, which  sometimes  afflict  the 
victims  of  this  poison  through  the 
remainder  of  their  lives,  have  been 
effectually  obviated.     On  the  con- 
trary, M.Navier,  a  reputed  French 
writer,  on   the  effe£ts   of  arsenic 
and  its  antidotes,  recommends  the 
method  we  have   already  pointed 
out,  in  propositions  I.  and  II. ;  af- 
ter which,   he  insinuates  the  pro- 
priety of  re-commencing  a  milk- 
diet,  and  enjoins  the  patient  to  ab- 
stain from  the  use  of  all  acid  sub- 
stances,  or  liquors.     In  this  opi- 
nion he  is   likewise  supported  by 
Dr.   Hahnemann',   who  cautions 
the  convalescent  to  be  very  atten- 
tive to  his  evacuations  by  stool; 
which,  so  long  as  he  is  subject  to 
griping  pain,  and  strictures  in  the 
abdomen,  constantly  require  to  be 
aided  by   the  mildest   purgatives. 
Beside  these,  he  may  drink  decoc- 
tions of  the  Lichen  islandiais,  of  the 
root  called  Polygula  senega,  or  of 
quassia-wood,  which  last  is,  of  all 
ether   corroborant  and  astringent 
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remedies,   the  least    heating,    and    ' 
consequently  the  most  proper. 

In  order  to  prevent  all  the  bad 
consequences  resulting  from  this 
malignant  poison,  the  patient  may 
with  advantage  resort  to  the  warm 
mineral,  sulphureous  waters,  which 
he  should  not  only  drink  plentifully, 
but  likewise  bathe  in  them,  espe- 
cially in  the  form  of  vapour.  If 
such  natural  waters  cannot  be  ea- 
sily procured,  they  may  be  artifi- 
cially substituted  by  medical  mm, 
who  are,  in  general,  perfectly  wt  !1 
acquainted  with  their  component 
parts,  as  w  11  as  the  manner  of 
preparing  them.  By  their  proper 
use,  the  unfortunate  invalid  may 
at  length  recover  from  that  tremu- 
lating  affection  of  the  limbs,  re- 
laxation, paralysis,  convulsions, 
and  other  distressing  complaints, 
which  the  improvident  swallowing 
of  arsenic  usually  produces. 

From  a  multiplicity  of  instances 
related  by  Y/epfer,  Heer,  Zitt- 
man,  Ebixl,  and  other  writers, 
we  have  reason  to  conclude,  that 
in  our  daily  victuals,  as  well  as  by 
the  use  of  glazed  vessels,  consider- 
able portions  of  lead  and  ar»enic 
are  taken  into  the  stomach,  and 
mixed  with  -olid  food ;  though  un- 
attended with  danger  or  inconve- 
nience, except  that  of  vomiting. 
Sometimes,  however,  where  the 
digestive  organs  are  in  a  languid 
state,  the  poison  may  lo.'ge  in  the 
cellular  membranes  of  the  sto- 
mach and  bowels,  for  several  clays 
or  weeks,  before  it  be  evacuated. 
In  such  cases,  the  necessary  con- 
sequence will  be  a  slow  hi  elic  fe- 
ver, for  which  the  physician,  w!.o 
is  generally  consulted  in  the  secon- 
dary stage  of  the  disease,  can  as- 
sign no  cause. 

Lastly,  we  shall  briefly  mention, 
by  wjjat  means  and  processes  it 

may, 
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mav,  after  death,  be  di -covered, 
whether  a  person  have  died  from 
the  poison  of  arsenic,  though  this 
knowledge  properly  belongs  to  the 
department  of  medical  police  or 
jurisprudence. 

1.  The  contents  of  the  stomach 
and  intestines  should  be  taken  out, 
and  washed  in  water.  If  any 
powder  be  contained  therein,  it 
should  be  allowed  to  separate  3  and 
if  this  be  arsenic,  it  will  fail  to  the 
bottom. 

2.  Place  the  separated  powder 
on  a  red  hot  iron  ;  and,,  if  it  eva- 
po-ate  in  a  thick  \Vhite  vapour, 
without  melting,  there  is  reason 
to  conclude  that  it  is  arsenic : — 
this  effect  will  taVe  place  with  the 
fortieth  part  of  a  grain. 

3.  If  this  powder  be  mixed 
with  charcoal,  and  emit  an  odour 

nbling  that  of  garlic,  we  may 
also  infer  that  it  is  arsenic. 

4.  The  most  convincing  test  of 
its  nature  is  the  following :  in- 
close the  mixed  powder  with  the 
charcoal,  between  two  small  po- 
lished plates  of  copper  (or  between 
two  perfectly  smooth  halfpenny- 
pieces),  the  edges  of  which  must 
be  cemented  with  a  lute  made  of 
two  parts  of  fine  sand,  and  one  of 
pipe-clay.  Fasten  the  plates  with 
a  thin  wire,  and  expose,  the  whole 
to  a  red  heat :  thus  the  arsenical 
powder  will  be  metallized  ;  and, 
penetrating  the  copper,  a  blackish 
skin  will  first  appear  upon  it,  which 
being  rubbed  aftj  the  parts  touched 
by  the  arsenical  vapour  will  acquire 
a  whitish  or  leadet)  colour. 

As  this  deletcriou-  concrete  fre- 
quently enters  metallic  composi- 
tions, especially  those  of  copper 
and  tin,  it  were  much  to  be  wish 
that  such  compound  metals  could 
for  ever  be  banished,  at  least  from 
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our  kitchens. — See  Copper,  Lead1, 
Phwtek,  andTrx. 

ART,  as  defined  by  Lord  E  acq>t, 
is  a  proper  dispo-al  of  natural  ob- 
jects, by  human  thought  and  expe- 
rience ;  so  as  tn  answer  the  several 
purposes  of  mankind ;  in  which 
sen^e  the  word  Art  stands  opposed 
to  Xat'ire :  it  is  also  used  for  a 
system  of  rules,  serving  to  facilitate 
the  performance  of  certain  actions, 
and  is  then  opposed  to  Science,  or 
a  system  of  Uieorctieal  principles. 

Arts  arc  generally  divided  into 
useful  or  mechanic,  liberal  or  putt  te. 
The  former  consist  of  those  in 
which  manual  labour  has  a  greater 
share  than  intellectual  exertion ; 
and  by  which  we  are  provided  with 
the  necessaries  of  life  ;  whence 
they  are  denominated  trades,  as 
baking,  brewing,  carpentry,  &c. 
The  latter  are  such  as  depend  on 
the  application  of  mental  abilities, 
and  the  active  powers  of  a  fertile 
imagination.  Of  this  nature  are, 
poetry,  painting,  music,  and  the 
m  e. 

As  a  considerable  degree  of  art 
is  exerted  in  preparing  food,  manu- 
facturing clothes,  and  creeling  ha- 
b: rations,  we  mav  consider  many 
of  1  he  useful  arts  to  be  nearly  coeval 
with  the  human  iv.ee. 

In  every  country  where  the 
people  are  barbarous  and  illiterate, 
their  progress,  in  diis  respect,  is 
extremely  slow. 

The  exertion  of  a  national  spirit, 
upon  any  particular  art,  excites  ac- 
tivity in  the  prosecution  of  others. 
By  incessant  application,  the  Ro- 
ni.rus  excelled  in  the  art  of  war ; 
and,  having  in  the  progress  of  so- 
ciety, acquired  a  taste  for  litera- 
ture, their  natural  genius  and  ta- 
lents were  roused,  and  manv  of 
tho-e  who  distinguished  themselves 

in 
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'in  the  Roman  State,  became  au- 
thors. 

The  progress  of  the  arts  and 
sciences  towards  perfection,  is  also 
greatly  promoted  by  emulation. 
Mathematics,  for  instance,  appear 
to  be  oh  the  decline  in  Europe ; 
for,  since  the  immortal  Newton 
has  far  surpassed  all  the  ancients, 
there  appears  to  be  little  hope  for 
the  moderns,  either  of  excelling, 
or  equalling,  his  creative  genius. 

In  countries  thinly  inhabited,  it 
is  not  uncommon  to  find  one  per- 
son exercising  several  professions, 
and  this  is  productive,  in  some  de- 
gree, of  good  effects.  Various 
operations  being  carried  on  by  the 
same  individual,  bis  mind  becomes 
invigorated,  because  a  combination 
of  talents  is  required  to  perform 
the  task;  but,  when  the  mental 
powers  are  restricted  to  a  single 
object,  all  thought  and  invention 
are  excluded,  and  the  operator  is, 
in  a  manner,  converted  into  a  dull 
and  inanimate  machine. 

From  the  useful,  naturally  re- 
sulted the  cultivation  of  the  liberal 
arts.  Persons  who  enjoyed  every 
convenience  from  the  former,  turn- 
ed dieir  attention  towards  the  lat- 
ter :  hence  arose  Sculpture,  Statu- 
ary, Painting,  Literary  composi- 
tion,  Sec. 

The  decline  of  the  fine  arts  in 
Rome,  is  ascribed,  by  Petronius 
Areiter,  to  a  cause  which  ulti- 
mately proves  the  destruction  of 
mankind,  wherever  it  prevails — 
such  is  opulence,  widi  its  never- 
failing  concomitants,  avarice  and 
luxury.  It  has  therefore  been  just- 
ly remarked,  by  acute  observers, 
that  during  the  rise  and  progress  of 
empires,  the  military  arts  chiefly 
flourish ;  when  arrived  at  their 
height,  the  liberal  arts  j  and  when 
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in  a  declining  state,  the  avis  of 
luxury. 

The  fine  arts  are  only  relished 
by  persons  of  taste,  who  can  spare 
large  sums  for  supporting  them : 
thus  it  will  be  found,  that  they  sel- 
dom, or  never,  flourish  in  coun- 
tries where  they  do  not  obtain  the 
liberal  patronage  of  the  sovereign, 
or  men  in  power.  On  the  other 
hand,  the  useful  arts  are  always 
encouraged  in  every  well  regulated 
State.  In  short,  the  unexampled 
success  of  both,  in  this  compara- 
tively happy  island,  may  be  justly 
attributed  to  the  sanction  and  mu- 
nificence which  men  of  talents  and 
genius  (whether  natives  or  foreign- 
ers) uniformly  experience  from  our 
gracious  Sovereign,  as  well  as  from 
the  nobility,  almost  without  excep- 
tion. No  nation  can  boast  of  a 
greater  number  of  connoisseurs  and 
patrons,  in  the  wealthy  classes  of 
society,  than  the  British. 

When  a  people  are  once  roused 
from  their  indolence  and  lethargy, 
by  whatever  fortunate  event  or 
change  of  circumstances,  the  pro- 
gress of  die  arts  is  generally  rapid. 
Prosperity,  contrasted  with  former 
penury,  creates  in  the  mind  a  spring 
which  is  vigorously  exerted  in  new 
pursuits.  The  Athenians,  while 
under  the  tyranny  of  Pisistratus, 
made  but  a  mean  appearance  ;  but, 
on  regaining  their  independence, 
were  converted  into  heroes.  This 
prosperity  produced  its  usual  ef- 
fects, and  Athens  became  the  chief 
theatre  of  the  arts  and  sciences. — ■ 
The  Corsicans,  when  engaged  in  a 
perilous  war  for  the  defence  of  their 
liberties,  displayed  a  vigorous  na- 
I  Hal  spirit :  they  founded  an  uni- 
versity, a  public  library,  and  a  pub- 
lic bank. — The  Royal  Society  of 
London,  and  the  Academy  of  Sci- 
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ences  in  Paris,  were  both  instl- 
after  civil  wars,  which  had 
animated  the  people,  and  excited 
their  activity  and  emulation. 

Demockitus  maintained,  that 
men  were  indebted  for  the  acquisi- 
tion of  their  arts  to  brutes ;  that  the 
spider  taught  tbem  weaving ;  the 
swallow,  building;  the  nightingale, 
music,  and  so  forth. 

There  are  various  particular  arts, 
as  those  of  Memory,  Swimming, 
Deciphering,  <\c  of  which  we 
propose  to  treat  in  their  respective 
places, 

Artemisia  absinthium.,   L.     See 

MlTiWORT. 

ARTERY,  or  a  pulsating  blood- 
>  i  ssel,  is  a  cylindrical  canal,  con- 
\ tying  the  blood  immediately  from 
the  heart  to  all  the  parts  of  the 
body.  On  examining  the  structure 
of  the  largest  of  these  vessels,  such 
as  the  aorta,  and  the  pulmonary 
artery,  it  may  be  distinctly  seen, 
that  each  is  composed  of  three 
coats  j  namely,  1 .  The  external 
coat,  which  is  of  a  cellular  texture, 
loose  on  the  outside,  but  growing 
progressively  firmer  towards  the 
inner  part  j  2.  A  fibrous  spiral,  or 
rather  circular  membrane,  of  a 
and  of  which 
there  are  several  strata,  according 
to  the  size  of  the  artery  3  3.  The 
innermost  coat,  or  a  thin,  extreme- 
ly smooth  and  transparent  mem- 
brane, keeping  the  blood  in  its 
canal,  which  otherwise,  upon  the 
dilatation  of  an  artery,  would  easily 
•ate  the  spiral  fibres  from  each 
other. 

From  the  trunk  of  every  artery 
there  arise  branches ;  from  these 
a^ain  extend  ramifications  of  blood- 
1  Is,  which  become  progressively 
smaller,  sc  that  their  distribution 
may  be  traced  by  the  microscope, 
in  more  than  twenty  different  diyi- 
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slonsj   aay,   to  sn  almost  infi 
number.     The  arteries,  howi 
do  not,    as   has   been   erroneol 
asserted     by     several    anatomical 
writers,  become  narrower,  and 
sume  a  conic  form  in  their  continu- 
ed progress ;  on  the  contr 
seem  uniformly  to  remain  cylin- 
drical,   insomuch    that,    in    their 
ramifications,    a  smaller   cylinder 
always   arises  from  a   larger  one, 
and    where   the    former   proceeds 
from  the  latter,  it  generally  pre- 
sents a  slight  swelling  at  this  vas- 
cular joint,    if  this  expression  be 
admissible.    The  aggregate  diame- 
ter of  nil  the  branches  of  one  trunk 
is  somewhat  larger  than  that  of  the 
trunk  itself;    an  observation  which 
also  applies  to  the  veins. 

On  account  of  their  thicker 
membranes,  the  arteries  possess  a 
greater  degree  of  elasticity  than 
the  veins  ;  though  the  latter  are 
more  capable  of  resisting  the  me- 
chanical force  of  the  blood,  and 
are  less  liable  to  rupture.  It  far- 
ther deserves  to  be  remarl  ed,  that, 
with  the  increase  of  years,  the 
coats  of  the  arteries  acquire  firm- 
ness, while  those  of  the  veins  be- 
come weaker.  This,  in  some  mea- 
sure, accounts  for  the  circumstance 
that  persons,  between  the  age  of 
.en  and  thirty-five,  are  more 
liable  to  phthisical  and  other  com- 
plaints, which  depend  chiefly  on 
an  increased  action  of  the  arterial 
system ;  because,  after  that  period, 
the  arteries  already  possess  suffi- 
cient \  igour  and  firmness,  to  over- 
come the  additional  impetus  of  the 
circulation.  Hence,  too,  we  may 
comprehend  why  sthenic  or  in- 
flammatory diseases  seldom  occur 
at  certain  stages  of  1  fc,  when  the 
whole  system  possesses  that  degree 
of  re-action,  which  is  necessary  to 
maintain  ii  due  equilibrium  be- 
tween 
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♦ween  the  animal  and  vital  func- 
tions, as  well  as  to  resist  the  occa- 
sional impressions  made  on  the 
body,  by  sudden  vicissitudes  of 
heat  and  cold,  moist  and  dry  air, 
&c. 

All  the  arteries  derive  their  ori- 
gin from  the  ventricles  of  the 
heart ;  namely,  the  pulmonary  ar- 
tery from  the  right,  and  the  aorta 
from  the  left ;  of  which  two  the 
rest  are  branches.  They  terminate 
in  veins,  exhaling  vessels,  or  anas- 
t.  mose  with  one  another,  that  is, 
unite  by  inosculation.  It  is  as- 
serted by  physiologists,  that  the 
circulation  of  the  blood,  its  heat, 
red  colour,  fluidity,  assimilation  of 
food,  &c.  the  conversion  of  fixed 
into  volatile  salts,  and  the  per- 
formance of  the  different  secre- 
tions, such  as  bile,  urine,  saliva, 
&c.  all  must  be  attributed  to  the 
contractile  power  of  the  arteries 
and  the  heart. — See  Assimulati- 
on,  Bile,  Blood,  Chyle,  Sa- 
liva,  Urixe,  cXX. 

It  is  farther  worthy  of  notice, 
that  an  injury  received  by  a  very 
considerable  vein,  is  not  nearly  so 
dangerous  as  that  of  a  small  artery, 
especially  in  the  vicinity  of  die 
heart. — (See  Bleeding,  or  He- 
morrhagej;  and  that  single  arteries 
times  become  ossified,  or  ac- 
quire a  cartilaginous  and  bony  con- 
sistence. In  the  larger  ones,  (his 
phenomenon  rareiy  occurs:  yet  a 
very  remarkable  instance  of  an  os- 
sification of  the  aorta  is  recorded 
by  die  celebrated  Dr.  Z i  M  m  e  b  m  a  n, 
the  author  of  the  classical  treatises 
"  On  Solitude,"  and  "  On  Nati- 
onal Pride,"  in  his  excellent  work 
"  On  Experiencetn  Physic  -."  which 
deserves  to  be  read  and  studied  by 
every  medical  and  philosophical 
inquirer.  Such  preternatural  pro- 
duction of  bone  is  attributed  to  an 
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abundance  of  earthy  particles, 
which  are,  perhaps,  generated  by 
a  too  liberal  use  of  tart  wines> 
veal,  potatoes,  cheese,  and  all 
food  diat  is  hard  and  difficult  of 
digestion.  Fortunately,  however, 
this  fatal  conversion  of  membrane- 
ous substance  takes  place  only  at 
an  advanced  age ;  but  dien  it  af- 
fords btde  or  no  hope  of  prolong- 
ing the  parent's  life. — See  Heart, 
Pulse,  Veins, 

Arthritis.     See  Gout. 

ARTICHOKE,  or  the  Cynara, 
L.  though  an  exotic,  is  a  plant 
well  known  and  much  cultivated 
in  this  country.  There  are  four 
species,  but  only  two  are  reared 
for  use,  viz.  the  scolymuS)  or  gar- 
den ardchoke,  and  die  cardunculus, 
or  cardoon,  both  of  which  are  pro- 
pagated by  slips,  or  suckers,  aris- 
ing in  spring,  from  the  roots  of 
the  old  plants.  The  slips  should 
be  taken  from  good  plants  in 
March,  or  the  beginning  of  April, 
and  set  in  an  open  quarter  of  the 
kitchen-garden,  in  rows  at  die 
distance  of  five  feet  from  each 
odier.  By  diis  process,  artichokes 
may  be  produced  in  the  autumn  of 
the  same  year.  The  size  of  their 
fruit  will  gradually  diminish,  after 
die  third  or  fourth  year,  though 
die  roots  continue  sound  for  seve- 
ral seasons.  The  cardoon,  which 
is  a  hardy  plant,  may  be  propagat- 
ed by  seeds  sown  in  March.  As 
these  plants  are  very  large,  diey 
ought  to  be  placed  at  the  distance 
of  several  feet  from  each  other ; 
and  dius  crops  of  spinach,  eiuive, 
cabbage,  or  brocoli,  may  be  raided 
between  the  rows.  About  Mi- 
chaelmas, die  cardoons  generally 
attain  to  a  considerable  size ;  the 
leaves  of  each  plant  should  dun 
be  tied,  that  they  may  be  hoed,  for 
the.  purpose  oi  blanching ;    which 
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wifl  require  six  or  eight  v<- 
Thus  the  plants  will  be  tit  for  use 
in   r7ovember   or   December,  and 

Artichokes  flourish  best  in  a  rich 
and  moist  soil ;  but  if  it  be  too 
wet,  the  roots  are  apt  to  decay  in 
severe  frosts.  They  have  been 
used  with  advantage  in  the  making 
of  soda;  and  the  leaves  of  the 
scoh/mus,  prepared  with  bismuth, 
impart  to  wool  a  fine  and  perma- 
nent gold  colour. 

ARTICHOKE,  the  Jeruse  ' 
is  a  plant  of  the  same  genus  as  die 
sun-flower.  It  produces  bulbs  at 
its  roots,  has  been  long  cultivated 
in  gardens,  as  an  esculent  vegetable, 
and,  except  that  it  is  watery  and 
of  a  softer  consistence,  in  many 
respects  resembles  the  potatoe,  but 
is  not  in  such  general  esteem. 
This  root,  however,  is  much  va- 
lued for  feeding  hogs  and  store- 
pigs.  Mr.  Peters,  the  author  of 
'*  Winter  'Metes"  published  in  the 
year  1/72,  asserts,  that  from  one 
acre  of  ground,  he  obtained  be- 
tween seventy  and  eighty  tons  of 
this  root.  He  is  of  opinion,  that 
seven  acres  will  yield  three  hun- 
dred and  ninety-six  tons,  which  will 
keep  one  hundred  swine  for  six 
months,  allowing  each  head  fifty- 
six  pounds  per  day,  at  an  advance 
of  value  from"  ten  to  fifteen  shil- 
lings, especially  if  they  be  boiled 
with  sweet  bog-wash. 

When  these  roots  are  given  to 
horses,  they  should  be  washed,  cut, 
and  ground  in  an  apple-mill :  the 
proportion  given  at  each  time  is 
eight  potti  two  ounces  of 

salt,  and  a  bite  of  hay,  thrice  t 

Another    celebrated     eulth 
found  the  produce  of  this  root  to 
be  about  four  hundred  and  eighty 
iunhels  Winchester  measure,  per 
acre,  without  any  dung.     Its  i 
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recommendations  are,  the  certainty* 
of  a  crop ;  its  flourishing  almost 
upon  any  soil ;  not  requiring  ma- 
nure, and  btnng  proof  against  tlie 
severest  frosts. — The  culture  is  the 
same  as  that  of  potatoes. 

ARTICULATION,  in  language, 
is  the  division  of  sounds  into  dis- 
tinct syllables  j  and  consists  in  giv- 
ing every  letter  its  due  proportion 
of  sound,  so  that  the  hearer  may 
perceive  and  determine  their  num- 
ber without  difficulty  ;  while  he  is 
enabled  to  ascertain  the  respective 
letters  in  every  syllable. 

The  late  Mr. Thomas  Sheridan, 
however,  has  endeavoured  to  prove, 
in  his  "  Course  of  Lectures  on  Elo- 
cution," published  about  the  year 
1/62,  that  the  English  language  is 
by  no  means  calculated  to  answer 
the  purpose  of  reading  aloud  to 
others.  This  strong-headed  gram- 
marian maintains,  that  as  our  writ- 
ten language  has  no  visible  marks 
of  articles,  it  is  defective  in  the 
most  important  requisites  to  a  just 
delivery  of  speech. 

H.  just  delivery,  we  are  told,  con- 
sists in  a  distinct  articulation  of 
words  pronounced  in  proper  tones, 
suitably  varied  to  the  sense  and 
emotions  of  the  mind;  with  due 
observation  of  accent ;  of  emphasis, 
in  its  several  gradations ;  of  rests 
or  pauses  of  the  voice,  in  proper 
places,  and  well-measured  degrees 
of  time  ;  and  the  whole  accompa- 
nied with  expressive  looks,  and 
significant  gestures.  Of  these  es- 
sential characters,  two  only  are  at 
all  regar  led  in  the  art  of  writing  : 
namely,  articulate  sounds,  or  words, 
which  are  marked  by  letters. ;  and 
stops,  or  pauses  of  the  voice,  which 
are  denoted  by  little  figures  or  titdes. 

But  with  respect  to  the  other  ar- 
ticles, of  tones,  accent,  emphasis, 
and  gesture,  there  are  no  visible 
marks 
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marks  to  guide  the  reader  :  these, 
it  must  be  allowed,  are  the  sources 
of  all  that  is  pleasurable  or  forcible 
in  delivery;  and  contain  in  them 
all  the  powers  of  impressing  the 
mind,  captivating  the  fancy,  rous- 
ing die  pas- ions,  and  delighting  the 
ear :  and  it  must  also  be  admitted, 
according  to  our  author,  that  t  e 
articles  most  essential  to  a  good  de- 
livery, have  been  entirely  neglected 
in  the  graphic  art. 

Of  the  numerous  instances  of 
imperfect,  or  vitiated  articulation, 
according  to  Mr.  Sheridan,  there 
is  not  (hie  in  a  thousand  which 
arises  from  any  natural  defect  or 
impediment. 

"  To  cure  any  imperfection  in 
speech,  arising  I ,  from  tco 

quick  an  utterance,  the  most  effec- 
tual method  will  be  (Mr,  Sheri- 
dan say-,),  to  set  apart  an  hour 
every  morning,  to  be  employed  in 
the  practice  of  reading  aloud,  in  a 
verv  slow  manner.  This  should  be 
done  in  the  1  earing  of  a  friend,  or 
some  person  whose  office  it  should 
be  to  remind  the  reader,  if  at  any 
time  lie  should  perceive  him  mend- 
ing his  pace,  and  falling  into  his 
habit  of  a  quick  utterance.  Let  him 
sound  ail  lis  sylflfoles full,  and  have 
that  point  only  in  view,  without  re- 
ference to  the  sense  of  the  words; 
for,  if  he  is  attentive  to  that,  he  will 
unwarily  fall  into  his  old  habit :"  on 
which  account,  that  he  may  not  be 
under  any  temptation  of  that  sort, 
Mr.  Sheridan  would  have  him, 
for  sometime,  read  the  words  of  a 
vocabulary,  in  the  alphabetical  or- 
der. In  this  way,  he  will  soon 
rind  out  what  letters  and  syllables 
he  is  apt  to  sound  too  faintly,  and 
slur  o\  er.  Let  him  make  a  list  of 
th ,  words,  and  be  sure  to  pro- 
n  i  re  them  over  distinctly,  e\ery 
morning,    before  he    proceeds  to 
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others.  Let  him  accustom  himself 
also,  when  alone,  to  speak  his 
thoughts  aloud,  in  the  same  slow 
manner,  and  with  the  same  view. 
Otherwise,  though  he  may  get  a 
habit  of  reading  more  slowly,  he 
will  fall  into  his  usual  manner  in 
discourse  :  and  this  habit  of  speak- 
ing aloud,  when  alone,  will  not 
only  bring  him  to  a  more  distinct 
utterance,  but  produce  a  facility  of 
expression,  in  which  silent  thinkers 
are  generally  defective. — See  the 
articles  Language,  Reading, 
Speech. 

ARTIFICER  is  a  person  em- 
ployed in  manufacturing  any  kind 
of  goods  or  wares,  such  as  those  of 
iron,  brass,  wool,  &c.  Of  this  de- 
scription are  smiths,  braziers,  and 
weavers.  They  are  distinguished 
from  artists,  by  exercising  profes- 
sions which  require  an  inferior  de- 
gree of  taste  and  genius ;  on 
which  account  diey  might  more 
properly  be  called  artisans. 

By  the  English  laws,  artificers 
in  wool,  iron,  steel,  brass,  or  other 
metal,  leaving  the  kingdom,  and 
departing  to  a  foreign  country,  "with- 
out license,  are  liable  to  be  impri- 
soned for  three  months,  and  lined 
in  a  sum  not  exceeding  one  hun- 
dred pounds.  Those  who  go  abroad, 
and  do  not  return  on  receiving  no- 
tice from  our  Ambassadors,  are 
disabled  from  holding  land  by  de- 
scent or  devise;  from  receiving 
any  legacy,  &c.  and  are  deemed 
aliens.  A  penalty  is  also  inflicted 
on  those  who  seduce  aruhcers  to 
quit  their  native  soil. 

The  author  of  an  excellent  trea- 
tise "  On  the  Laws  and  Policy  of 
England,"  published  in  17(55,  on 
considering  the  effects  which  plenty 
and  scarcity  of  provisions  have  on 
our  manufacturers,  justly  observes, 
that  we  should  endeavour  to  ren- 
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der  the  expence  of  living  cheaper 
than  it  is  abroad,  in  order  to  reduce 
the  price  of  labour,  which  will  en- 
able us  to  offer  our  merchandizes 
at  a  cheaper  rate,  and  consequent- 
ly obtain  a  preference  ac  all  the  fo- 

markets  :    for  as  plent 
scarcity  will  determine  the  price  of 
provisions,   so  the  price  of  provi- 
sions will  in  general  reg 
■price  of  labour  ;  and  this  again  will 
influence  the  p, ice  of  all  commo- 
dities and  productions.     Hence  he 
asserts,  that  it  will  avail  but  little, 
to  impose  penalties  on  those  who 
raise  the  price  of  provisions,  i : 
the  same  be  also  inflicted  on  such 
persons   as   combine  to   raise  the 
price  oflabdur;  that  a.  general  li- 
berty granted  to  produce  our  ne- 

iry  provisions,  will  procure  us 
v. general  pla-i/  for  sale  :  that  a 

*ale, 
will  reduce  them  to  a  general 
cheapness-  that  a  general  cheapness 
will  enable  our  poor  to  work  in 
every  occupation  upon  more  mo- 
derate terms — an  expedient  die 
most  necessary  in  this  country  ; 
WCause,  as  Englishmen  will  not 
submit  to  that  E  to  which 

some  of  our  ne 

tomed,  a  reduction  of  the  price  of 
provisions  is  the  only  method  we 
can  resort  to,  for  an  abatement  in 
the  price  of  labour. 

Th  peculiarly  ap- 

times,  when 

<  scription   of  artisans    are 

combining  to  raise  the  price  of  their 

labour  ;   the  natural  consequence  of 

which  is,  almost   entire 

taken  place  in  i 

•  principal  trades  exercised  in 

. metropolis.     It  is  not  our  pro- 
vince to  enter  on  an  irr 

:  i  ess  of  those  claims  made 
at  journeymen.     In 

e  manufactures  and  trades,  the 
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law  has  limited  their  demands  ;  in 
others,  they  are  submitted  to 

ion  of  a  court  of  j  but, 

as  the  latter  is  both  an  expensive 
and  tedious  experiment, on  account 
of  the  difficulty  of  proc: 

information,  the  evil  fre- 
quently remains  without  redr- :■-- 

ler  the  ancient  r, 
France,  the  magistrates  had  the 
power  of  deriding  ali  disputes  be- 
tween masters  and  journeymen, 
withoutThe  interference  of  a 
ciior  or  counsel :  this  measure, 
though  apparently  despotic,  was  at- 
tended  with  the  best  effects,  inas- 
much as  the  public  was  not  liable 
to  be  injured  by  the  conspiracy  of 
a  few  individuals. 

ARTIST  is  an  appellation  gi 
i;jd  in  son: 
lar  art,  such  as  that  of  Match-mak- 
ing, engraving,  \c. 

Evelyn  informs  us,  that  a  pri- 
vilege is  granted  to  artists  at  Yi- 
eenza,    similar    to   the   benefit  of 
!  ,    in  England  j    by  virtue   of 
which,  criminals  adjudged  to  deatli 
are    pardoned,   if  they  can   prove 
themselves  the  most  excellent  and 
consummate  workmen  in  any  art. 
Artocarpus.     See  Bread-Tree, 
■ .     See  Wake  Robin. 
-  e  Reed. 
ARVENUSLY,  or  Pmas  t 
Ira,  L.  is  a  species  of  pine,  which 
is    principally    found    in   Sil 
and  on  the  xVlpine  mountains.    Its 
brar..  those    of   the 

-to  e.  which  is  commonly  call- 
ed spruce-fir-.  The  leaves  are  of  a 
striated  form.)  about  three  inches 
in  length,  and  the  fruit  about  the 
size  of  a  large  hen's  egg,  contain- 
ing kernels  covered  widi  a  brown 
skin,  which,  when  peeled,  are  as 
large  as  a  common  pea,  white  and 
soft  as  a  blanched  almond,  and  of 
an  agreeable  taste. 

The 
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The  arvenusly  is  applied  to  va- 
rious purposes  of  useful  and  do- 
mestic economy.  Its  planks  afford 
-excellent  wainscoting,  flooring,  and 
other  materials  for  joiners  ;  are  of 
a  finer  grain.   ,  ... .-  va- 

riegated, and  of  a  more  agreeable 
smell,  than  deal.  The  white  wood 
has  a  very  pleasant  fragrance  ;  and 
When  made  into  shelves,  is  said  to 

>s  the  remarkable  pa 
keeping  away  moths  and  other  in- 
sects.    Tt  also  furnishes  exe<  I 
fuel  for  stoves,    ovens  and  ',. 
but  is  dangerous    when  used   in 
-,  being  liable  to  splinter,  and 
throw  out  <parks  to  a  considerable 
distance.     From  the  resinous  parts 
of  this  tree,   is   distilled  a  fr: 
oil,  resembling  in  tasre  and  flavour 
that  of  juniper,  and  possessing  the 
same  properties.    An  expressed  oil 
is   also    obtained  from    the   fruit, 
which,  on  account  of  its  balsamic 
nature,  has  been  recommended  in 
.consumptive  cases  5   and  the   ker- 
nels are  employed  by  tire   Sv 
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as  a  substitute  for  mushrooms,  in 
ragouts,  and  sometimes  form  a  part 

-ITS. 

The  arvenusly  is  of  a  healthy 
and  vi  porous  nature*  and  will  bear 
removing,  when  young,  even  in  dry 
and  warm  weather.  It  likewise 
grows  in  great  abundance  on  the 
most  mountainous  and  coldest 
parts  of  the  Brianconnois,  where 
the  native:;  call  it  alviez.  It  I 
some  resemblance  to  the  Canada, 
or  Weymouth  pine. 

This  tree  is  the  more  valuable, 
as  its  timber  i^  tit  for  the  choicest 
and  from  its  enormous 
:t  and  size,  when  full  grown, 
it  would  make  excellent  masts. — 
As  the  culture  of  this  remarkable 
tree  in  no  li tiers  from  die 

other  species  of  the  Pine,  we  refer 
to  that  article. 

"Wc  have  here  subjoined  a  branch 
of  the  Arvenusly,  of  a  reduced  size, 
stinguish  it  from  other  species 
of  the  same  sreuus. 


ASAFCETIDA,  a  gum-resin,  so 
called  on  account  of  it-, 
smell.      It    is!    obtained    from   the 
/    asafijetida,  L.    an  umbelli- 
ferous plant,  growiu  _,  wild  in  Persia ; 


the  root  of  which,   on  cutting   it, 
exudes  a  mil  y  evapora- 

tion,  it  acquires  the  consistence  of 
wax,  iowish  red  colour. 

We  have  seen  fine  specimei 
1  4 
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this  plant  in  the  Botanical  Garden 
at  Edinburgh ;  and  there  is  no  doubt 
that  it  will  bear  the  vicissitudes  of 
our  climate,  in  the  open  air  j  and 
that  it  is  strongly  impregnated  with 
its. peculiar  juice. 

Although  this  nauseous  drug  pos- 
sesses a  bitter  and  acrid  taste,  which 
is  much  stronger,  when  fresh,  the 
Persians  nevertheless  use  it  as  a 
spice  with  their  food ;  so  that  our 
epicurean  imitators  do  not  deserve 
the  credit  of  original  choice. 

Beside  its  aperient  and  resolvent 
properties,  asafcetida  is  one  of  the 
most  valuable  medicines  in  spasmo- 
dic, flatulent,  hysteric  and  hypo- 
chondriacal complaints,  especially 
when  they  arise  from  obstructions 
of  the  bowels.  But,  as  it  is  of  a 
heating  nature,  it  increases  the  cir- 
culation of  the  fluids,  and  ought 
not,  therefore,  to  be  employed  ei- 
ther in  violent  fevers/  or  in  consti- 
tutions liable  to  hemorrhages.  Qa 
the  contrary,  where  spasms  and 
constipations  have  contributed  to 
weaken  the  powers  of  nature,  and 
the  functions  are  in  a  lauguid  stale, 
if  generally  affords  effectual  relief ; 
as  iHlprorSiiotes  digestion;  enlivens 
the  animal  spirits;  and,  by  increas- 
ing the  peristaltic  motion  of  the  in- 
testineSj  tends  Lo  open  them.: 
sons  of  an  advanced  age.  In  the 
spasmodic,  as  well  as  in  humoral 
asthma,  unattended  with  fever,  it 
is  an  excellent  remedy;  for,  in  the 
former,  it  counteracts  the  stru 
of  the  respiratory  organs;  and,  in 
the  latter,  greatly  facilitates  expec- 
toration. The  hooping-cough  has 
been  cured,  and  worms  have  fre- 
quently been  expelled,  by  the  con- 
joined administration  of  asafcetida, 
both  by  the  mouth, and  in  the  form 
of  clysters.    When  given  with  the 

*  It  is  extremely  scarte.     Ray  observes,  in  his  Latin  History  of  British  Plants,  p.  207, 
that  he  fouiid'ic  in  some  woods  in  Lancashire. 

grains^ 
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last  mentioned  intention,  it  is  very 
usefully  combined  with  jalap;  by 
the  assistance  of  which,  it  possesses 
uncommon  powers  over  the  tapc~ 
warm,  especially  in  adults.  Thus, 
according  to  C.  J.  Mellin,  an  el- 
derly lady  was  relieved  of  a  for- 
midable tape- worm,  together  with 
a  considerable  portion  of  coagulated 
and  viscid  matter,  resembling  a 
fishing-net,  after  making  use  of 
the  following  pills  :  Take  asafceti- 
da, half  an  ounce,  powder  of  jalap 
two  drachms  ;  let  them  be  mixed 
with  any  syrup,  to  a  proper  consist- 
ence for  making  sixty  pills  :  two  of 
these  are  to  be  taken  every  morn- 
ing and  evening,  at  first ;  but  gra- 
dually increased  to  four  or  five,  ac- 
cording to  circumstances. 

ASAEABACCA,  in  botany,  the 
Asarum  Europoeum,  L.  is  an  Eng- 
lish, though  rare-  plant,  growing 
in  the  northern  woody  parts  of  this 
island.  A  good  representation  of 
it  is  given  in  Dr.  Woodville's 
Med.  Bot.  PI.  56.  It  produces 
large  bell-shaped  flowers  of  a  dusky 
purple  colour,  and  blossoms  in  the 
beginning  of  May. 

As  a  medicine,  the  different 
properties  of  this  plant  render  it  an 
attention:  hence  Lin- 
s  proposed  it  as  a  substitute  for 
ipecacuanha  ;  and,  according  to 
Dr.  Cullen,  "  the  root,  dried  only 
so  much  as  to  be  powdered,  proves 
in  a  moderate  dose  a  gentle  eme- 
tic." But  as  the  internal  use  of  the 
asarabacca  is  precarious,  the  Lon- 
don College  have  justly  rejected 
the  root,  and  directed  the  leaves 
only  to  be  employed  as  an  errhine, 
or  sneezing  powder,  with  the  addi- 
tion of  one  half  of  dried  lavender- 
flowers.  Thus  carefully  prepared, 
and  snuffed  in  small  dfcses  of  a  few 
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grains,  several  successive  evenings, 
Dr.WooDViLLE  says, "  it  produces 
a  pretty  large  watery  discharge, 
which  sometimes  continues  several 
days  together;  and  by  which,  head- 
ach,  tooth-ach,  opthahnia  or  in- 
flammation of  the  eyes,  as  well  as 
some  paralytic  and  soporific  com- 
plaints, have  been  effectually  re- 
lieved." That  such  is  the  effect  of 
this  powder,  we  have  frequently 
observed  from  experience,  though 
there  is  reason  to  doubt  whether 
its  action  extends  to  palsy,  as  it 
more  particularly  affects  the  salival 
glands,  which  is  obvious  from  the 
copious  spitting  it  generally  occa- 
sions, after  being  used  for  a  few 
evenings. 

In  farriery,  the  powdered  root 
of  this  plant  is  given  mixed  with 
bran,  to  horses  troubled  with  the 
farcy,  or  leprosy,  in  doses  from 
one  to  two  ounces ; — as  likewise  for 
worms  in  either  horses  or  sheep. 

Dyers  may  also  usefully  employ 
the  fresh  leaves  or  roots  of  the  asa- 
rabacca,  for  producing  first  an  ap- 
ple-green, and  by  boiling  them  still 
longer,  a  light-brown  colour,  on 
wool  prepared  with  bismuth.  These 
experimc  nts  are  related  by  Dam- 
bourxey,  whose  work  we  first 
quoted,  p.  it). 

Asarum.     Sec  Asarabacca. 

ASCARIDES,  in  zoology,  be- 
long to  the  order  of  vermes,  and  are 
-divided  into  two  species  ;  1.  the 
vermicularis,  distinguished  by  a 
transverse  mouth,  and  faint  annular 
rugae,  or  folds.  It  is  about  a  quar- 
ter of  an  inch  in  length,  and  is 
found  in  boggy  places ;  in  the  roots 
of  decayed  plants  ;  and  very  fre- 
quently in  the  rectum,  or  straight 
gut,  of  children  and  horses.  2.  The 
lumbricuidcs,  which  is  equal  in 
length  with  the  lumbricus  terreslrls, 
or  common  earth-worm,  but  wants 
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the  protuberant  ring  towards  the 
middle  of  the  body,  which  is  its 
only  distinguishing  mark.  Its  body 
is  cylindrical,  subulated  at  each 
extremity;  but  its  tail  is  somewhat 
triangular.  This  is  the  worm  which 
is  most  commonly  found  in  human 
intestines,  and  its  usual  seat  is  the 
rectum.  The  symptoms  are,  an 
uneasiness  and  intolerable  itching 
in  the  anus,  which  generally  take 
place  in  the  evening,  and  some- 
times prevent  sleep.  They  are  of- 
ten attended  with  so  considerable 
a  degree  of  heat,  as  to  produce 
both  an  external  and  internal  swel- 
ling in  that  intestine  ;  Which,  if 
not  quickly  relieved,  bring  on  a 
tenesmus,  or  a  frequent  inclination 
to  go  to  stool,  accompanied  with  a 
mucous  dejection.  There  are  also 
frequent  griping  pains,  in  the  low- 
er part  of  the  abdomen,  a  little 
above  the  os  pulis ;  if  these  be 
acute,  they  are  succeeded  by  a 
bloody  mucous  discharge,  in  which 
these  worms  are  often  found  alive. 
Mucus,  or  slime,  appears  to  be 
the  proper  nest  of  the  ascarides : 
in  this  they  live,  are  nourished, 
and  preserved  unhurt,  though  sur- 
rounded with  many  other  fluids, 
the  immediate  contact  of  which 
wouid  to  them  proi  e  fatal.  Purges, 
by  lessening  this  viscous  matter, 
never  fail  to  relieve  the  patient ; 
for  those  worms,  which  are  not 
expelled  by  the  increased  vermicu- 
lar motion  of  the  intestines,  for 
want  of  a  proper  quantity,  languish, 
and  at  last  die ;  as  may  be  seen  in 
those  which  are  taken  out  of  their 
mucus  and  exposed  to  the  open 
air.  Such  purges,  therefore,  as 
act  briskly,  and  can  be  conveni- 
ently repeated,  for  instance,  purg- 
ing waters,  and  jalap,  especially 
for  children,  two  grains  of  which 
may  be  mixed  with  sugar, and  taken 

daily. 
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are  die  mosl  effectual.  When 

or    mucous  sfc 
are  urgent  and  distressing,  a  clys- 
ter of  warm  milk   and  oil  will  af- 
ford immediate  relief.     The  most 
il  purge,  i  '  and  rhu- 

barb, of  each  half  a  drachm,  which, 
■when  taken,  seldom  fail  to  bring 
away  a  transparent  mucus,  con- 
taining many  of  those  worms  alive. 
Various  other  remedies  have  be. mi 
employed  in  the  removal  of  this 
troublesome  complaint,  of  which 
quicksilver,  calomel,  and  powder 
i,  are  the  |  The  in- 

habitants of  Jamaica  are  said  to  use 
the  Geqjfraea-inerviis,  or  cat 
bark,  with  singular  success.     Dr. 
Duouid,  kind, 

declares,  that  it  is  the  most 
and  vet  most  powerful,  vermifuge 
i  wn,  and  that  it  frequently 

brings  away  as  many  worms  by 
lid  fill  a  hat.  He 
■  -,  however,  that  it  sometimes 
produces  violent  effects,  but  these 
is  used  in 
the  form  of  a.  si  o£tion,  in- 

small  doses  of  the  pow- 
\  et  we  cannot,  on  this  oc- 
i      '  >n,  omit  to  warn  every  affec- 
.      .ring 
\d    remedies   as 
to    their 
children  ;  nor  to  trust  to  the  inipu- 
i  ions<     ..         advertisers 

i  ges. — See  Worms, 

See  Droi 

eSwALLOW-WORT. 

ASH,  or  the  Fraadnvs,  L.    is  a 

-  of  "w  hich  ..    six  species. 

3   the 

ash.   or  Fra.ii- 
i    .      lor,    L.     which  is   well 
Known  to  ever  momist. 

I   t1    a  tjft) 

m  fails  to 
vantage  to  the 
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owner  ;  for  the  underwood,  which 
is  fit  to  be  cut  ht  or  ten 

years,  will  produce  a  rr;;':hr  in- 
come, more  than  te  to  de- 
fray the  rent  '  iund,  and 
other  cha;  les  which,  the 
trunk  or  stock  preserved  for  tim- 
ber, will  be  worth  forty  or  fifty 
shillings  and  upwards,  per  tree.  It 
flourishes  best  in  groves,  but  grows 
well  in  die  rich  soil  of  open  fields: 
it  aiso  bears  transplanting  and  lop- 
ping. In  the  north  of  i 
they  lop  the  tops  of  these  trt 
autumn  to  feed  cattle,  when  tiie 
grass  is  on  the  d 

The  ash-tree  delights  in  a  rich, 
light   soil;     it  i 

height  and  perfection  when  at  an 
age   of  from  forty  to   fifty  years. 
Aldiough  it  also  grows  in  wet 
loose  grounds,  vet,  when  roar- 
these,  hs  wood  becomes 
and  durable.  It  prospers  remarkably 
well   on   a   white  ci 

is  also  fin      ■  I   in  a 

thriving  state  near  i  id  ri- 

. 

Planting. — The  Society  for  the 
Encouragement  of  '•     at 

London,  considered  the  cultivation 
of  tiie  a^h  of  so  much  importance, 
that,  in  the  year  1  jj(),   I 
a  premium  of  t  j.uds,  and 

in   17  SO   their  ; 

Day,   of  Friei  .    near   Ro- 

chester, for  an  account  of  his  suc- 
cessful method  of  rearing  it.  The 
whole  is  i  first  vo- 

lume of  their  T  I  we 

shall  only  obs<  >vis 

enabled    to    plant    one    thou 

•  me- 
thod. •  three  quarters, 
and  thirteen  rod,  out  of  sixteeq 
acres,  thn  i  ,  and  twenty-, 
seven  rod,  are  planted  at  the 
ance  of  four  feet,  b)r  two.    1 
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this   extent  of  ground,  there  are  .    .    *    .    .    .    *   .     .    .    *    .    '. 

required  80,682  plants :   two  acres  #   .     .     .    %    .     .    .    *    .    .     .  ^ 

and  fourteen  rod  are  planted  at   a  .     .    #    .     .    .     ^    .     .    .    *    .    . 

distance    of    t  .vo    f<  et,    by    eight  #■■•..'.     #    .,'.  -^   ....  ^« 

inches,    which   takes    up    00, 400  .     .    #    .     .,    #    ......  #  .    j 

plants.     The   reason  for  planting  .v.    ...     #    ...    *    ...   .* 

twice  as  thick  one  way  as  the  The  ash,  when  young,  requires 
other,  is,  that  in  such  manner  constant  cultivation,  for  want  of 
they  arc  innch  easier  to  till.  He  which  it  will  be  stinted  in  its 
has  ascertained  by  experience,  that  growth,  and  often  remain  for 
there  is  an  essential  difference  be-  twenty  years  together  without 
tween  wild  ash  and  those  which  making  any  progress ;  it  is  brought 
are  trained :  hence  he  advises  all  forward  much  sooner,  when  shel- 
the  crooked  ones  to  be  rejected,  and  tered  by  other  plants. 
particular  attention  to  be  paid  in  An  improved  method  of  plants 
getting  the  ash-keys.  There  is  ing  this  tree,  for  hurdles,  hoops, 
another  advantage  attending  his  laths,  fencing,  and  what  is  termed 
plan,  that  potatoes  may  be  planted  post  and  billet  for  collieries,  is  de- 
between  die  rows.  scribed  by  a  correspondent  in  the 
The  emulation  excited  by  the  fifth  volume  of  the  Papers  publish- 
above  and  similar  premiums,  pro-  ed  by  the  Bath  Soci 
duced  seen  effects  as  might  be  ex-  The  leaves  of  the  ash  appear  late 
peeled  to  result  from  so  extensive  and  fall  early:  it  is  therefore  unfit 
and  honourable  a  patronage.  In  to  be  planted  for  protection  or  or- 
the  year  17.90,  the  gold  medal  of  nament.  Its  timber  ranks  next  in 
the  Society  was  adjudged  to  Lewis  value  to  the  oak;  and  it  0 
Majendie,  of  Hedingham  Castle,  when  sold,  to  be  measured  to  a 
Esq.  and  the  silver  medal  to  H.  much  smaller  girth  than  either  oak 
G.    Fausset,      of     Heppington,  or  elm. 

near  Canterbury,  Esq.  The  first  The  wood  of  ash  possesses  the 
mentioned  gentleman  planted  on  uncommon  property  of  being  ali 
seven  acres  and  twenty-one  poles,  most  uniformly  good,  whether  of 
of  a  principally  loamy  soil,  the  star-  young  or  old  trees.  It  is  hard, 
prizing  number  of  nineteen  thou-  tough,  and  much  used  in  making 
sand  trees,  of  four  and  five  years  the  different  implements  of 
old,  at  intervals  of  four  feet.  In  a  bandry,  but  particularly  for  hop- 
subsequent  paper,  Mr.  M.  recom-  poles.  Its  ashes  afford  very  good 
mends   the. soil   to  be  completely  pot-ash j  and  the  bark  is  ernploy- 

hed,  previous  to  planting. —  ed  in  tanning  calf-skins.  Tin 

Mr.   Fausset  intermixed  willow  are  acrid  and  bitter,  and  the  l< 

with  his  ash,  and   planted  them  at  have  been  used   for  the  adultera- 

the  distance  of  three  feet  and  a  half,  tion  of  tea.     Poor  people  formerly 

in  the  proportion  of  three  willows  derived  considerable  advantage  by 

to  one  ash ;  so  that,  on  the  decay  collecting  them ;    hut   we  undi  r- 

of  the  sviliows,the  ash  plants  remain  stand  this  practice  has  been  prohi- 

seven  feet  asunder,     The  follow-  bind,  as   it  tends  to  diminish  the 

ing  is  a  sketch  of  his  method  :   the  revenue.   We  may,  however,  ven- 

Mars  denote  the  ash,  and  the  dots  tine  to  say,  that  the  leaves  of  the 

the  willows-plants,  ash  are  as  wholesome  as  those  of 

the 
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the  tea-tre/5 :  (he  latter,  like  most 

ether  evergreens,  is  of  a  doubtful, 
if  not  pernicious,  quality,  indepen- 
dently of  the  circumstance,  that 
our  teas  may  also  partake  of  the 
fraudulent  practices  of  the  Chinese, 
to  which  most  of  their  goods  arc 
liable. 

In  rural  economy,  it  has  been  as- 
serted, that  the.  leaves  of  the  ash 
impart  a  bad  taste  to  milk;  and  it 
is  therefore  seldom  suffered  to  grow 
in  dairy  ferms,  Tho  ie  leaves, 
however,  are  eaten  with  avidity 
bv  horses,  sheep,  and  goats,  for 
which  animals  they  are  considered 
as  good  foci  t-.T. 

The  hark  of  the  common  ash  is 
used  in  dyeing-  It  is  placed  for 
some  time  in  water,  with  a  solu- 
tion of  vitriol,  by  which  the  water 
acquires  a  black  colour.  The  Mor- 
lachians  boil  the  bark  for  the  space 
of  eight  days,  with  the  dross  of 
iron,  and,  when  the  solution  has 
grown  cold,  they  use  it  for  dyeing- 
black.  With  cold  water,  the  bark 
makes  a  lixivium  of  a  variegated 
colour,  which  displays  azure  and 
greenish  shades ;  but  loUed  water 
is  not  proper,  as  it  renders  the  dye 
thick  and  brown.  Warm  water 
is  preferable,  as  this  produces  a 
bloeish  lixivium,  which  imparts  a 
fine  blue,  colour  to  yarn,  particu- 
larly if  it  has  been  previously  dyed 
yellow.  According  to  Dambour- 
n>  i,  the  fresh  shavings  of  ash, 
j:ive  to  wool,  prepared  with  bis- 
muth, the  true  and  permanent 
i  igogne  colour. 

ASHES,  generally  speaking,  are 
the  remains  of  bodies  reduced  by 
fire.  There  are  vegetable,  animal, 
and  mineral  ashes  ;  but  the  first 
only  are  .strieb'y  entitled  to  that 
appellation.  We  understand,  that 
the  French  have  recently  contrived 
a  process  of  converting  the  adits, 
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or  residuum  of  animal  substances, 
decomposed  by  burning  them,  into 
glass,  similar  to  that  which  is  pro- 
duced in  the  manufacture  of  this 
article,  when   siliceous   earth  and 
wood-ashes  are  the  principal  ingre- 
dients.    This  curious  conversion  of 
human  bodies  into  a  transparent 
and  most  beautiful  metal,  is  an  in- 
genious imitation  of  the  practice 
frequently  adopted  among  the  an- 
cients, with  a  view  to  preserve  the 
sacred  remains  of  their  revered  an- 
cestors, or  of  persons  of  great  worth 
and  merit.       But,    whether   such 
expedients,  if  they  ever  should  be- 
come general,  be  compatible  with 
the  refined  feelings  of  relations  and 
friends  in  other  countries,  we  sub- 
mit to   the  determination  of  our 
sentimental   readers.     If  we  may 
be  allowed  to  express  our  opinion 
on  so  delicate  a  subject,  the  scheme 
now  followed,  in  this   respect,  by 
the  ambitious   conquerors  of,  and 
in  France,  may  be  a  very  economi- 
cal one,  for  saving  the  expences  of 
an   ostentatious  funeral;    and,    as 
such,  we  have  mentioned  it  in  this 
work  :    but    we  doubt,   whether 
there  may  be  found  many  indivi- 
duals in  mis  country,  except  those 
few  among  the  emigrees,  who  io- 
dine, or   deserve,    to  receive   the 
honours  of  combustion, 

Mineral  bodies,  when  reduced 
by  fire,  are  properly  called  Calxes, 
of  which  we  shall  treat  under  that 
distinct  head. 

There  is  a  great  variety  of  wood- 
ashes  prepared  from  different  vege- 
tal) es.  We  have  already  described 
the  properties  of  Alkalies  (p. 29), 
and  shall  at  present  observe,  that 
vegetable  asfees  contain  a  great 
qi  amity  of  Jj.rcd  salt,  blended 
with  earthy  particles;  and  that 
from  these  ashes  are  extracted  the 
fixed  alkaline  gaits,  called  Pot- 
ash, 
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ash,  Pearl-ash,  Barilla,  fee.; 
of  die  preparation,  and  properties 
of  which,  we  propose  to  treat  under 
their  respective  heads.  Confining-, 
therefore,  our  account  to  ashes,  in 
their  unchanged  and  crude  state, 
we  shall  give  the  following  descrip- 
tion of  die  different  useful  purposes 
to  which  they  are  subservient,  in 
domestic  and  rural  economy. 

About  half  a  century  ago,  Dr. 
Francis  Home,  of  Edinburgh, 
who  may  be  considered  as  the  ear- 
liest benefactor  of  the  Scottish  cot- 
ton manufactories,  justly  observed, 
in  an  ingenious  treatise,  entitled, 
Experiments  in  Bleaching,  that  the 
proper  application  of  alkaline  leys, 
is  one  of  the  most  important  and 
critical  articles  in  Ijhe  whole  pro- 
cess of  that  art.  This  circumstance 
induced  him  to  inquire,  after  the 
mathematical  method  of  investi- 
gating truth,  into  tlie  nature  and 
composition  of  the  several  sorts  of 
ashes  used  for  this  purpose.  With 
due  deference  to  tlie  talents  of  his 
genius,  that  has  apparently  been 
misled  on  this  early  occasion,  we 
cannot  but  regret  that  Dr.  Home 
appears  then  to  have  been  unac- 
quainted widi  a  strict  analytical 
and  synthetical  investigation  of  na- 
tural bodies ;  a  mediod  which,  we 
venture  to  say,  might  have  enabled 
him  to  anticipate  many  of  the  sub- 
sequent discoveries,  made  in  che- 
mistry by  the  French,  Swedish  and 
Eritish  philosophers  of  the  anti- 
phlogistic school.  He  is,  however, 
jusdy  entitled  to  the  praise  and  gra- 
titude of  his  countrymen ;  among 
^whom  he  greatly  contributed  to 
excite  a  spirit  of  research  into  the 
useful  phenomena  of  natural  bo- 
dies ;  a  spirit  which  has  already 
proved    highly    beneficial    to    the 
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community  at  large,  and  eminentiy 
conducive   to   the  honour  of  tiiat 

rated  University,  in  which  he 
is  now  the  oldest  professor  *. 

In  the  treatise  before  alluded  to, 
the  author  Originally  proposed  tlie 
use  of  oil  df  vitriol,  instead  of  the 
acids  formerly  used  for  bleaching 
linen,  such  as  butter-milk,  sour 
milk,  infusions  of  bran,  or  rve- 
meal,  &c.  kept  for  some  days,  till 
they  acquired  a  proper  degree  of 
acidity.  He  proved  bv  experi- 
ments, that  the  vitriolic  acid  is  by 
no  means  injurious  to  die  cloth  ; 
is  less  expensive,  more  expeditious, 
and  on  all  accounts  equally,  if  not 
more,  efficacious. 

Many  and  curious  were  the  ex- 
periments which  Dr.  Home  then 
instituted,  on  the  different  ashes  j 
and  from  the  result  of  which  he 
concluded,  that  pearl-tzskes  contain 
a  pure  alkaline  salt,  with  a  small 
proportion  of  v  tartar  and 

ent  earth.  In  the  composi- 
tion of  Russian  and  Swedish  ashes; 
he  discovered  a  <  "able  quan- 

>f  lime ;  a  discovery  which 
amply  evinced  the  wisdom  of  an 

of  the  British  Legislature, 
which  prohibited  the  use  of  lime 
in  bleaching.      For,  though  lime- 

r  alone  greatly  contributes  to 
white;:  cloth,  yet  it  is  apt  to  render 
it  much  weaker  ;  but  that  alkaline 
'i  to  lime,  diminish  its 
poicer  of  weakening  and  cor  ending, 
in  proportion  to  the  quantity  of 
'  d  to  the  lime.  This 
observation  suggested  to  him  a 
hint   of   supplying   the  Muscovy 

s,  at  home,  by  a  preparation 

::  experience  proved  to  answer 
all  the  intended  purposes  of  those 
ashes.  After  re;;;  ated  tvi::)e  of  dif- 
ferent proportions,  die  method  of 


*  We  believe  he  is  near  ni  net  y  years  of  age. 
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making  this  profitable  substitute, 
consists  in  adding  One-fourth  of 
pot-ash  d  I-  in  a  little  v 

to  three  quarts  of  quenched  lime. 
Whether    this   process    has    been 
:essful,  we  have 
not  been  able  to  ascertain. 

In  rural  economy,ashes  have, since 
fiie  days  of  Virgil,  been  consider- 
ed as  one  of  the  best,  and  easiest, 
means  of  fertilizing  land;  yet  many 
objections  have  been  started,  by 
modern  writers,  against  their  use  ; 
probably  because  they  were  indis- 
criminately employedfor  all  lands 
of  soil,  whether  moist  or  dry,  cold 
«  'warm,  loose  or  clayey.  Hence 
we  need  not  be  surprized  that 
agriculturists  have  differed  in 
ion  on  this  Without 

ining  the  reader  with  sp;  ■ 
iio  s  concerning  the  manner  in 
which  ashes  aft  on  the  soil,  in  pro- 
ing  its  fertility,  we  shall  briefly 
observe,  on  the  authority  of  the 
b  -st  writers,  supported  by  expe- 
rience : 

'> .  That  vege  >,  in  ge- 

(reiitual  for  ma- 
boggj ,  marshy, 
or  uiiculth . 

2.  Thai  no  less  fit  for 

manure,  after  the  -. 
^■om  them     I 

mere  be  any  dinen  nee,  it  is  in  fa- 
it' the  wash<  d  ashes. 
An  anpnymoi  -  nt  in 

■r  June,    1/66, 
irs   to    ha\  e   d<  rt\  sd   the  first 
tntages  of 
ing  laud,   and  a 
I  ashes  for 
the  Dic- 
or  the  Family 
Dictionary,    translated     from    the 
b  b ,  the  hue  Prof.  Bradl e  -:, 
.    and    published  in 
1725.   In  this  curious  work,  which 
iunds  vvith  excellent  and 
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frivolous  remarks,  we  find  the  foU 
lowing  passage :  "Turf  and  peat 
s  must  needs  be  very  rich, 
much  after  the  same  mann 
burning  of  land."  Perhaps  it  is  in 
consequence  of  this  suggestion,  that. 
we  find  in  the  Magazine  before  al- 
luded to,  an  account  of  too  in- 
teresting a  nature  to  withhold  it 
from  our  readers. 

Peat-ashes,  properly  burnt,  af- 
ford an  excellent  manure  for  both 
corn  and  grass-land  ;  but  the  most 
ible  are  those  obtained  from 
the  lowest  stratum  of  the  | 
where  the  fibres  and  roots  of  ihe 
h  are  most  decayed.  This  will 
:  a  large  quantity  of  very  sti 
ashes,  of  a  colour,  when  recently 
burnt,  resembling  vermilion,  and 
of  a  very  saline  and  pungent  taste. 
Great  care  and  caution  should  be. 
used  in  burning  these  ashes,  and 
likewise  in  preserving  them  for  fu- 
ture use.  The  method  of  burning 
them  is  similar  to  that  of  making 
charcoal.  After  the  peat  is  col- 
lected into  a  large  heap,  and  co- 
vered so  as  not  to  flame  out,  it 
must  be  suffered  to  consume  slowly, 
till  the  whole  substance  is  reduced 
to  ashes.  Thus  burnt,  they  are 
found  excellent  in  sweetening  sour 
meadow-land,  destroying  rushes, 
and  other  bad  kinds  of  weeds,  and 
producing  in  their  place  great  quan- 
of  excellent  grass.  In  some 
parts  of  Berkshire  and  Lanca^ 

are  considered  one  of  the  best 
dressings  for  spring  crops. 

A  very  great  improvement  may 

likewisebe  made,  and  ata  moderate 

nee,   with   coal-ashes,  which,. 

when    properly   preserved,    are   a 

most  useful  article  for  manure.  By 

putting  one  bushel  of  lime,  in  its 

t  state,  into  every  cart-load 

of  these   ashes,  covering  it  up  in 

the  middle  of  the  heap  for  about 

twelve 
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twelve  hour?,  till  the  lime  be  en- 
tirely fallen;  then  incorporating 
them  well  together,  and  by  turn- 
lie  whole  over  two  or  three 
-;,  the  cinders,  or  half-burnt 
parts  of  the  coals,  which,  instead 
of  being  useful,  are  noxious  to  die 
ground,  will  be  reVluced  to  as  fine 
a  powder  as  the  lime  itself.  For 
this  purpose,  however,  the  coal- 
ashes  should  be  carefully  kept  dry  : 
and,  thus  prepared,  they  are  the 
quickest  breakers  and  improvers  of 
moorish  and  benfy  land. 

Professor  Bradley,  in  lis  dic- 
tionary before  mentioned,  farther 
observes  that  soap-ashes  are  highly 
commended  by  Mr.  Pratt,  as  be- 
ing, after  the  soap-boiler  has  < •» 
traded  them,  eminently  fructify- 
ing; and  that  the  ashes  of  any 
kind  of  vegetables  are  profitable 
for  enriching  barren  grounds,  as 
they  promote  die  decomposition  of 
moss  and  rushes,  in  a  very  great 
degree.  The  best  season  for  lav- 
ing them,  either  for  corn,  pasture, 
or  meadow,  is  said  to  be  in  the 
beginning  of  winter,  in  order  that 
they  may  die  more  easily  be  dis- 
solved by  showers  of  rain. 

Having  given  this  view  of  the 
subject,  from  the  collective  expe- 
rience of  British  writers,  we  shall 
also  communicate  a  few  practical 
facts,  derived  from  authentic  Ger- 
man authors. 

According  to  their  experience, 
pet-ash  is  most  usefully  employed 
for  correcting  a  sandy  and  loamy 
soil ;  die  ashes  obtained  from  the 
hardest  woods,  being  the  most  be- 
neficial, and  among  these,  the 
beech  and  oak  are  generally  pre- 
ferred. A  small  addition  of  quick- 
lime to  die  pot-ash,  tends  consider- 
ably to  increase  its  fertilizing  pro- 
perty. 

The  refuse  of  soap-loiters  ashes, 
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is  Kkewhe  used  in  Germany  with 
the  best  effect,  when  sprinkled, 
soon  after  sowing,  either  in  spring 
or  in  autumn,  as  closely  as  r 
ble,  over  fields  of  wheat,  rye, 
spelt,  lentils,  pease,  beans,  bar- 
ic c.  lint-seed,  hemp,  millet,  and 
similar  grain,  An  acre  of  wheat, 
or  barley,  requires  however  a  much 
greater  proportion  of  these  ashes, 
than  one  sown  with  rye,  or  corn  of 
an  inferior  quality.  They  are  far- 
ther employed  with  great  advan- 
tage, by  scattering  them  on  mead<  >ws 
in  the  early  part  of  spring. — See 
also  Coals. 

ASPARAGUS,  also  called  Spa- 
ragus,  Sperage,  or  Sparrow-grass, 
is  an  esculent  plant,  which  is  rear- 
ed with  great  attention,  and  much 
esteemed  on  account  of  its  delicate 
flavour.  There  are  ten  species, 
but  one  only  is  cultivated  for  die 
table,  viz.  die  common  asparagus, 
which  has  an  erect  herbaceous 
,  and  bristly  leaves  :  the  other 
specie:,  are  sometimes  kept  in  the 
gardens  of  die  curious,  but  more 
for  the  sake  of  variety,  tiian  on  ac- 
count of  dieir  utility. 

This  useful  plant  is  best  propa- 
gated from  the  seeds  and  its  suc- 
ul  culture  almost  entirely  de- 
pends on  the  proper  quality  of  such 
seed.  Hence,  some  of  die  most 
promising"  buds  should  be  marked 
with  a  stick,  and  when  the  seed 
begins  to  ripen,  and  die  stalks  to 
wither,  they  ought  to  be  cut,  and 
the  berries  being  rubbed  off  into  a 
tub  or  other  vessel,  water  should 
be  poured  upon  them.  After  they 
have  been  stirred,  the  seeds  will 
subside,  and  the  floating  husks  may 
be  poured  ofFwith  the  water.  The 
seeds  must  then  be  spr<  ad  to  dry, 
and  thinly  sown,  in  the  beginning 
of  February,  on  a  bed  of  rich 
earth.     They  should  be  trod  into 
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the  ground,  and  the  earth  faked 
over  them. — During  summer,  the 
bed  should  be  kept  clean  of  weeds, 
and  about  October,  when  the  slalks 
appear  withered,  a  small  quantity 
of  rotten  dung  should  be  spread 
over  the  bed,  about  half  an  inch 
in  thickness.  In  the  following 
spring,  the  plants  will  be  in  a  pro- 
per state  for  transplanting ;  when 
the  ground  should  be  prepared  for 
them,  by  trenching  it,  and  dispos- 
ing a  large  quantity  of  rotten  dung 
in  the  trenches,  so  that  it  may  lie 
at  least  six  inches  below  the  sur- 
face ;  after  which,  the  whole  plot 
must  be  levelled,  and  all  the  loose 
stones  carefully  picked  out.  The 
most  eligible  situation  for  such 
hot-beds,  is  a  south-eastern  aspect, 
sheltered  from  the  north  ;  and  the 
soil  should  be  neither  too  moist, 
nor  too  firm,  or  hard.  If  the  season 
be  forward,  and  the  soil  dry,  the 
asparagus  should  be  transplanted  in 
the  beginning  of  March;  but,  in  a 
wet  soil,  it  is  preferable  to  wait  till 
the  beginning  of  April,  at  which 
time  the  plants  begin  to  shoot.  The 
roots  should,  at  this  season,  be  care- 
fully raised  with  a  narrow- pronged 
dung-fork,  shaking  from  them  the 
adhering  earth,  separating  them 
from  each  other,  and  laying  their 
heads  even,  for  the  greater  conve- 
nience in  planting  them;  which 
should  be perfi  irmed  in  the  following 
manner :  Lines  are  drawn  across  the 
bed,  at  a  distance  of  one  foot  from 
each  other,  after  which  they  must 
be  dug  in  the  form  of  small  trer 
of  six  inches  in  depth,  into  which 
the  roots  must  be  laid  with  their 
buds  upwards,  so  that,  when  the 
earth  is  raked  over  them,  the}-  i 
be  two  inches  under  the  sue 
A  space  of  two  i\d  and  a  half 
should  be  left  between  every  four 
rows,  for  the  purpose  of  affording 
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B  to  cut  tire  stalks.  At  the 
time  of  planting,  onions  may  be 
sown  on  the  ground  ;  after  the 
lapse  of  a  month,  the  asparagus 
will  begin  to  shew  its  buds,  when 
the  former  must  be  thinned,  and 
the  weeds  carefully  removed.  By 
August  the  onions  will  be  fit  to  be 
collected.  In  October,  the  shoots 
of  the  asparagus  should  be  cut 
within  two  inches  of  the  ground  j 
but,  with  respect:  to  this  process, 
the  following  circumstance  de- 
serves attention  :  as  often  as  a  stalk 
is  cut,  a  new  one  springs  up,  and 
every  plant  running  to  seed  depo- 
sits a  new  bud  or  eye,  as  it  is  call- 
ed by  gardeners,  beside  the  new 
shoots,  which  sprout  the  follow- 
ing spring.  Hence,  the  cutting 
ought  not  to  be  too  long  continued, 
as  this  practice  would  prevent  the 
new  shoots  from  sprouting,  and  de- 
prive those  which  are  in  bud,  from 
acquiring  sufficient  strength. 

Young  asparagus  fit  for  table, 
may  be  cut  the  second  spring  after 
planting  :  but,  as  this  early  fruit 
is  with  many  a  desideratum,  the 
following  directions,  properly  at- 
tended to,  will  enable  them  to  pro- 
duce it  at  any  time  during  the  win- 
ter :  Take  some  good  roots  of  one 

'  growth,  and  plant  them  in  a 
rich,  moist  soil,  about  eight  inches 
asunder;  the  second  and  third 
years  after  planting,  they  will  be 
fit  for  removal  to  a  hot-bed,  which 
should  be  made  rather  of  heating 
materials^  especially  tanner's  waste 
and  horse-dung,  about  three  feet 
thick,  and  covered  with  a  stra- 
tum of  earth,  six  inches  high. 
The  plants  should  then  be  laid 
against  a  ridge  made  at  one  end, 
without  trimming  or  cutting  the 
fibres  ;  between  every  row,  make 
a  small  ridge  of  fine  earth,  and 
thus  proceed  until  the  whole  is 
planted; 
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planted ;  next,  let  the  bed  be  co- 
vered to  the  thickness  of  about  two 
inches  witii  earth,  and  encompassed 
with  a  straw-band.'  About  a  week 
after,  the  whole  should  be  sheltered 
under  frames  and  glasses,  and  three 
inches  of  additional  earth  laid  on 
the  beds ;  the  proper  season  for 
constructing  which  is  from  No- 
"v ember  to  March. 

Dr.  Darwin  advises  the  loosen- 
ing, or  turning  over  the  earth, 
around  and  above  the  roots  of  this 
plant  annually,  for  the  purpose  of 
admitting  air  into  its  ceLs  or  cavi- 
ties, to  convert  a  part  of  the  ma- 
nure, or  carbonaceous  soil,  with 
which  they  have  been  supplied, 
into  ammonia,  or  'into  carbonic 
acid,  and  thus  to  afford  them 
both  warmth  and  nutriment. 

The  roots  of  this  plant  have  a 
slightly  bitter,  mucilaginous  taste, 
rather  inclining  to  sweetness  5  the 
fruit  is  of  a  nearly  similar  flavour; 
but  the  young  shoots  are  the  most 
agreeable  to  the  palate. 

Asparagus  is  allowed  to  promote 
the  appetite 5  and  affords  a  deli- 
cious article  of  nourishment  to  the 
invalid  and  valetudinarian,  who  is 
iaot  troubled  with  flatulency  :  on 
the  other  hand,  when  eaten  plenti- 
fully, it  is  attended  with  diuretic 
effects,  and  therefore  a  salutary 
food  to  those  whose  urinary  pas- 
sages are  liable  'to  obstructions, 
and  a  defective  secretion  of  that 
fluid. 

As  a  substitute  for  asparagus,  the 
young  buds  of  hops  have  been  re- 
commended, as  they  may  be  more 
easily  procured,  and  are  both  grate- 
ful and  wholesome. 

Aspen-Tree.     See  Poplar. 

Aspentgo.  SeeBuGLoss,  Catcii- 
wi:kd,  and  Madwort. 

Asperula.     See  Woodroof. 

ASPHODEL,  or  King',  Spear, 

NO.  1. VOL.   I. 
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the  Aspliodelus,  L.  is  an  exotic 
plant,  of  which  there  are  five  spe- 
cies ;  namely,  four  growing  wild  iii 
the  southern  parts  of  Europe,  and 
one  only,  the  Karthec'inm  ossifrz- 
gum,  or  Lancashire  Asphodel,  a  na- 
tive of  Britain.  Jt  thrives  in  turfy 
marshes,  and  flowers  in  July  and 
August.  See  Withering's  Ar- 
rangement, 339,  and  Engl'.  Bot. 
t.  535. 

The  best  method  of  propagating 
this  ornament  to  a  garden,  is,  by 
dividing  the  roots  in  August,  be- 
fore they  shoot  their  fresh  green 
leaves ;  they  may  likewise  be  raised 
from  seeds  sown  in  August;  and 
at  the  same  time  in  the  succeeding 
year,  the  plants  produced  from 
these  may  be  transplanted  into 
beds,  where  they  will  blossom  in 
the  second  year.  They  should  not 
be  planted  in  small  borders,  among 
tender  flowers,  as  they  require 
considerable  nourishment. 

The  Lancashire  Asphodel  is  sup- 
posed to  be  very  noxious  to  sheep ; 
for,  when  necessitated  to  feed  on 
it,  from  a  poverty  of  pasture,  they 
will  indeed  improve  in  flesh  at 
first,  yet  they  afterwards  die  with 
symptoms  of  a  diseased  liver. 
Horned  cattle,  however,  eat  it 
without  any  bad  erlect. 

There  are  wonderful  tales  re- 
lated of  this  plant  by  Pauli,  Bar- 
tholini,  and  others:  who  call  it 
Gramen  ossifragtimfixxa  its  suppos- 
ed property  ofehangingthe  bones  of 
such  animals  as  swaHowit,  into  car- 
tilage; and  thus  producing  that  sin- 
gular disease  in  cattle,  which  in 
the  human  frame  is,  bv  nosologists, 
termed  inollities  ossium,  or  softness 
of  die  bones. 

For  the  various  purposes  of  eco- 
nomy, however,  we  recommend 
the  culture  of  two  species  of  this 
plant ;  nam 

K  1.  The 
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1.  The  Asphodel  us  luteus,  L   or 
the    common    Yellow    Asphodel, 
which,  according  to  Lemery  and 
Vicat,  produces  an  esculent  root, 
abounding  in  farinaceous  particle;, 
easily  extracted  in  boiling  water: 
this  meal  v  decoction,  passed  through 
a  sieve,  mixed  with  barley  or  rye- 
flour,   and  then  baked,   affords  a 
palatable     and     most     nourishing 
bread.     Its  stalks  also,  though  na- 
turally acrid,  may  be  deprived  of 
that  property  by  boiling,  and  con- 
verted to  a  similar  use. — Another 
writer  on  economy,    Prof.  Beck- 
mann,  of  Gottingen,  informs  us 
that,  though  this  plant  is  a  native 
of  Sicily,  it  prospers,   and  abund- 
antly propagates,  in  the  open  air  of 
Germany.     Its  roots,  by  which  it 
is  produced,  consist  of  long  yellow 
knobs,    so   disposed  that   they  all 
adhere  to  a  larger  one,  serving  as 
die  basis  of  the  whole.     They  are 
pulpy,  mucilaginous,  and  balsamic ; 
and  a  species  of  bread  may  like- 
wise be  prepared  from  their  seeds. 
— Sestini   also  remarks,  in  con- 
tinuation of  the   preceding  fa&s> 
that  the  shoe-makers  of  Italy  make 
of  this  root  an  excellent  paste,  for 
cementing  the  inner  soles 3  and  that 
it  is  preferable  to  the  usual  paste 
of  those   artisans,    who  consume 
considerable  quantities  of  wheaten 
and  other  flour. 

2.  The  Asphodelus  ramosus,  L. 
or  Branching  Asphodel,  with  naked 
stalks  three  feet  high,  and  ensi- 
form,  cuneated,  smooth  leaves.  It 
is  a  native  of  Germany,  in  many 
parts  of  which  it  grows  in  common 
meadows  :  its  flowers  are  white, 
and  of  a  stellated  form.  The  pulpy 
root  of  tills  species  was  eaten  by 
the  ancisnts,  with  the  addition  of 
oil  and  salt  5  while  its  stalks,  roast- 
ed under  hot  wood-ashes.,  afforded 
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them,  according  to  Bech stein,  a 
most  delicious  repast. 

Asplenium  triclwmanoid.es.     See 
Maiden-Haik. 

Asplenium    scolopendrum.      See 
Hakt's-Tongue. 

ASS,  by  naturalists,  is  classed 
as  a  species  of  horse,  or  Equus. 

The  tame,  or  domestic  Ass,  is- 
an  animal  remarkable  for  his  meek- 
ness, patience,  and  tranquillity.  He 
submits  with  firmness  to  chas- 
tisement, is  temperate  in  his  food, 
and  contents  himself  with  the  dis- 
agreeable herbage  which  other  ani- 
mals disdain  to  eat ;  but  is  more 
delicate  with  regard  to  his  drink, 
never  using  water,  unless  it  be 
perfectly  pure.  This  animal  is 
esteemed  for  his  attachment,  and, 
though  generally  used  with  seve- 
rity and  harshness,  nay,  often  with 
cruelty,  he  is  fond  of  his  master, 
has  a  scent  of  him  at  a  distance, 
and  easily  distinguishes  him  from 
other  persons.  Of  all  animals,  the 
ass,  perhaps,  is  capable  of  sup- 
porting the  heaviest  burthen,  in 
proportion  to  his  size :  and,  on 
account  of  his  slow  and  regular 
pace,  is  particularly  useful  in  jour- 
neying over  uneven  grounds,  and 
mountainous  countries. 

The  finest  breed  of  asses  was 
formerly  met  with  in  Egypt,  but, 
at  present,  those  reared  in  Spain 
are  preferable.  In  the  latter  coun- 
try,  as  well  as  in  Italy,  the  inha- 
bitants eat  the  flesh  or  asses  with* 
avidity.  Their  milk  is  of  so  thin 
aconsi-u  nee,  that  it  neither  affords 
butter  nor  cheese,  but  is  extremely 
agreeable  to  the  tender  stomachs 
of  consumptive  persons,  and  very 
wholesome  for  young  children, 
when  drank  while  warm  from  the 
animal ;  but  it  should  be  taken  at 
least  three  or  four  times  a  day, 
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h?.lf  a  pint  at  each  time,  and  con- 
tinued for  several  weeks  or  months, 
if  any  real  benefit  be  expected  from 
this  simple  diet. 

The  manner  of  preparing  artifi- 
cial asses  milk,  not  inferior  in  its 
properties  to  the  natural,  is  as 
follows:  Take  of  eryngo-root,  or 
sea-holly,  and  pearl  barley,  each 
half  an  ounce,  liquorice-root  three 
ounces,  water  two  pounds,  or  one 
quart ;  boil  it  down  over  a  gentle 
fire  to  one  pint,  then  strain  it,  and 
add  an  equal  quantity  of  new  cow's 
milk. 

ASSEMBLY,  in  general,  signi- 
fies a  meeting  of  several  persons  in 
the  same  place,  and  for  a  common 
purpose.  Without  entering  into  a 
history  of  the  assemblies  that  were 
customary  among  the  ancients,  or 
those  held  by  the  moderns,  for  de- 
liberating upon  political,  ecclesias- 
tical,, or  civil  affairs,  we  shall,  in 
this  place,  only  observe,  that  ail 
public  meetings,  when  conducted 
with  a  spirit  of  order  and  decorum, 
are  highly  conducive  to  polish  the 
manners  of  a  people.  This  good 
effett  is  obvious  from  assemblies 
instituted  in  provincial  towns,  for 
the  purpose  of  either  amusement  or 
instruction,  by  which  the  manners 
of  young  persons,  in  particular, 
acquire  a  cc<  bain  grace  and  dig- 
nit)',  seldom  to  be  met  with  among 
those  who  spend  their  lives  in  small 
country  towns,  or  solitary  man- 
sions. 

But,  on  the  other  hand,  it  can- 
not be  denied,  that  the  frequent 
v!  siting  of  assemblies,  theatres,  &c. 
where  a  great  number  of  persons, 
perhaps,  afflicted  with  various  chro- 
nic diseases,  breathe  and  vitiate  a 
common  atmosphere,  must  be  at- 
tended with  pernicious  effects,  even 
to  the  most  healthy. — See  Balls 
and  Masquerades, 
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ASSIMILATION,  in  animal  eco- 
nomy, is  that  hidden  natural  pro- 
cess by  which  living  beings  are  en- 
abled to  convert  such  bodies  as  have 
a  certain  affinity  to  them,  or  at 
least  after  having  undergone  some 
preparation  and  change  of  their 
properties,  into  their  own  substance 
and  nature.  Hence  every  culinary 
process  is  conducted  on  chemical 
principles  analogous  to  those  on 
which  the  digestion  of  food  appears 
to  depend  in  the  human  stomach. — 
See  Chyle,  Digestion,  Nutri- 
tion, Saliva. 

Assurance.     See  Insurance-. 

ASTHMA,  is  a  spasmodic  dis- 
ease of  the  organs  of  respiration, 
attended  with  cough,  dirficulty  of 
breathing,  wheezing,  &c. 

There  are  two  distinct  species  of 
this  disorder,  each  of  which  re- 
quires a  different  treatment:  1. 
When  it  is  attended  with  an  ac- 
cumulation and  discharge  of  hu- 
mours from  the  lungs,  in  which 
case  it  is  called  humid  asthma;  and 
2.  When  the  patient  is  not  troubled 
with  coughing,  or  at  least  has  no 
expectoraiion,  which  is  termed  dry 
asthma.  Yet  these  complaints  sel- 
dom affect  persons  in  early  life,  and 
then  chiefly  the  male  sex. 

Asthma,  in  general,  is  distin- 
guished by  paroxysms,  preceded 
by  a  sense  of  tightness  in  the  chest, 
and  in  general,  occurs  during  the 
night.  The  patient  cannot  lie  in  an 
horizontal  posture,  without  danger 
of  suffocation  ;  and,  when  seized,  is 
immediately  obliged  to  sit  upright. 
After  continuing  for  several  hout3 
in  this  state,  he  becomes  easier ; 
his  breathing  is  less  difficult  and 
oppressed,  the  cough  not  so  fre- 
quent, and  an  expectoration  of  mu- 
cus taking  place,  the  paroxysm 
abates  until  the  next  night;  but 
the  symptoms  continue  in  a  greater 
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or  less  degree,  during  the  day,  ac- 
cording to  the  particular  state  of 
the  atmosphere,  and  other  circum- 
stances. The  attack  is  sometimes 
induced  bv  external  heat,  at  others 
bvcold:  but  in  either  case,  their 
sitddeh  accession  will  sufficiently 
distinguish  the  asthma  from  symp- 
tomatic .shortness  of  breath.  There 
is  a  greater  probability  of  curing  it 
in  youth,  than  at  an  advanced  age. 
But,  in  the  former  case,  it  is  often 
succeeded  by  a  confirmed  pulmo- 
nary consum  prion  ;  and,  after  a 
long  continuation,  generally  ter- 
minates, either  in  dropsy  of  the 
breast,  or  an  aneurism  of  the  heart 
or  arterial  system.  A  tremulous 
respiration,  paralysms  of  the  arms, 
and  a  diminution  of  the  urinary  se- 
cretion, are  unfavourable  symp- 
toms. 

This  is  one  of  the  chronic  dis- 
eases, which  may  continue  for  a 
considerable  number  of  years.  Sir 
John  Floyer,  when  he  published 
his  celebrated  treatise  on  this  sub- 
ject, had  suffered  under  repeated 
paroxyms  for  almost  thirty  years. 
The  usual  treatment  is,  to  bleed, 
during  a  fit,  unless  extreme  weak- 
ness or  old  age  should  forbid  the 
use  of  the  lancet ;  to  inject  a  purg- 
ing clyster,  containing  a  solution  of 
asafeefida;  and,  if  the  violence  of 
the  svmptoms  do  not  speedily  abat-?, 
to  applv  a  blistering  plaster  to  the 
iteck  or  breast.  Previously  to  a  tit, 
emetics  have  been  found  useful, 
especially  when  the  stomach  was 
loaded  with  crudities.  In  the  in- 
tervals, lac  nmmoniacum,  vinegar 
of  squills,  asafcetida  pills,  and  other 
stimulating  and  deobstruent  medi- 
cines, are.  usefully  employed.  Sir 
John  declares,  that  a  strong  info 
tion  of  roasted  coffee  is  the  best 
remedy  he  ever  experienced,  to 
abate  the  paroxysms.     The  coffee 
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must  be  of  the  best  Moco,  newly 
burnt,  and  made  verv  strong,  im- 
mediately after  grinding.  He  or- 
ders an  ounce  to  one  dish,  which  is 
to  be  repeated  after  the  short  inter- 
val of  a  quarter  or  half  an  hour,  and 
taken  without  milk  or  sugar.  By 
the  use  of  this  remedy,  he  lived 
many  years  tolerably  easy,  under 
his  asthmatic  complaint.  Dr.  Pek- 
cival  also  asserts,  that  he  has  em- 
ployed it  with  great  success. 

In  a  violent  paroxysm  of  asthma, 
from  the  effects  of  which  there  is 
imminent  danger  of  suffocation,  the 
administration  of  an  emetic  is  some- 
times advisable,  as  vomiting  t. 
to  produce  immediate  relief.  This 
remedy,  how  ever,  can  only  be  re- 
sorted to  with  safety,  under  the 
following  circumstances:  1.  That' 
there  he  bo  symptoms  of  inflam- 
mation discoverable  ;  2.  That  the 
humid  matter  in  the  pectoral  organs 
he  loose,  and  ready  for  expectora- 
tion ;  which  may  be  ascertained  by 
a  free  rattling  of  the  throat;  3. Where 
respiration  itself  is  not  extremely 
impeded:  and  4.  When  the  patient's 
strength  is  not  too  much  exhausted. 

On  these  conditions,  an  emetic 
may  prove  the  only  means  of  saving 
his  lite:  though  it  may  also  acce- 
lerate the  fatal  catastrophe,  espe- 
cially if  the  breast  be  clogged  with  M 
matter,  and  the  patient  possess  nof' 
vigour  and  breath,  sufficient  to  sup- 
port the  operation  of  an  emetic. 
Hence  a  judicious  practitioner  will, 
in  such  cases,  not  Hesitate  to  direct 
a  brisk  dose,  in  order  most  speeddy 
to  produce  the  de<ired  effect,  and 
to  save  the  constitution  from  being 
unnecessarily  exhausted.  But  tins 
illustration  also  evinces  the  import- 
ance of  ever}-  step  in  the  practice 
of  physic ;  and  that  neither  officious 
friends,  nor  mercenary  pretenders, 
are  the  most  proper  persons,  whose 
services 
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■servic  s  can  be  useful  on  such  or 
similar  occasions.  We,  therefore, 
think  it  our  duty  to  corroborate  this 
proposition  still  farther,  by  exhibit- 
ing a  concise--  view  of  those  causes, 
from  -which  that  formidable  d  i 
may  arise  in  different  individuals. 
The  principal  of  these  are  as  follow : 

1.  Collections  or  congestions  of 
blood  in  the  lungs 5  from  which 
there  may  not  only  arise  the  dry 
a.ithma,  but  likewise  the  Suffoca- 
tive Catahrh,  -which  is,  strictly, 
an  acute  disease,  occasioned  bv  an 
extravasation  or  effusion  of  blood 
into  the  cellular  substance  of  the 
lungs,  and  of  which  we  propose  to 
treat  in  its  proper  place. 

2.  Ccngesri^ns  of  serous  and  pi- 
tuitous  humours,  arising  gradually, 
and  producing,  in  general,  the  hu- 
mid asthma  :  but  if  this  collection 
of  humours  takes  place  suddenly, 
as  is  the  case  in  inflammations  of 
the  chdst,  they  are  then  attended 
\\  ith  the  suffocative  catarrh. 

3.  Spawns  in  hypochondriacal 
and  hysteric  persons  :  which  often 
lay  the  foundation  of  a  dry,  convul- 
sive asthma. 

4.  Worms  in  the  first  passages. 

5.  Stones  in  the  gall  bladder; 
aneurysms ;  polypi,  or  concretions 
of  grumous  blood  in  the  large  fes- 
sels. 

6.  Asthma  may  likewise  be  a 
symptom  of  dropsv  of  the  chest. 

7.  Serophulous,  rheumatic,  gouty, 
psoric,  and  scorbutic  acrimony — all 
may  occasion  the  asthma,  either  in 
the  lungs  themselves,  or  by  consent 
of  parts. 

8.  Noxious  vapours  arising  from 
the  decomposition  of  lead,  or  arse- 
nic 5  which  generally  cause  a  con- 
vulsive asthma. 

().  The  introduction  of  dust  into 
the  lungs,  to  which  millers,  masons, 
hatters,  &c.  are  subject. 
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10.  Tubercles  in  the  lungs,  from 
which  arises  the  dry  asthma. 

11.  The  abuse  of  ardent  spirits. 

12.  A  weak  digestion,  attended 
with  great  flatulency. 

13.  Every  thing  that  oppresses 
the  vessels,  such  as  an  expansion 
of  the  uterus,  obesity  or  preter- 
natural fatness,  aneurisms,  fleshy 
and  other  tumors  in  the  chest,  a 
distended  abdomen  bv  dropsy,  ob- 
stipation-., fee. 

1-1.  General. debility,  by  which, 
respiration  is  frequently  rendered 
difficult,  without  any  other  parti- 
cular cause.  This  affection  may 
be  ascertained  from  the  circum- 
stance, when  tlie  patient  ascends  a 
number  of  steps  with  greater  faci- 
lity than  he  is  able  to  descend,  be- 
cause the  latter  requires  a  greater 
degree  of  muscular  effort  than  the 
former. 

What  a  variety  of  causes  do  we 
here  behold — many  others  being 
reserved,  as  too  abstruse  for  non- 
professional readers  ;  and  who  will 
be  bold  enough  to  pretend,  that  he 
has  discovered  a  specific  for  the 
cure  ol  asthma  ? 

Beside  the  remedies  already 
pointed  out,  as  proper  for  the  ge- 
neral treatment,  we  shall  here 
briefly  observe,  that  in  the  perio- 
dical asthma,  infusions  of  bitter 
herbs,  such  as  wormwood,  lesser 
centaur}',  the  blessed  thistle,  as 
well  as  gum  ammoniac,  vinegar 
and  honey,  acids  in  any  form,  nay, 
mixed  with  proportionate  quanti- 
ties of  laudanum,  have  been  used 
with  the  best  success.  The  exer- 
cise of  riding  on  horseback  is  in- 
dispensably necessary.  Changes 
of  weather  are  very  sensibly  felt 
bv  asthmatic  persons,  who,  in  ge- 
neral, cannot  live  with  any  comfort 
in  die  atmosphere  of  large  cities, 
though  some  are  to  be  found,  who 
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feel  themselves    better  in  an   air 
replete   with    gross,  effluvia;  and 
breathe  with    greater  ease    in    a 
crowded  room,  where  there  is   a 
fire  and  candles.     A  principal  ad- 
vantage, however,  will  be  derived 
in  this  obstinate  disorder,  from  a 
light  and  frugal  diet,  consisting  of 
such  animal  food  only  as  may  be 
easily  digested,  and  at  the  same  time, 
avoiding   all  flatulent  and  heating 
substances,  as  well  as  liquors ;  for 
instance,  wine,  milk,  turnips,  cab- 
bages, &c.   not  exposing  the  body 
to  the  influence  of  hot  air,  strong 
smells,  offensive  vapours,   and  die 
likt\      As  a  most  excellent  diet- 
dritik,  we  can,    from  experience, 
recommend  the  use  of  toast  and 
water,  in  which  a  few   grains   of 
nitre,   or  sal  ammoniac,  might  be 
dissolved ;  or  with  the  addition  of 
a  little  pure  vinegar.     And,  if  any 
alterative  medicine  should  become 
necessary,  after  the  proper  evacua- 
tions, by  either  bleeding  and  blis- 
tering between  the  shoulders,  or, 
according  to  circumstances,  by  gen- 
tle laxatives,  and  nauseating  doses 
of  ipecacuanha  (SeeAppETiTE),  we 
have  found  the  following  mixture 
frequently  of  great  advantage : — 
Take  oxymel  of  squills,  and  cinna- 
mon water,  two  ounces  of  each, 
and  pure  spring  water  four  ounces ; 
two    table-spoonfuls,    each    dose, 
every  three  or  four  hours. 

Astragalus.  See  Milk  Vetch. 
ASTRINGENTS  are  those  me- 
dicinal substances  which  aft  upon 
the  simple  elementary  fibre;,  by 
•contracting  them,  and  increasing 
the  force  of  cohesion,  so  as  to  re- 
lieve that  degree  of  bodily  debility, 
which  depends  on  their  deficient 
powers  of  contraction.  This  want 
of  cohesion,  being  supposed  to  arise 
cuher  from  an  aqueous  consistence. 
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or  a  deficiency  of  animal  jelly,  in 
the  interstices  of  the  fibres,  it  ap- 
pears to  follow,  that  substances  af- 
fording   much  nourishment,    and 
containing  matter  for  the  supply 
and  condensation  of  that  medium 
between  the  solids  and  fluids,  in  the 
greatest  proportion,    are   li.-.evise 
the  most  effeftual  astringents.    In- 
deed,  daily  experience   speaks  in 
favour    of   this    apparently   well- 
founded  coniefture.     But  as  man- 
kind seem,  from  the  earliest  ages, 
to  have  been  dissatisfied  widi  those 
simple  and  congenial  substances, 
which  beneficent  Nature  granted 
them,  even  in  die  most  inhospitable 
regions ;    they   have,    by  gradual 
steps,  forsaken  her  path,  and  re- 
sorted  to  artificial   means,  which 
chance  or  credulity  induced  them 
to  procure  from  distant  climates. 
Thus    strangely  has   man,    in   all 
civilized  countries,  suffered  himself 
to  be  milled  by    prejudice  5  and, 
instead   of  investigating   the   true- 
nature  and  uses  of  things  at  home, 
he  went  in  quest  of  foreign  auxi- 
liaries,   and   frequently   sacrificed 
the  very  life  he  was  anxious  to  pre?- 
serve. 

In  order  to  ascertain,  with  pre- 
cision, when  astringent  rerjoedies 
may  be  employed  with  safety  and 
advantage,  we  shall  reduce  the 
•subject  to  distinct  propositions. 

I.  The  cases  in  which  it  will 
become  necessary  to  have  recourse 
to  astringents,  are  : 

1.  A  general,  and  local,  debility, 
or  relaxation  of  die  fibres  :  the  for- 
mer is  relieved  by  the  internal  and 
external  use  of  tonics  ;  but  die  lat- 
ter, chiefly  by  local  applications, 
such  as  cold  fomentations,. 

'_' .  In  a  preternatural,  and  parti- 
cularly a  putrid  disposition  oi  the 
fluids' 

3.  The 
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3.  In  injuries  of  the  vessels. 

On  the  contrary, 

II.  The  following  circumstances 
and  conditions  prohibit  the  use  of 
astringents  : 

1.  A  general  rigidity  of  the 
frame,  and  tension  of  the  solid 
parts. 

2.  Unusual  heat  of  the  body, 
unless  it  proceed  from  a  general  or 
partial  debility,  or  a  dissolution  of 
the  fluids. 

3.  Salutary  and  critical  dis- 
charges, which  take  place  by  a 
spontaneous  effort  of  nature. 

4.  The  existence  of  some  mor- 
bid matter  in  the  body,  the  eva- 
cuation of  which  might  thus  be 
checked  and  prevented. — Hence  it 
is  attended  with  peculiar  disad- 
vantage and  danger,  to  apply  such 
remedies  externally,  as  for  in- 
stance, cold  baths  in  rheumatic, 
gouty,  erysipelatous  and  other 
affections,  in  which  there  is  a  na- 
tural disposition  for  expelling  the 
morbific  matter  (or  at  least  its  resi- 
duum) by  die  pores  of  the  skin. 
Thus  the  eating  of  astringent  food 
would  be  pernicious,  if  die  first 
passages  be  obstructed,  or  the  per- 
son liable  to  habitual  costiveness  ; 
though  this  rule  is  not  without  its 
exception,  especially  in  putrid,  bi- 
lious fevers,  where  astringents  must 
frequently  be  combined  with  pur- 
gatives, to  answer  both  intentions, 
and  to  support  die  sinking  powers, 
without  the  loss  of  that  time,  which 
complete  evacuation  would  neces- 
sarily require. 

In  order  to  enumerate  those 
astringent  remedies  which,  partly 
by  our  own  experience,  and  partly 
by  that  of  others,  have  been  found 
the  most  efficacious,  either  exter- 
nally or  internally,  we  shall  here 
alphabetically  arrange  them,  and 
treat  of  their  individual  properties 
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and  effects,  under  their  respective 
heads,  viz.  Alum;  Bark,  tiieA*- 
gustura,  Horse  Ckesnut,  Pe- 
ruvian and  White  Willow  ; 
Bile  of  Animals  ;  Buck-bean 
or  Marsh  Trefoil;  Centaurv 
the  Lesser;  Avens-root;  Gen- 
tian; Water-Hemlock;  Iron; 
Milfoil  ;  Mineral  Acids  and 
Waters;  Oak;  Pichurim-beans; 
and  simple  Water. 

ASTROLOGY,  a  conjeftnral 
science,  the  professors  of  which 
pretend  to  judge  of  the  effects  and 
influence  of  the  planets  ;  and  to 
foretell  future  events;  by  the  situa- 
tion and  different  aspeefs  of  the 
heavenly  bodies.  It  is  divided  into 
two  branches  —  natural  and  judi- 
ciary. To  the  former  belongs  die 
prediction  of  natural  effects,  such 
as  the  changes  of  the  weather, 
winds,  earthquakes,  &c.  :  the  latter 
is  that  in  which  misguided  and  su- 
perstitious  persons  attempt  to  fore- 
tell future  events. 

Judicial  astrology  is  said  to  have 
been  invented  in  Chaldea,  and 
thence  transmitted  to  the  Egyp- 
tians, Greeks,  and  Romans.  At 
Rome,  die  people  were  so  infatu- 
ated with  this  fallacious  science, 
that  the  astrologers,  then  called 
mathematicians,  could  never  be 
suppressed,  notwithstanding  all  the 
ediefs  of  die  Emperors  to  expel 
diem  from  that  city. 

This  superstition  has  prevailed 
even  in  modern  ages  ;  and,  about 
a  century  ago,  was  in  great  re- 
pute in  this  country.  Since  that 
period,  however,  die  minds  of  men 
having  become  more  enlightened, 
diat  art,  which  owed  its  origin  to 
the  practices  of  knaves,  on  die 
credulity  of  the  ignorant,  is  now 
universally  exploded  by  the  intel- 
ligent part  of  society.  There  are, 
however,  still  in  the  metropolis, 
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several  female  impostors,  who 
have  acquired  a  degree  of  celebrity 
among  their  own  sex,  by  the  acci- 
dental fulfillment  of  .some  of  their 
frivolous  predictions. 

The  origin  of  so  absurd  a  pursuit, 
may  be  ascribed  chiefly  to  an  al- 
most general  negleet  of  studying, 
in  schools,  those  branches  of  na- 
tural science,  which  explain  the 
phenomena  taking  place  in  the  dif- 
ferent kingdoms  of  nature ;  and  to 
that  singular  eagcri  which  is 
obvious,  not  only  among  ali  unci- 
vilized nations,  hut  likewise,  among 
the  lower  classes  of  the  most  en- 
lightened people,  far  acquiring  a 
knowledge  of  future  events,  while 
they  neglect  their  present  welfare 
ar.d    safety.  —  See    Divixatiox  3 

Kf'CROMANCY. 

ASt  RONOMY  is  considered  as 
the  most  sublime  of  all  the  soiences, 
and  implies  a  knowledge  of  the 
heavenly  bodies,    with  regard  to 

their,  respective  magnitude,  moti- 
ons, distances,  fee;  (  and  of  the 
natural  causes  bv  which  these  phe- 
nomena are  produced.  Jt  is  not 
improbable,  that  Adam  and  his 
immediate  progeny,  the  antedilu- 
vians, possessed  a  slight  knowledge 
of  astronomy.  On  the  building  of 
the  tower  of  Babel,  Noah:  is  sup- 
posed to  have  retired  with  his  chil- 
li ren  born  after  the  flood,  to  the 
north-eastern  part  of  Asia,  where 
his  descendants  peopled  the  vast 
empire  of  C>ina  ;  and  this,  in 
opinion  of  Dr.  Long,  accounts  for 
the  early  cultivation  of  astronomy 
by  the  Chinese.  Mr.  Bailly, 
who  has  taken  great  pains  to  inves- 
tigate the  progress  of  the  Indians, 
i-*  of  opinion,  that  the  first  epoch 
ot  th-ir  astronomy  commences 
with  the  conjunction  of  the  sun  and 
moon,  which  took  place  3102  years 
before   the  Christian  sera.     Even 


the  Americans,  and  especially  the 
Mexicans,  were  not  altogether 
destitute  of  astronomical  know- 
ledge. But  the  Chaldeans  and 
Egyptians  were  the  first  nations, 
that  became,  in  this  respect,  con- 
spicuous in  ancient  :  and 
it  is  doubtful,  whether  the  Phoeni- 
cians acquired,  the  rudiments  of 
this  science  from  die  former,  or 
the  latter  :  though  we  are  indebted 
to  their  enterprizing  merchants, 
who  first  applied  it  to  the  useful 
and  important  purposes  of  naviga- 
tion. 

Its  origin  among  the  Greeks  is 
unknown:  Hbsiojd  and  Homkk 
were  the  earliest  writers  who  men- 
tion astronomical  facts  ;  but  the 
science  was  afterwards,  though  not 
considerably,  improved  by  Thales, 
Ax  ax  1  m  a  xo  k  a,  Pythagoras, 
Arcti'mjoks,  and  Hipparchus, 
who  made  the  first  specification  of 
the.  fixed  stars ;  and  lastly,  by 
PioLi.MY,  whose  erroneous  sys- 
tem is  now  exploded. 

Among  the  Arabs,  who  adopted 
the  present  arithmetical  characters 
from  the  Indians,  Geber  laid  the 
foundation  for  our  modern  trigono- 
metry ;  which  Mexelaus,  the 
Greek,  about  the  year  po  after 
Christ,  had  ineffectually  attempted 
to  establish,  in  his  three  excellent 
books  on  spherics,  even  after  that 
doctrine  had  been  rendered  more 
simple  by  the  labours  and  improve- 
ments of  Ptolemy. 

The  Emperor  Eked  eric  II.  of 
Germany,  who  was  a  great  patron 
of  the  sciences,  in  J230,  also  reviv- 
ed the  study  of  astronomy  in  Eu- 
rope. Thence  arose  Johx  Hali- 
fax, Clavjus,  Boger  Bacon,, 
Yitlllio,  and  the  indefatigable 
Purbach,  who  died  in  146l, 
when  only  thirty-eight  years  of 
age  :  he  was  succeeded  by  his  ce~ 
lebrated 


AST     . 

lehrated  pupil,  Regiomontanus, 
or  John  Muller,  of  Montere- 
gio,  who  flourished  at  Niirnbergin 
the  latter  part  of  the  fifteenth,  and 
by  John  "Werner  in  the  begin- 
ning of  the  sixteenth  century  ;  till 
at  length  arose  the  justly  celebrat- 
ed Nicolaus  Copernicus,  the 
greatest  luminary  that  ever  appear- 
ed on  the  shores  of  the  Baltic,  and 
who  is  undoubtedly  the  principal 
reformer  of  astronomical  science. 
After  having  studied  physic  at 
Rome,  and  returned  i  his  native 
country,  at  present  called  West 
Prussia,  he  began,  in  the  year  1507, 
to  doubt  the  accuracy  of"  ail  other 
systems,  except  that  of  P vth ago- 
ra s.  Endowed  with  a  compre- 
hensive and  penetrating  mind,  a 
correct,  judgment,  and  inexhausti- 
ble powers  of  application,  he  could 
not  fail  to  discover  the  truth  of 
the  hypothesis  advanced  by  that 
sagacious  Greek,  "  who  placed 
the  sun  in  the  centre,  and  sup- 
posed a!l  the  planetary  bodies,  and 
the  earth  itself,  to  revolve  around 
him." 

Since  that  period,  astronomy 
has  been  progressively  cultivated 
by  dhh  rent  nations,  especially  the 
Germans,  Italians,  French,  and 
English.  The  principal  characters, 
xvlio?  names  will  be  transmitted 
to  posterity,  for  their  useful  lab  ; 
in  the  immense  field  of  pracucal 
and  theoretical  astronomy,  are  near- 
ly the  following:  Tycho-Brahe, 
the  Portuguese,  who  spent  a  great 
part  of  his  time  in  useless  ei.jrtsof 
op  osing  the  immutable  system  of 
Copernicus  ;  Clairult,  D  A- 
lembert,  La  Caille,  and  De 
Lalande,  in  France  ; — Galileo, 
Cassini,  Fontana,   Boscovicii, 

BlANCHINI,      FRISI,     MaNFREDI, 

Zanotti,  and  others,  in  Italy  ; — 
Kepler,    Ursinus,    Hevelius, 
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Kaestner,  Lambert,  Gris  chow, 
Miller,  Burja,  FIehl,  Bode, 
Roesler,  Fischer,  Reckard, 
Rudigf.r,  Scheibel,  Olbers, 
and  more  especially  V.  Zach,  the 
leader  of  German  astronomers,  who 
now  resides  at  the  new  observatory, 
nearGotha; — Wargentin.Blin- 
genstern,  Mallet,  and  Plan- 
man,  in  Sweden  ; — and  Wright, 
Napier,  Briggs,Horrox,  New- 
ton, Flamstead,  Halley, 
Pound,  Huygens,Hook,  Brad- 
ley, Ferguson, Gregory,  Mas- 
kelyne,  and  in  a  more  eminent 
degree  than  any  of  his  compatriots 
on  the  continent,  the  transcendant 
Hersghel,  under  the  immediate 
patronage  of  his  present  Majes- 
ty, who,  since  the  days  of  the 
Ptolemys,  affords  the  most  illus- 
trious example  of  a  truly  philoso- 
phic monarch. 

Of  the  latest  and  most  popular 
publications  on  this  subject,  we  shall 
state  only  the  following  ;  A  Com- 
pendious System  of  Astronomy,  by 
Margaret  Bryan,  4to.  ll.7s.0'd„ 
boards  ;  Leigh  and  Sotheby,  1797- 
— The  Study  of  Astronomy,  adapted 
to  the  Capacities  of  Youth,  by  J. 
Stedman,  12mo.  pp.  154;  2s.  6d. 
Diily,l79f3. — PraStical  Astronomy, 
by  A.  Ewing,  8vo.  pp.  400  ;  5s. 
boards  j  Longman,  17 gS. — Lastly, 
a  work  of  a  more  scientific  charac- 
ter, is  the  Rev.  S.  Vince's  Com* 
plete  System  of  Astronomy,  vol.  1„ 
4to.  ll.  4s.  boards ;  Win  grave, 
1/97.  The  author  excludes  fa- 
miliar explanations,  moral  reflec- 
tions, and  historical  details  ;  but 
has  carefully  examined  whatever 
relates  to  the  subject,  and  bestow- 
ed the  greatest  attention  on  the 
correctness  of  the  tables ;  a  cir- 
cumstance of  the  first  importance 
to  a  book  of  this  nature. 

Jtha- 
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Athamanta  LiVanon,  L.  See 
Mountain  Spignel. 

Athletic  Art.  See  Gymnastic 
Exercise. 

ATHLETIC  Habit,  a  term 
which  implies  a  strong  constitution 
of  body.  Among  the  ancients,  it 
signified  a  robust  and  corpulent 
state,  such  as  the  athletes  endea- 
voured to  acquire. 

The  athletic  habit  is  considered 
as  the  highest  point  of  health  ;  yet 
such  a  state  is  equally  precarious, 
and  exposed  to  danger;  for  when 
the  body  is  no  longer  capable  of 
improvement,  the  next  change 
must  be  for  the  reverse :  hence 
"  its  most  healthy  condition  closely 
borders  on  disease  ;  and  the  seeds 
of  distemper  are  planted  in  the  very 
fulness  or  luxuriance  of  our  fluids." 
.  ATMOSPHERE.,  a  term  derived 
from  the  Greek  words  vapour  and 
sphere,  whence ithas been  generally 
applied,  to  signify  that  surrounding 
mass  of  air  which  consists  of  aque- 
ous and  other  vapours,  the  electric 
and  magnetic  fluids,  &c.  but  the 
altitude  or  extent  of  which  has 
never  been  accurately  ascertained. 
.  Under  the  article  Air,  p.  21, 
we  have  already  mentioned  the 
general  properties  of  this  surround- 
ing medium  ;  hence  we  shall  here 
observe,  by  way  of  supplement, 
that  according  to  the  discoveries  of 
modern  chemists,  though  still  op- 
posed by  Dr.  Priestley,  the  at- 
mosphere is  not  a  simple,  but  a 
compound  body.  Pure  air,  or 
tKxygen,  is  but  a  small  part  of  its 
composition,  while  that  of  azote, 
or  mephitic  air,  constitutes  about 
three-fourths.  The  former  is,  on 
account  of  its  more  salutary  pro- 
perties, better  adapted  to  the  re- 
spiration of  men  and  animals,  than 
common  atmospheric  air ;  and 
though,  by  its  powerful  influence, 
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it  is  eminently  calculated  to  restore 
the  life  of  creatures,  when  anima- 
tion is  accidentally  suspended,  so 
that  the  late  Dr.  Ingenhouz  has 
justly  termed  it  vital  air ;  yet  it  is 
net  proper  for  long-continued  re- 
spiration. Azote,  or  suffocative  air, 
on  the  contrary,  is  unfit  for  sup- 
porting animal  life,  as  it  is  abso- 
lutely irrespirable.  Hence  it  must 
be  obvious,  that  a  greater  or  less 
proportion  of  this  noxious  ingre- 
dient in  our  atmosphere,  arises 
from  the  innumerable  processes  of 
combustion,  putrefaction,  and  re- 
spiration, whether  by  nature  or 
art,  in  all  large  and  populous  ci- 
ties. For  this  reason,  country-air 
is  so  much  preferable,  that  certain 
invalids,  especially  pthisical  and 
asthmatic  persons,  are  obliged  to 
retire  from  towns  to  a  purer,  or, 
at  least,  less  vitiated  region.  Hence 
also,  it  will  be  understood,  that 
sea-air  must  be  infinitely  more 
conducive  to  support  the  most  im- 
port :mt  process  of  life  ;  as,  by  the 
constant  agitation  or  commotion  of 
the  watery  element,  mephitic  va- 
pours are  in  a  manner  neutralized; 
though  the  azote  enters  into  no 
combination  with  that  fluid  :  upon 
a  similar  principle,  it  has  been  sug- 
gested  (p.  23)  to  purify  the  foul 
air  of  pits  and  wells,  before  any 
person  attempts  to  descend  into 
them,  by  simply  pouring  in  a  few 
pailfuis  of  water,  whether  boiling 
or  cold.  By  the  same  method  also, 
the  noxious  vapours  of  old  wine- 
casks,  and  other  vessels  or  recep- 
tacles of  corrupted  air,  may  be 
effectually  deprived  of  their  perni- 
cious, and  often  fatal,  influence. 

The  third  constituent  part  of  the 
common  atmosphere,  viz.  fixed  air, 
or  car  home  acid  gas,  naturally  exists 
in  so  small  a  proportion,  as  to  form 
only  a  hundredth  part  of  the  whole, 

and 
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and  therefore  deserves  no  particular 
account  in  this  place,  as  we  propose 
to  treat  of  it  under  the  article  of 
Brewing. 

Atrahilis.     See  Black  Bile. 

Atriplex.  SeeORACH  and  Purs- 
lane. 

Atropa  Belladona,  L.  SeeDeadly 
Nightshade. 

ATTENUANTS,or  attenuating 
medicines,  in  humoral  pathology, 
are  such  as  have  a  tendency  to  sub- 
tilize or  resolve  the  humours  into 
liner  parts.  And  though  this  defi- 
nition may  not  satisfy  the  plurality 
of  modern  pathologists,  who  ac- 
count for  almost  every  diseased  ac- 
tion taking  place  in  the  human  body, 
partly  from  the  nervous  influence — 
which  is  still  more  obscure — and 
partly  from  an  accumulation  or  ex- 
haustion of  excitability  (or  predis- 
position) ;  the  former  of  which  im- 
plies direct  debility,  and  produces 
sthenic  diseases ;  the  latter  origi- 
nates from  indirect  debility,  and 
generates  asthenic  disorders,  accord- 
ing to  the  plausible  theory  of  the 
ingenious  Dr.  John  Brown  5  yet 
we  shall  attempt  to  lay  down  a  few 
general  propositions,  respecting  the 
se?isible  properties  and  effects  of 
medicinal  substances,  when  we  ar- 
rive at  the  articles  of  Healing- 
Art,  and  Medicines. 

Attenuating,  or  inciding  reme- 
dies, have  long  been,  and  arc  still, 
considered  of  very  extensive  utility 
in  physic.  They  produce  such  a 
variety  of  effects,  that  it  is  neces- 
sary to  be  previously  well  acquaint- 
ed with  their  different  kinds,  in 
order  to  choose  and  administer  them 
with  safety  and  advantage.  At 
present,  we  shall  content  ourselves 
with  stating  the  most  simple  and 
efficacious  remedies  which  have, 
g<neially    speaking,    by    practical 
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physicians  been  allowed  to  produce 
the  following  effects : 

I.  Such  as  tend  to  cool  and  at- 
tenuate die  fluids,  when  there  pre- 
vails an  inflammatory  disposition  in 
the  system  :  namely,  lemon-juice: 
common  wood  sorrel  (Oxalis  ace  to- 
sella,  L.) ;  crystals  of  tartar;  vine- 
gar; nitre;  sal  ammoniac;  cucum- 
bers (Cucumis  sativus,  L.)  ;  less 
nettle  (Urtica  urens,  L.) ;  common 
house- leek  (Sempervivum  teclonan, 
L.)  ;  and  butter-milk. 

II.  Those  which  possess  the  pro- 
perty of  dissolving  extravasated, 
stagnant,  and  coagulated  blood  : — 
German  leopard's  bane  (Arnica 
montana,  L.) 

III.  Attc-nuantsofpltuitous  stag- 
nations : — whey  ;  sugar  of  milk  ; 
fixed  air  ;  St  ltzer-water  ;  soap  ; 
couch,  or  quick-grass  (Triticum  rc- 
pens,  L.) 

IV.  With  a  view  to  resolve  pi- 
tuitous  and  tenacious  obstru6tions 
in  the  breast : — hedge  mustard 
(Erysimum  officinale,  L.)  ;  hyssop j 
liquorice-root;  seneka;  bitter  milk- 
wort (Polygalu  amara,  L.) ;  ele- 
campane (Inula  Helenium,h.);  gum 
ammoniac  ;  myrrh ;  galbanum. 

V.  To  subtilize  incrassated  and 
viscid  lymph  : — antimony  in  vari- 
ous forms;  sulphur;  hemlock; 
foxglove ;  wolf's-bane,  or  monk's 
hood,  &c.  but  we  seriously  adv  ise 
those  readers,  who  do  not  pretend 
to  professional  knowledge,  never 
to  make  use  of  these  plants,  or  of 
antimony,  sulphur,  and  other  me- 
tallic preparations,  without  having 
previously  availed  themselves  of 
proper  medica:  advice. 

VI.  To  attenuate  the  stagnant 
and  vitiated  bilious  matter  in  the 
intestines : — dandelion  (Lcontodou 
taraxacum,  L.);  wild  succory  (Ci- 
chorium  itUybui,  L.) ;  fumitory  (Fa- 

inuria 
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maria  officinalis,  L.)  ;  sopewort 
fSaponaria  officbi.  L.);  white  hore- 
hound  (Marrulmrm  vulgar?,  L.)  j 
le  tartar  fXisS  tartmisatum, 
Lond.);  honey;  celandine  fCheH- 
domum  majus,  L.)  :  ivy-resin  fRb- 
sina  kederee  helix,  L.):  cherry-lau- 
rel  water  (Aqua  Laarocerast,  L.) ; 
the  two  last-mentioned  prepara- 
tions, however,  cannot  be  ta  en 
with  safety  in  febrile  and  other 
states  of  the  body,  and  ought  there- 
fore to  be  prescribed  by  medical 
men.    , 

VII.  Remedies  tending  to  re- 
solve .stagnant  milk  in  women  : — 
The  leaves  of  the  alder-tree   (Be- 

Alnus,  L.)  and  vitriolated  tar- 
tar. 

VIII.  Medicines  for  dissolving 
and  expel  in  r  calculous  concreti- 
ons : — See  Stone  ;  Ghavei.  ;  Li- 

THONTRIPTICS. 

Of  all  these  medicinal  substances, 
(excepting  such  as  have  already 
been  described),  we  propose  to 
gne,  in  the  sequel  of  the  alphabet, 
a  more  particular  and  satisfactory 
account. 

AUCTION,  a  public  sale  for 
the  disposal  of  household  goods, 
books,  plate,  landed  estates,  &e. 
By  this  method  of  sale,  ta 
bidder  is  always  the  purchaser. 
The  origin  of  sales  by  auction  is 
very  ancient ;  for  among  the  Ro- 
mans it  was  performed  by  the 
public  crier  sul-  kasta,  i.  e.  under  a 
spear  erefted  on  that  occasion;  and 
the  goods  purchased,  were  deli- 
vered by  a  magistrate.  In  the 
year  1J/J,  the  auctioneers  resid- 
ing in  London  were  subjected  to  a 
tax  of  20s.  per  annum,  and  a  duty 
of  (id.  was  paid  for  every  20s.  arising 
by  sale  of  furniture,  fixtures,  &c. 
and  of  3d.  in  the  pound  by  the  sale 
of  freehold  or  copy-hold  estates.  In 
1/87,  the  duty  was  increased  to 
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10d.  in  the  pound  on  furniture, 
&c.  and  to  dd.  in  the  pound  on 
real  propertv. 

As  thi?  method  of  selling   e.ood? 
appears  to  be  rather  founded  on 
the  principle  of  competition,  than 
that  of  choice,  it  certainly  d  » 
every  encouragement   in  a  com- 
mercial country :    hence   it  were 
only  to  be  wished,   that  govern- 
ment might  be  enabled  totally  to  sup- 
press those  mbek-duftioneers  who 
infest  several  streets  of  the  metro- 
polis, and  use  every  artifice  v 
tice  and  deceive  the  unwary,  e 
cially  the  harmless  visitors   from 
the  country. 

AtJTUMN  is  computed  the 
third  season  of  the  year  ;  and  with 
respeft  to  the  animal  body, 
doubtless  the  most  unhealthy. — . 
Hence  Tektulli an  calls  it  • 
test  of  valetudinarians  ;''  but  the 
ancient  Germans,  though  acquaint- 
ed with  the  three  other  sea 
appear  to  have  been  uninfluenced 
by  the  severity  of  autumn  ;  as  they 
had  no  particular  term  to  express 
it,  unless  we  admit  the  word 
"  harvest,"  in  modern  German, 
"  Herbst"  as  equivalent  to  what 
they  at  present  call  "  Enidte,"  cr 
the  gadiering  in  the  fruits  of  the 
earth. 

The  circumstances  which  render 
this  season  the  least  co:iduci\ 
a  healthy  state  of  the  body,  are  the 
following:  1.  Because  the  vege- 
table kingdom,  with  very  few  c  x- 
ceptions,  returns  the  salubrious 
leaves  of  trees  and  plants  to  their 
primitive,  maternal  earth,  wh  re 
they  undergo  spontaneous  decom- 
position. This  decay,  or  process 
of  putrefaction,  produces  a  remark- 
able change  in  that  surrounding 
medium  which  supports  animal 
life,  and  the  -  relative  purity  of 
which,  determines  the  most  im- 
portant 
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portant  function  of  the  system, 
namely,  that  of  respiration.  2.  As, 
by  the  greater  pressure  and  humi- 
dity of  the  atmosphere,  the  pores 
of  the  skin  are  so  affected  that  they 
become  unable  to  perform  their 
office  of  exhalation,  with  the  same 
facility  as  in  winter  and  summer, 
it  follows  that  perspirable  matter, 
or  at  least,  its  grosser  particles, will 
in  autumn  be  liable  to  remain  on 
the  surface,  in  a  state  inclining  to 
putrefaction,  and  to  be  re-absorb- 
ed, to  the  great  detriment  of  the 
human  or  animal  body.  Hence 
arise  bilious  and  putrid  fevers, 
with  a  long  train  of  other  com- 
plaints, according  to  the  constitu- 
tion and  particular  circumstances 
of  the  individual. 

Parental  Nature,  however,  has 
amply  provided  the  means  of  obvi- 
ating such  disastrous  effects.  With 
this  intention,  she  has  given  us  a 
great  variety  of  sub-acid  fruit,  and 
acescent  vegetables,  which,  at  that 
season,  attain  to  their  perfection, 
and  are  eminently  qualified  to 
counteract  the  putrid  disposition  of 
the  fluids.  To  assist  her  in  this 
benevolent  intention,  we  ought  to 
choose  an  appropriate  diet;  and, 
at  the  same  time,  defend  the  surface 
of  the  body  with  a  proper  dress, 
which  is  warm,  light,  and  sufficient- 
ly porous,  in  order  to  admit  the 
evaporation  of  perspirable  volatile 
humours. 

Notwithstanding  all  the  objec- 
tions made  by  theorists,  against  the 
use  of  Flannel,  worn  next  the 
skin,  we  venture  to  pronounce  it 
tiie  most  beneficial  covering;  pro- 
vided the  conditions  and  excep- 
tions we  shall  state  under  that  ar- 
ticle, be  duly  attended  to.  But 
to  see  the  fashionable  females  of 
the  metropolis,  as  well  as  in  the 
country,  at  all  seasons  of  the  year, 
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dressed  in  muslin,  cotton,  and  other 
light  stuffs,  scarcely  sufficient  to 
protect  them  against  a  sudden  blast 
of  wind — such  deviations  from  the 
rules  of  prudence,  and  real  econo- 
my, may,  indeed,  deserve  the  lash  of 
the  Roman  satyrist,  who  speaks  of 
the  bitter  complaints  of  Proser- 
pine, in  chilly  autumn,  but  they 
cannot  be  corrected  by  Reason, 
till  the  shrine  of  that  whimsical 
idol  '  Fashion,'  be  shaken,  and  it* 
ground-work  demolished,  by  a 
more  dignified  system  of  Educa- 
tion.— See  that  article. 

AVARICE,  is  that  restless  and 
insatiable  desire  of  accnmmulating 
riches,  which  is  the  surest  indica- 
tion of  a  contracted  and,  generally, 
depraved  mind. 

As  the  governing  passions  of  the 
Irute  creation  are  lust  and  hunger, 
the  predominant  desires  of  the  hu- 
man species  appear  to  be  power 
and  money  :  it  has  accordingly 
been  asserted,  that  the  origin  from 
which  all  the  misfortunes  and  ca- 
lamities of  mankind  have  arisen, 
are  ambition  and  avarice. 

When  a  person  doats  upon  mo- 
ney, merely  for  the  sake  of  pos- 
se ssing  it,  without  any  regard  to 
the  good  purposes  of  life,  which 
it  might  serve,  or  to  the  new  en- 
joyments that  may  be  procured  by 
it;  without  any  regard  to  the  be-» 
nefit  of  his  neighbour,  or  to  any 
advantage  accruing  from  it  to  him- 
self— such  a  being  may  justly  be 
called  a  miser  of  the  first  class. 
His  greatest  happiness,  apparendv, 
consists  in  the  contemplation  of 
money ;  an  idol  whom  he  even 
condescends  to  worship,  while  he 
removes  Mm  in  triumph  from 
one  part  of  his  dwelling  to  ano- 
ther. 

The  next,   and  second  class  of 
misers,  comprehends  those  singu- 
lar 
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lar  persons  who  arc  eager  to  amass 
large  sums  of  money,  enjoy  but  a 
temporary  pleasure  in  its  posses- 
sion, and  at  the  same  time  have 
some  particular  object  in  view,  the 
execution  of  which  constitutes  the 
acme  of  their  wishes.  If  this  ob- 
ject happen  to  be  centered  in  a 
trifling  and  despicable  pursuit,  it 
must  be  ascribed  to  a  narrow  and 
sorbid  education  ;  by  which  the 
foundation  was  laid  for  an  incon- 
sistent and  irrational  turn  of  tem- 
per, for  a  servile  attention  to  the 
lowest  mercenary  employments. 
Sometimes,  however,  to  the  ho- 
nour of  mankind,  such  persons, 
while  practising  an  almost  crimi- 
nal frugality,  speculate  on  the 
means  of  benefiting  their  fellow- 
creatures.  Of  this  description  was 
Godinot,  a  French  clergyman  at 
Rheims,  who  refused  to  relieve  ap- 
parent wretchedness ;  and,  by  the 
skilful  management  of  his  vine- 
yard, had  the  good  fortune  to  ac- 
quire large  sums  of  money.  His 
feliow-citizens  detested  him,  and 
the  populace  every  where  received 
him  with  contempt.  Neverthe- 
less, he  continued  his  usual  sim- 
plicity of  life,  and  steadily  adhered 
to  the  most  rigid  system  of  econo- 
my. Mean- while,  this  good  man 
had  long  felt  the  wants  of  the  in- 
dustrious poor  in  that  city,  particu- 
larly in  having  no  water  but  what 
they  were  obliged  to  purchase  at  a 
considerable  price.  At  length,  he 
laid  out  his  princely  fortune  in  the 
building  of  an  aqueduct,  by  which 
he  rendered  the  poor  more  useful 
and  lasting  service  than  if  he  had 
distributed  his  whole  income  in 
charity,  every  day  at  his  door  :  and 
thus  he  proved  himself  the  true 
benefactor  of  societv,  whose  name 
deserves  to  be  transmitted  to  pos- 
terity. 
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The  third,  and  perhaps  most 
culpable  class  of  avaricious  persons, 
are  those  literary  misers,  who  in- 
cessantly apply  themselves  to  study, 
and  eagerly  seize  upon  every  useful 
fact  or  discovery,  without  ever  in- 
tending to  impart  it  to  others.  If 
the  acquisition  and  propagation  of 
knowledge  were  dependent  on  these 
persons, who  in  many  other  respects 
resemble  the  monks  of  the  dark 
age;,  a  speedy  return  of  barbarism 
would  be  the  necessary  conse- 
quence. A  similar  idea,  perhaps, 
struck  the  didactic  Pope,  when  he 
thus  concisely  expressed  himself  in 
the  following  lines  : 

"  Re  niggards  ot  advice  on  no  pretence  ; 
"  For  the  'worst  avarice  is  that  ot  sense." 

Lastly,  it  deserves  to  be  remark- 
ed that  avarice,  in  general,  has  a 
tendency  to  stifle  every  spark  of 
sympathy  and  generosity  in  the 
human  breast ;  to  affect  also  the 
different  functions  of  the  bodv,  in 
a  manner  not  unlike  that  we  have 
described  under  the  head  Anxie- 
ty ;  and  that  even  savage  nations, 
for  instance,  the  Canadians,  bestow 
the  greatest  care  on  the  susceptible 
mind*  of  dieir  children,  to  prevent 
die  growth  of  that  vile  and  corro- 
sive passion. 

Arena.     See  Oats. 

AVENS,  or  Geum,  L.  a  genus 
of  plants  comprehending  eleven 
species,  of  which,  however,  only 
two  are  natives  of  Britain,  viz. 

1.  Common*  Avens  ;  the  Geum 
urlaman,  L.  (also  called  great- 
flowered  Avens,  or  Herb  Bennet); 
grows  in  woods,  and  about  shady 
hedges  ;  produces  yellow  flowers 
from  May  to  August,  and  is  repre- 
sented by  Withering,  477.  The 
stalks  ot"  this  useful  plant  attain 
a  height  of  two  feet.  In  spring,  its 
wood}  root,  possesses  the  aromatic 
flavour  of  cloves. 

In 
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In  medicine,  the  root  of  the 
common  avens  has  lately  been  em- 
ployed with  singular  efficacy  in  the 
cure  of  obstinate  agues.  A  tinc- 
ture made  of  it,  in  the  proportion 
of  four  ounces  of  the  root,  digested 
with  a  quart  of  brandy,  in  a  sand 
heat,  and  given  to  the  quantity  of 
half  an  ounce,  or  more,  two,  three 
or  four  times,  has  seldom  failed 
to  cure  intermittent^,  where  the 
Peruvian  bark  had  proved  ineffec- 
tual. Others  give  it  with  equal 
success  in  decoction,  powder,  or 
electuary,  in  doses  from  one  scruple 
to  a  drachm  or  more,  several  times 
a  day — provided  that  the  first  pas- 
sages be  previously  evacuated  by 
proper  laxatives.  This  root  has 
also  afforded  an  excellent  remedy 
in  several  chronic  disorders,  as  a  ge- 
neral strengthener  and  astringent : 
indeed,  the  experiments  made  by 
Buchhave  shew,  that  its  antisep- 
tic power  is  superior  to  that  of 
the  best  foreign  bark. 

As  an  object  of  rural  and  domes- 
tic economy,  this  plant  deserves 
some  attention.  Sheep  are  ex- 
tremely fond  of  its  herbage  ;  which 
may  likewise,  when  young,  be 
used  for  culinary  purposes,  and 
especially  in  the  form  of  salad.  If 
the  common  avens-root  be  collect- 
ed, split,  and  dried,  a  portion  of 
it  secured  in  a  bag,  and  hung  in  a 
cask  of  beer,  it  is  affirmed  (in  the 
Transactions  of  the  Swedish  Aca- 
demy), that  this  simple  expedient 
will  prevent  it  from  turning  sour. 
— On  this  subjedt,  we  refer  to  the 
article  Brewing. 

In  the  useful  arts,  this  root  has 
likewise  been  employed  in  the 
process  of  tanning  leather.  Dam- 
bourne  y    informs  us,    mat    the 
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stalks  and  leaves  of  the  plant  have 
been  used  with  advantage  for  dye- 
ing wool  of  a  permanent  olive- 
brown  colour,  when  previously 
steeped  in  a  solution  of  bismuth. 

2.  Water  Avens,  Geuin  ri- 
val?, L.  grows  in  the  North  of 
England,  Scotland,  Wales,  &c.  in 
meadows  and  groves  of  a  humid 
soil  5  its  pale  red  flowers  appear  in 
June  and  July.  We  find  it  deli- 
neated in  Engl.  Bot.  t.  I06,  and 
by  Withering,  47s. — The  herb 
and  root  of  this  species,  though  of 
inferior  efficacy,  have  also  been 
employed  in  medicine,  as  well  as 
by  tanners. 

AVOIRDUPOIS  is  the  name 
of  the  weight  adopted  for  the  larger 
or  coarser  commodities,  such  as 
groceries,  hops,  cheese,  wool,  lead, 
&c.  It  is  distinguished  from  Troy- 
weight,  which  was  formerly  used 
in  England  for  every  purpose,  and 
is  still  retained  for  weighing  gold, 
silver,  and  jewels,  for  compound- 
ing medicines,  for  experiments  in 
natural  philosophy,  and  for  com- 
paring different  weights  with  each 
other.  The  former  contains  six- 
teen, and  die  latter  only  twelve 
ounces  to  the  pound. — Bakers, 
who  live  in  country  places,  manu- 
facture their  bread  by  avoirdupois- 
v.  eight,  but  those  who  carry  on 
business  in  corporation-towns,  are 
obliged  to  make  it  by  troy- weight. 
Apothecaries  purchase  their  drugs, 
if  wholesale,  by  the  former,  but 
retail  them  out  by  the  latter. — See 
Weights,  and  Measures. 

Aversion.     See.  Antipathy. 

Azalea  procumbens,  L.  Sc?e 
Trailing  Rose-bay. 

Azote.     See  Atmosphere. 
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BACHELOR,  a  word  of  doubt- 
ful origin  ;  though,  in  the  political 
economy  of  nations,  when  a  plu- 
rality of  persons  apparently  glory 
in  that  appellation,  its  practice  can- 
riot  fail  to  be  attended  with  effects 
detrimental  to  the  State,  and  fre- 
quently disgraceful  to  the  individual. 

We  do  not,  however,  include  in 
this  description,  the  Bachelors  of 
Arts,  those  in  the  Livery  Compa- 
nies, nor  even  die  ancient  Knight- 
Bachelors  of  Englan&>  whose  title 
did  not  descend  to  posterity ;  but 
-we  more  particularly  allude  to  those 
unmarried  men,  who  pretend  to 
live  in  a  state  of  stoic  celibacy,  and 
are,  for  the  most  part,  generally, 
either  avaricious  misers,  or  unprin- 
cipled spendthrifts.  That  diere  are 
many  exceptions  to  this  odious  cha- 
racter, cannot  be  denied ;  yet,  in 
a  maritime  country,  where  a  great 
proportion  of  active  men  devote 
themselves  to  a  seafaring  life,  there 
ought  to  be  public,  disgrace  attached 
to  those,  who  cannot  assign  the 
most  substantial  reasons  for  their 
choice  of  celibacy. 

Even  the  ancient  Greeks  were 
so  fully  persuaded  of  the  pernicious 
influence  of  professed  bachelors, 
on  the  population  and  morals  of 
their  countrymen,  that,  by  the  laws 
of  Ly  c u r g u s,  they  were  branded 
with  infamy,  excluded  from  all  of- 
fices civil  and  military,  as  well  as 
from  national  games  and  public 
spectacles.  Farther,  such  persons 
were  compelled  to  appear  at  certain 
festivals,  where  they  were  exposed 
to  public  derision,  and  led  round 
the  market-place:  in  this  degraded 
situation,  the  fair  sex  conducted  ■ 
them   to  the   altars,    and  obliged 


them  to  make  amende  honoralla, 
by  submitting  to  blows  and  lashes, 
at  discretion.  The  women,  not  sa- 
tisfied with  this  specimen  of  passive 
obedience,  forced  them  to  sing  cer- 
tain songs  teeming  with  satire,  and 
deprecating  a  state  of  life  which 
Nature  had  never  designed. 

The  Roman  laws,  also,  were  not 
more  favourable  to  their  toleration ; 
and  the  vigilant  censors  frequently 
imposed  arbitrary  fines  on  old  ba- 
chelors. According  toDioNYSius, 
the  historian,  there  existed  in  Rome 
an  ancient  edict,  by  which  all  per- 
sons of  full  age  were  obliged  to 
marry.  But  the  most  remarkable 
law  enacted  against  them,  was  that 
made  in  the  reign  of  the  Emperor 
Augustus,  by  which  they  were' 
rendered  incapable  of  enjoying  the 
benefit  either  of  legacies  or  inherit- 
ance by  will,  unless  from  their 
near  relations.  This  limitation, 
Plutarch  justlyobserves,  induced 
many  bachelors  to  marry  ;  not  so 
much  with  the  view  of  having  heirs 
to  their  own  estates,  as  to  qualify 
themselves  to  inherit  those  of others. 

Thus  it  clearly  appears  tiiat,  front 
the  early  ages,  the  most  civilized 
nations  expressed  a  just  abhorrence 
of  a  life  which  is  more  calculated 
to  promote  die  narrow  grovelling 
views  of  the  individual,  who  pre- 
fers it  to  the  most  sacred  and  ho- 
nourable station  in  society,  than  to 
benefit  tiiat  circle  ot  the  commu- 
nity, of  which  he  is  frequently  a 
consuming,  and  wortiiless  mem- 
ber. 

From  a  conviction,  that  the  plu- 
rality of  bachelors  are  not  condu- 
cive to  the  welfare  and  interest  of 
the  State,  the  British  Legislature  has 
already 
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already  imposed  a  small  fine  upon 
thek  celibacy,  by  an  additional  duty 
en  servants.  But,  as  the  annual 
payment  of  so  moderate  a  tax  af- 
fects only  the  middle,  and  less  opu- 
lent, classes  of  society,  we  venture 
to  suggest  a  remedy,  perhaps  more 
effectual,  for  checking  this  species 
of  degeneracy.  Let  us  suppose  a 
young  man  of  rank  and  fortune, 
devoting  himself  to  every  kind  of 
disbipation,  and  squandering  an 
income  that  would  maintain  half  a 
parish j  we  can  see  no  reason  why 
he  should  not,  at  a  certain  age,  be 
compelled  to  assign  his  motives  for 
not  marrying.  If  these  should  be 
found  unsatisfactory,  there  would 
be  no  injustice  done  to  such  a  cha- 
racter, by  employing  him  in  distant 
climates,  eidier  in  a  naval  or  mili- 
tary capacity,  where  he  might  con- 
tribute to  the  safety  and  protection 
of  the  empire. 

BACON,  the  flesh  of  swine, 
salted,  dried,  and,  generally,  smoked 
in  a  chimney.  As  the  history  and 
customs  relative  to  this  savoury 
dish,  would  furnish  but  little  in- 
m1  ruction,  we  shall  proceed  to  state 
the  most  approved  methods  of  pre- 
paring it,  both  in  England  and  on 
the  Continent. 

Somersetshire-Bacon,  the  most 
esteemed  in  this  country,  may  be 
made  any  time  during  the  last  three 
months  of  the  year.  When  a  hog 
is  killed  for  bacon,  the  sides  are 
laid  in  large  wooden  troughs,  and 
sprinkled  all  over  with  bay  salt  : 
thus  they  are  left  for  twenty-four 
hours,  to  drain  away  the  blood  and 
the  superfluous  juices.  After  this 
first  preparation,  they  should  be 
taken  out,  wiped  very  dry,  and 
the  draining,  thrown  away.  Next, 
some  fresh  bay  salt,  well  heated 
-in  a  large  iron  frying-pan,  is  to  be 
rubbed  over  the  meat,  until  it  has 
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absorbed  a  sufficient  quantity,  arid 
this  friction  repeated  four  succes- 
sive days,  while  the  meat  is  turned 
only  every  other  day.  If  large 
hogs  are  lolled,  the  flitches  shqftil  1 
be  kept  in  brine  for  three  weeks, 
and,  during  that  period,  turned 
ten  times,  then  taken  out,  and 
thoroughly  dried  in  the  usual  man- 
ner ;  for,  unless  they  be  thus  ma- 
naged, it  is  impossible  to  preserve 
them  in  a  sweet  state,  nor  will 
their  flavour  be  equal  to  those  pro- 
perly cured. 

As  the  preservation  of  the  salt 
used  in  this  process,  when  carried 
on  to  a  great  extent,  may  be  an 
obje6t  of  economv,  we.  shall  state 
the  following  method  of  recovering 
the  saline  matter  contained  in  these 
(trainings,  or  in  any  other  btine, 
whether  from  herrings,  beef,  or 
pork  :  it  was  communicated  to  us 
by  a  friend,  who  had  seen  it  practised 
on  the  Continent,  where  culinary 
salt  is  sold  at  a  considerable  price. 
He  first  added  such  a  quantity  of 
boiling  water  to  the  brine,  or  drain- 
ing^, as  was  sufficient  to  dissolve 
all  the  particles  of  the  salt.  This 
solution  he  then  placed  in  either  an 
iron  or  earthen  vessel,  over  a  fire, 
which,  by  boiling,  forced  all  the 
feculent  and  animal  particles  to  the 
top,  so  that  they  were  carefully 
removed  by  a  perforated  ladle.  Af- 
ter the  liquid  had  become  clear,  it 
was  set  aside  for  twenty-four  hours, 
in  a  cool  place,  that  the  colouring 
matter  might  subside.  But,  as  the 
combination  it  had  formed  with 
the  boiled  liquor  was  very  tena- 
cious, he  contrived  two  different 
ways  of  separating  it :  1 .  A  solu- 
tion of  alum  in  water,  one  pint  to 
an  ounce  of  that  substance,  was 
gradually  dropt  into  the  cold  liquor, 
in  the  proportion  of  a  table-spoon- 
ful of  the  former  to  every  gallon 
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of  the  latter ;  and  the  whole  all : 
to  tiand  for  several  hours  3  or,  2. 
If  rime  and  circumstances  would 
permit,  he  filtered  the  liquor  by 
means  of  long  flannel  slips,  cut 
tudinally  by  the  web,  but  pre- 
viously soaked  in  another  strong 
and  perfectly  clear  solution  of  salt: 
these  slips  were  so  immersed  into 
the  coloured  fluid,  that  the  pro- 
je6ting  external  end  reached  ano- 
ther vessel,  which  had  been  plat  ed 
much  lower  than  that  containing 
the  brine,  or  drainings.  When 
these  particulars  were  properly  at- 
tended to,  the  absorbed  liquor  be- 
came almost  colourless,  and  pel- 
lucid. Having  thus  procured  a  clear 
liquid  solution,  nothing  more  was 
required  than  to  evaporate  it  to 
dryness,  in  order  to  re-produce  the 
salt  in  its  original  granulated  form. 
We  have  faithfully  reported  the 
process,  which  may  be  imitated 
without  difficulty,  and  at  little  or 
no  expence.  In  our  opinion,  the 
second  method  of  discharging  the 
colour  is  preferable  5  as,  by  this,  no 
alum  will  be  required,  which  only 
contaminates  the  salt. 

Smoked  Bacon,  one  of  the  most 
bed,    but   almost  indigestible, 

;  of  the  Germans,  is  prepared 
inamanni  pted 

in    the   curing  of  the   1 

1  Hams.     For  the  latter, 
t 
well  fed,  and  allowed  to  roam  at 

ire  in   the   extensive  moor- 
lands of  that  province,  are   . 

selected.  And  if  credit  be 
due  to  the  report  lately  spread  in 
London,  by  a  native 
that  those  delicious  hams,  so  much 
in  diis  country,  are  the 
produce  of  hogs  wl 

Id  for 
half  price  -  puree!  German 

ftldacw  .  ,   whe  export 
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them  to  Hamburgh  or  Holland,  we 
cannot,  in  justice  to  our  friends, 
recommend  diem  for  their  salu- 
brity. The  manner  of  obtaining 
them  is  nearly  as  follows :  after 
the  hams  have  been  properly  salted, 
rubbed,  and  wiped  with  dry  cloths, 
in  order  to  absorb  all  die  impure 
juices,  the  cavities  of  the  joints,  as 
well  as  die  bones  themselves,  are 
carefully  covered  with  a  mixture 
consisting  of  two  parts  of  the  best 
salt,  perfectly  dried,  and  one  part 
of  black  pepper,  coarsely  powder- 
ed. As  soon  as  this  operation  is  per- 
formed, the  hams  are,  on  the  same 
day,  suspended  in  a  chimney,  where 
no  other  but  wood  fire  is  burnt, 
and  which  is  usually  increased  dur- 
ing die  first  three  days.  The  time 
of  fumigation  is  regulated  by  the 
size  of  the  meat,  and  generally  ex- 
tends from  three  to  six  months. 

Although  we  have  here  given 
directions  for  preparing  ham  as 
well  as  bacon,  we  by  no  means 
wish  to  insinuate,  diat  either  of 
them  affords  a  wholesome  article 
of  nutriment.  Such  delicacies  should 
be  eaten  only  by  die  robust,  the 
laborious,  and  healtiiy,  in  great 
moderation,  and  seldom.  Under 
these  conditions,  they  may  occasi- 
onally afford  proper  exercise  to  a 
sound  stomach,  when  taken  in 
smell  quantities,  in  die  morning, 
or  previous  to  a  long  journey  in 
e  weather.  On  the 
contr  .  weak  and  languid  ha- 
bits, these  artificial  preparations* 
not  unlike-  all  indurated  animal 
fat,  are  most  difficult  of  digestion, 
and  therefore  improper.  As  diey 
q  rancid  in  the  stomach, 
aps  already  tainted  by 
long  n,  perrons  afflicted 

ers,  or  liable  to  the 
heart-burn,  ought  entirely  to  ab- 
stain from  their  u^e. 

SADGER, 
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BADGER,  an  animal  resem- 
bling in  its  external  characters, 
both  a  dog  and  a  hog :  it  is  now 
seldom  met  with  in  England, 
though  formerly  it  afforded  great 
sport.  The  unequal  length  ot  its 
legs  has  introduced  the  expression 
hadger-legged.  Its  flesh  has  a 
taste  similar  to  that  of  Avild  hogs, 
and  is  much  esteemed  in  Italy, 
France,  and  Germany.  Indeed, 
these  carnivorous  quadrupeds  are 
themselves  so  very  fond  of  pork, 
that  a  piece  of  such  meat,  placed 
over  their  burrow,  is  the  surest 
inducement  to  their  appetite,  and 
will  in  a  few  minutes  entice  them 
above  ground. 

Besides  affording  a  nutritive,  but 
not  easily  digestible  food,  the  skin 
of  the  badger  makes  excellent 
knapsacks,  and  covers  for  travel- 
ling-trunks, saddles,  &c.  because 
it  is  impervious  to  rain,  and  stands 
in  need  of  no  additional  prepara- 
tion for  rendering  it  water-proof  $ 
a  process  we  shall  describe  under 
the  article  Leather.  The  hairs 
or  bristles  of  this  animal  are  used 
for  painters'  brushes  5  and  its  pene- 
trating fat  answers  a  variety  of 
useful  purposes  :  for  it  is  not  only 
employed  as  au  ingredient  in  injec- 
tions for  relieving  nephritic  com- 
plaints, or  such  as  arise  from  ob- 
structions in  the  urinary  pas 
but  likewise  externally,  in  rhe 
tic  affections,  especially  those  called 
Sciatica,  and  for  the  cure  01  sore 
and  chapped  nipples  in  young  mo- 
thers. For  paralytic  dieases  of  the 
aged,  it  is  asserted,  that  the  hairy 
skin  of  this  creature,  when  worn 
next  the  surface  of  the  body,  has 
been  of  eminent  service,  by  stimu- 
lating the  inert,  cutaneous,  and  mus- 
cular vessels  into  action  :  and  there 
can  be  no  reasonable  objection 
against  giving  this  simple  remedy  a 
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fair  trial  for  a  few  weeks,  where 
medicines  generally  are  ineffectual. 

The  crafty  horse-dealers  also 
employ  the  badger's  fat  in  a  singu- 
lar manner,  which  involves  a  de- 
gree of  fraud  and  cruelty.  They 
pull  out  the  hair  in  several  places, 
and  anoint  the  bare  spots  with  this 
fat ;  when  the  hair  grows  again,  it 
is  of  a  white  or  grey  colour,  so  as 
to  give  the  horse  a  pyebald  appear- 
ance, which  probably  inhances  its 
value. 

BAG,  in  commerce,  is  a  term 
for  a  sack,  or  pouch,  containing  a 
certain  quantity  or  weight  of  some 
particular  commodity.  Thus  a 
bag  of  almonds  is  about  three  hun- 
dred pounds ;  of  aniseed,  from 
three  to  four  hundred  pounds 
weight,  .x-e.  The  best  material  for 
making  compact,  and  durable  bags- 
is  hempen  cloth,  previously  ste  a 
in  a  strong  decoct  ion  of  oak-bark, 
or  tanners  waste. 

Bag,  in  farriery,  signifies  a  me- 
dicated external  application.  1 
with  a  view   to  recover   a  horse's 
appetite.     For   this    purpose,   one 
ounce  of  r  with  an  equal 

quantity  of  powdered  sa\in,  are 
mixed  together,  put  into  a  bag,  and 
tied  to  the  bit.  Meanwhile  the 
horse  should  be  kept  bridled  for 
two  hours,   sei 

and  as  soon  as  the  bag  is  remov- 
ed,  the  animal  will  begin  to 
We  have  stated  this  piece  of  ad- 
vice on  the  authority  of  the  Ency- 
clapa  1  ;  though  we 

are  inclined  to  think  that  such  su- 
perficial applications  will  seldom 
avail. — See  Farriery. 

BAGNIO,  a  term  adopted  from 
the  Italian,  and  signifying  a  lath  : 
in  English,  it  denotes  a  house  for 
bathing,  sweating,  and  cleansing 
the  body ;  but  sometimes  also  for 
worse  purposes. 

L2  The 
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The  substances  used  for  heating 
bag72tos  are  various ;  such  as 
bricks,  stones,  ice.  managed  in 
different,  ways,  and  in  several  vei  - 
sels  and  utensils,  according  to  die 
choice  or  fancy  of  the  proprietor. 
The  effect  generally  expected  from 
resorting  to  such  places,  is  an  im- 
moderate degree  of  perspiration, 
occasioned  by  artificial  heal  :  this 
cannot  fail  to  open  the  pores  ;  to 
attenuate  and  dissolve  the  hu- 
mours ;  to  dissipate  all  the  super- 
fluous particles  ;  and  eventually  to 
heat  and  dry  the  whole  body. — 
Hence  this  practice  cannot  be  pro- 
per for  persons  of  a  choleric,  thin, 
and  spare  habit,  nor  for  diose  sub- 
ject to  periodical  discharges. 

In  rheumatic  and  paralytic  dis- 
eases, great  benefit  has  sometimes 
been  derived  from  a  cautious  use  of 
the  bagnio.  For  whatever  com- 
plaint it  be  resorted  to,  care  must 
be  taken  that  neither  the  bowels 
nor  stomach  be  distended,  Whi<  h 
might  be  the  case  in  the  former, 
by  obstructions  or  costiveness  j  in 
the  latter,  after  a  plentiful  repast. 
Besides,  the  heat  of  a  bagnio  should 
always  be  accommodated  to  the 
strength  and  peculiar  condition  of 
the  patient  ;  for  if  immoderate,  it 
will  be  attended  with  effects 
detrimental  to  the  whole  frame, 
the  least  of  which  are.  pustules, 
tumors,  and  obstructions  of  the 
surface  of  the  body. 

BAITING,    a  practice  deri 
from  the  barbarous 

Of  t]  LI 

the  human    character.     Thu  : 
hear   of  the  baiting   of  bulls,    or 
bears,    by  mastiffs,    or  buf- 
with   short  noses,  that  they   may 
'take  a  firmer  hold  of  their,. 

What   irermaybe  urged  in  jus- 
tification of  ha  \  this  cri- 
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minal  species  of  game  deserves  to 
be  equally  condemned,  both  on  ac- 
count of  its  moral  and  physical  ten- 
dency. It  was  first  introduced  in 
Ei  gland  as  an  amusement,  in  the 
reign  of  King  John,  about  the  year 
12Q9,  and  Las  been  continued  to 
the.  present  day,  though  the  spirit 
of. barbarism  has  apparently  been 
succeeded  by  that  of  refinement. 

Scarcely  an  animal  is  now  killed 
without  being  previously  baited  ; 
because  it  is  pretended,  that  the 
chasing  and  exercise  of  the  poor 
brutes,  render  their  flesh  more  ten- 
der and  digestible.  Although  this 
assertion  be  partly  true,  yet,  on  the 
other  hand,  such  meat  is  much 
disposed  to  putrefaction,  and  un- 
less consumed  in  time,  cannot  fail 
to  be  hurtful  to  those  who  possess 
a  weak  and  indolent  stomach.  In- 
dependently of  this  consideration, 
the  inhuman  practice  of  bull-bait- 
ing ought  not  to  be  connived  at  by 
magistrates,  especially  about  the 
metropolis,  where  butchers  are  suf- 
fered to  sport  with  our  lives,  by 
furiously  driving  cattle  in  the  open 
day  through  crowded  streets,  and 
particularly  in  what  is  called  the 
City  Road,  where  no  person  on  foot 
can  pass  i  as    with  safety. 

BAKER,  a  person  whose  busi- 
is  that  of  baking  and  selling 
i  of  this  useful 
■ertained,  though 
it   is  certain   that  the  first  public 
ed  in  the  East,    and 
1  from  Greece  to  Italy,  about 
ear  of  Home  583.  Prior  to  that 
i,  every  house- wife  baked  her 
o\\  n  !-. 

ancient  Borne  bakers  enjoyed 

:s,  and  formed  a  kind 

.     ich  neither  they 

children  were  permitted 

■aw j  holding  all  their  ef- 

in  cornmon,   and  not  being 

allowed 
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allowed  to  dispose  of  any  part  of 
them.  To  preserve  honour  and 
honesty  in  the  College  of  bakers, 
they  were  expressly  prohibited  all 
connection  with  comedians  and 
gladiators  5  while  they  were  exempt 
from  guardianships  and  other  of- 
fices, which  might  interfere  with 
their  occupations.  By  the  English 
statutes,  no  person  exercising  the 
mysteries  or  sciences  of  baking, 
brewing,  surgery,  or  writing,  shall 
be  deemed  a  handicraft.  Since  the 
year  1155,  the  first-mentioned  ar- 
tisans have  formed  a  brotherhood 
in  this  country  ;  though  the  white 
bakers  were  not  incorporated  till 
1407,  ana*  the  brown  bakers  until 
1621. 

We  regret  that  so  wealthy  and 
respectable  a  body  of  men  as  our 
modern  bakers,  give  us  frequent 
cause  of  complaint,  either  by  the 
unwholesome  quality,  or  the  defi- 
cient weight  of  bread  ;  an  article 
which  loudly  calls  for  the  wisdom 
and  unremitting  vigilance  of  the 
legislature.  No  new  office  in  any 
department  of  police  appears  to  be 
so  necessary,  and  likely  to  be  pro- 
ductive of  such  essential  advantages 
to  the  whole  metropolis,  as  diat  of 
"  Inspector  of  Bread." 

B  \KING  is  the  art  of  con- 
verting flour,  cr  other  farinaceous 
substances,  into  bread. — As  we 
propose  to  treat  more  fully  on  this 
subject,  under  the  article  Bread, 
we  shall  here  only  explain  what  re- 
lates to  a  proper  method  of  prepar- 
ing it. 

In  domestic  life,  the  baking  of 
bread  is  frequently  mismanaged  j 
which  may  be  ascribed  to  the  fol- 
lowing circumstances.  Some  wo- 
men do  not  use  a  just  proportion 
anid  temperature  of  water,  so  that 
th  bread  turns  out  either  pasty,  or 
to  j  film  and  heavy  ;  others  do  not 
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use  a  proper  quantity  or  quality  of 
leaven,  or  barm,  whence  the  bread 
acquires  either  an  unpleasant  bit- 
terish taste,  or  the  dough  cannot 
rise,  and  consequently  becomes 
tough  and  viscid ;  again,  others  do 
not  understand  the  due  degree  of 
heat  required  in  the  oven,  so  that 
it  will  be  either  under,  or  over- 
baked.  All  these  particulars  de- 
serve to  be  attended  to,  otherwise  a 
bad  and  unwholesome  bread  will  be 
produced.  To  survey,  therefore, 
the  whole  process,  which  is  one  of 
tire  most  complicated  in  chemistry, 
we  shall  here  communicate  a  few 
general  directions. 

1.  The  flour,  whether  made  of 
wheat,  or  rye  (which  two  are 
doubtless  the  best  and  most  whole- 
some species  of  grain),  ought  not 
to  be  used  immediately  on  coming 
from  die  mill,  as  in  a  fresh  state  it 
is  too  moist  for  making  good  and 
palatable  bread ;  but  it  should  be 
kept  in  a  dry  place  for  several 
weeks,  stirred  every  day  in  sum- 
mer, and  at  least  every  other  day 
in  colder  seasons,  till  it  has  ac- 
quired such  a  consistence,  as  ren- 
ders it  loose  and  yielding  between 
the  fingers. 

2.  As  the  dough  will  not  rise, 
without  giving  it  a  proper  leaven 
or  barm,  this  ought  to  be  a  princi- 
pal object  in  families,  as  well  as  to 
bakers.  If  leaven  be  employed,  it 
should  on  the  preceding  evening 
be  deprived  of  its  hard  crust,  and 
dissolved  with  a  little,  scarcely 
milk-warm,  water;  then  carefully 
mixed  with  about  a  third  part  of 
the  flour  to  be  used  for  baking,  and 
kneaded  into  a  soft  dough,  by  add- 
ing more  tepid  water.  A  small 
quantity  of  flour  is  put  on  the  top  ; 
and,  thus  prepared,  it  will  be  ne- 
cessary to  cover  the  trough  with 
blankets,  and  suffer  it  to  stand  in 

L  3  a  mo- 
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a  moderately  warm  place  till  the 
following  morning.,  that  it  may  rise 
and  duly  ferment.  The  remaining 
two-thirds  of  the  flour  must  then 
be  added,  with  a  proportionate 
quantity  of  hike- w arm  water,  and 
the  whole  1  neaded  into  such  an 
elastic  dough  as  will  draw  into 
Strings  without  breaking,  and  not 
adhere  to  the  fingers.  In  this 
it  is  again  covered,  and  allowed  to 
stand  (while  preparations  are  mak- 
ing in  the  oven),  and  not  disturbed 
till  it  begins  gently  to  rise,  when  it 
should  be  formed  into  loaves. 

3.  A  proper  degree  of  heat  is 
an  essential  requisite  to  the  bak- 
ing process.  When  die  inner  arch 
of  the  oven  appears  entirely  white, 
it  is  generally  considered  as  suffi- 
cieutiy  heated.  But  this  being  a 
fallacious  criterion,  we  would  re- 
commend die  following :  Place  a 
handful  of  flour  before  the  aper- 
ture of  the  oven,  and  if  it  turn  of  a 
brown  colour,  the  heat  is  tiien 
nearly  of  I  :  required;  but 

if  it  become  black,  t  . 
white,  in  the  former  case  die  fire 
must  be  considerably  reduced ; 
and  in  the  latter,  more  fuel  must  be 
added.  Lastly,  all  parts  of  die 
o\en  should  be  uniformly  heated; 
and  though  we  cannot  enter  into 
farther  particulars,  yet  the  attentive 
house- wife  will  easily,  fromher  own 
observations,  regulate  the  d< 
of  heat,  with  the  s;  I  as  it 

might  be  done  by  ^lr.  Wedge- 
wood's  Pyrometer  for  the  baiting 
of  earthen-ware. 

Remark. — Musty  flour,  when 
baked  into  bread,  is  not  only  ex- 
tremely detrimental  to  health,  but  it 
also  imparts  a  bittev  and  nauseous, 
taste.  When  suqb  flour  is  not  too 
strongly  tainted,  it  may  be  coi 
ed  by  first  kneading  it  with  1< 
or  sweet  barm,  then  malting  . 
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holes  with  a  wooden  cylinder  in 
the  dough,  filling  up  the  cavities 
widi  flour  that  is  perfectly  sweet, 
suffering  it  to  remain  in  this  pre- 
paratory state  till  the  next  morn,-, 
ing,  tiien  removing  the  dry  flour 
carefully  with  long  spoons  or  simi- 
lar implements,  and  afterwards 
converting  the  dough  into  bread, 
widi  the  addition  of  such  flour  as 
is  not  musty.  By  this  simple  pro- 
cess, the  flour  first  mixed  up  will 
be  sweetened,  but  that  which  has 
been  left  over  night  in  die  dough, 
is  said  to  become  so  corrupted,  that 
it  can  be  given  only  to  animals. 

It  has  frequently  been  attempted, 
and  not  without  success,  to  bake 
good,  wholesome  bread,  with  littie 
or  no  barm.  In  consequence  of  a 
dispute  between  die  brewers  and 
bakers  of  Dublin,  concerning  die 
price  of  yeast,  in  the  year  17*0, 
the  latter  carried  the  point,  by 
malting  tiieir  bread  without  it.  As 
this  proof  ver,   could   not 

be  readily  imitated  in  ic  life, 

we  shall  here  state  a  method  qj 
ing  a  bushel  of \  a   tea- 

spoonful  of  barm  ;  first  practised 
by  James  Stone.  It  is  as  follows  : 
Put  a  bushel  of  flour  into  the  knead- 
ing-trough or  trendle;  take  about 
three-quarters  of  a  pint  of  warm 
water,  and  thoroughly  mix  with 
it  a  spoonful  of  thick,  sweet  barm ; 
then  mak  He  of 

the  flour,  large  enough  to  contain 
two  gallons  of  water  5  pour  in  your 
.  quantity,  and  stir  it  with  a 
.  so  that  it  may,  widi  some  of 
the  flour  combining  with  it,  acquire 

pud- 
ding:  then  strew  a  little  dry  flour 
over  it,  and  let  it  stand  for  about 
I  .1  you  will  find  die 
small  portion  so  raised,  that  it  will 
break  through  die  dry  dour  scat-. 
.    i  .  this,  pour 

in 
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In  another  quart  of  warm  water, 
while  you  are  stirring  in  more 
flour,  till  it  become  as  thick  as 
before ;  then  again  shake  dry  flour 
over  it,  and  leave  it  for  two  hours 
longer — repeat  the  same  method 
about  twice  more,  always  suffering 
it  somewhat  longer  to  be  at  rest, 
and  the  bread  will  become  as  light 
as  if  a  pint  of  barm  had  been  used. 
Nor  does  this  method  require  above 
a  quarter  of  an  hour  more  time  than 
the  usual  way  of  baking  ;  and  the 
author  of  it  asserts,  that  his  bread 
has  never  been  heavy  nor  bitter. 

With  respe<5t  to  the  difference 
of  seasons,  J.  Stone  dire £ts  that, 
in  summer,  the  water  should  be 
used  blood-warm ;  in  winter,  or 
cold  frosty  weadier,  as  hot  as  the 
hand  can  bear  it  without  pain ; 
while  in  the  former  season  the 
dough  should  be  covered  up  very 
warm,  and  strewed  over  with 
flour  every  time  tepid  water  *s 
added,  to  eep  in  the  heat :  after 
using  six  or  eight  quarts  of  such 
water  to  every  bushel  of  flour,  in 
the  gradual  manner  before  describ- 
ed, it  will  be  found  that  die  whole 
body  of  flour  which  is  mixed  with 
the  warm  water,  by  means  of  a 
single  tea-spoonful  of  barm,  is 
brought  into  considerable  agitation, 
so  that  it  waxes  or  ferments  with- 
out difficulty. — See  also  Yeast. 

Having  already,  on  a  former  oc- 
casion, alluded  to  the  adulterations 
practised  by  bakers,  a  subject  we 
propose  to  resume  under  the  head 
of  Bread,  we  shall  conclude  this 
article  with  a  ([notation  in  point, 
abridged  from  the  XXI  Yth  volume 
of  the  Monthly  Review,  for  January 
1/51. — "  Heaven  gives  us  good 
corn,  but  our  bakers,  it  is  said, 
have  sought  out  many  inventions. 
Alum  is  no  proper  ingredient  in 
the  composition  of  this  great  sup- 
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port  of  life ;  and  lime  must  be 
still  worse : — we  tamely  permit  a 
few  ignorant  mechanics  to  mingle 
poison  widt  our  daily  food,  and 
gradually  to  ruin  and  destroy  our 
health,  the  greatest  blessing  of 
all ;  under  the  idle  pretence  of  hu- 
mouring a  ridiculous  prejudice,  in 
favour  of  a  fashionable  but  artiiicial 
hue,  in  opposition  to  the  sweet, 
wholesome,  natural  complexion  of 
the  corn  !" 

Baking-Stove  (portable.)  See 
Stove. 

BALANCE,  one  of  the  six 
simple  powers  in  mechanics,  prin- 
cipally used  for  determining  the 
equality  or  difference  of  weights  in 
such  bodies  as  are  liable  to  this 
computation. 

There  are  two  kinds  of  weights 
principally  used  at  present;  the  an* 
cient,  or  the  Roman  steel-yard, 
and  the  modern,  which  consists  of 
a  lever  or  beam  suspended  exacfly 
in  the  m:dd!c,  having  scales  or  ba- 
sons attacl  ed  to  each  extremity. 
If  the  arms  of  the  balance  be  of 
equal  length,  and  similar  weights 
placed  in  the  scale,  the  balance 
will  consequently  be  in  equilibrio. 
But  if  one  of  the  arms  be  in 
length  to  the  other  as  ten  to  nine, 
the  balance  may  still  be  so  con- 
structed, that  both  the  arms  with 
their  scales  shall  equiponderate. 
This  vile  contrivance,  however, 
jusdy  deserves  to  be  branded  with 
infamy;  because  a  weight  of  nine 
pounds  put  into  the  longer  arm, 
will  counterpoise  another  of  tea 
pounds  placed  in  the  shorter  one; 
but  the  fraud  may  be  instantly  dis- 
covered, by  shining  die  weight 
from  the  one  scale  to  the  odier,  in 
which  case  the  balance  will  lose  its 
equip* 

BALDNESS,  a  defect   of  hair 
chiefly  on  the  forepart  of  the  head, 
L  4  Among 
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Among  the  pre-disposing- causes 
of  baldness,  excessive  indulgence 
in  sensual  gratifications,  and  parti- 
cularly iti  wine  and  spirits,  is  per- 
haps the  principal ;  though  old  age 
usually  causes  the  loss  of  hair  even 
in  the  most  regular  livers.  In  an- 
cient Rome,  the  term  calvus,  or 
bald-pate,  was  frequently  used  by 
way  of  reproach  for  this  defici- 
ency, which  then  was  in  great  dis- 
repute. 

In  modern  times,  divers  arts  are 
practised  to  conceal  a  bald  head, 
and  a  variety  of  preparations  are 
offered  to  the  credulous,  in  the 
daily  prints,  with  the  solemn  pro- 
mise that  they  are  infallibly  calcu- 
lated to  make  the  hair  grow  again. 
As  these  advertisers  are,  compa- 
ratively speaking,  harmless  chemi- 
cal compounders,  we  do  not  wish 
to  treat  them  with  severity,  so  long 
as  they  confine  their  medicines  to 
rial  applications. 
In  our  opinion,  baldness  is  in- 
;  en  it  arisen  from  general 
d<  I  ,  •  an  ".  theihe  state  of  the 
system  j  but  wheve.it  tfices  place 
inconsequence  of  acute  diseases, 
or  during  a  tedious  recovery  from 
malignant  fevers,  die  growth  of 
the  hair  has  fre  I   en  acce- 

the  following:  liniment : 
take  of  the  expressed  juice  of  bur- 
dock-root, virgin-honey,  :-:nd  proof- 
spirits,  of  each  one  ounce,  mix 
them  together,  and  anoint  the  bar- 
ren part  of  the  head  several  times  a 
day-  -  taking  care 

to  cover  it  with  soft  flannel,  in 
order  to  pn  rspiration. 

BALL,  in  a  ge  e,  is  a 

rou:  vical  body,  whether 

formed  by  nature    or_  art.     Thus 

;ueous    globe  which   we 

rs  to  hav( 

that  '  >f  the 

is  round  i'u  own  axis,  not 
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unlike  a  mass  of  clay,  when  turned* 
in  a  circular  direction. 

But  as  the  term  "  Ball"  is  used 
in  a  great  variety  of  significations, 
we  can  here  introduce  only  those 
few,  where  it  is  applied  to  econo- 
mical purposes  :  hence  we  shall 
take  no  notice  of  fire-balls,  light- 
balls,  smoke-balls,  stink-balls,  sky- 
balls,  water-bails,  land-balls,  &c. 

BALLS,  in  the  polished  circles 
of  society,  are  those  nocturnal  as- 
semblies devoted  chiefly  to  the  en- 
tertainment of  dancing.  Whether 
public  or  private,  the  institution  of 
balls  appears  to  have  been  origin- 
ally intended  for  the  conjoint  pur- 
poses of  promoting  health,  by  the 
exercise  there  mingled  widi  mirth 
and  social  conversation,  as  well  as 
for  the  refinement  of  manners,  or 
what  is  more  properly  termed  good 
breeding. — (See  that  article.) 

In  large  and  populous  cities, 
however,  these  excellent  purposes 
are  often  in  a  great  measure  de- 
feated ;  parti)  by  a  deviation  from 
the  g  Qui  le  |  rinciple  0:1  which 
bads  were  first  introduced,  under 
the  sancf.ii  rofwise  governments, 
and   partly    by     r  this 

amusement  with  collateral  objects, 
such  as  suppers,  masquerades, 
card-parth  s,  &c. 

Consistently  with  our  plan,  we 
beg  leave  to  observe  only,  that 
morality  and  health  would  be  bet- 
ter consulted,  if  all  public  balls  and 
masquerades  were  Unfitted  to  a 
rof  visitors — exclud- 
ing every  female  who  ventures  to 
appear  without  a  proper  friend  or 
relation ;  and,  upon  the  whole, 
by  adopting  those  excellent  regula- 
tions which  already  subsist  in  the 
city  of  Bath,  whi  m  <  >r  good 

breeding  is  tin:  "  order  of  the  night." 

Horsi  -halls,  among  farriers,  are 
given  only  for.  the  purpose  of  con- 
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veylng  into  the  stomach  of  that 
nice  and  noble  animal,  the  i 
disagreeable  drugs  which  it  would 
not  swallow  in  drenches.  Hence 
these  balls  should  not  exceed  the 
size  of  a  pullet  ad  be  dip- 

ped in  sweet  oil  previous  to  their 
administration,  that  they  may  :  -  i 
down  the  throat  with  greater 
lity.  But  as  some  horses  have  a 
straight  gullet,  and  are  remarkably 
averse  to  this  method  of  taking 
medicine,  it  would  be  preferable 
to  giv  ■  them  drenches,  or  mixtures 
with  bran,  or  other  mashes. — See 
Fark'  . 

Portable-balls  for  removing  spots 
from  clothes  in  general,  may  be 
prepared  :  take  fuller's-earth 
perfectly  dried,  so  that  it  crumbles 
into  a  powder  ;  moisten  it  with  the 
clear  juice  of  lemons,  and  add  a 
small  quantity  of  pure  pearl-ashes ; 
then  work  and  knead  the  whole 
carefully  together,  till  it  acquires 
the  consistence  of  a  thick  elastic 
paste;  form  it  into  convenient 
small  balls,  and  expose  them  to 
the  heat  of  the  sun,  in  which  they 
ought  to  be  completelv  dried.  In 
this  state,  they  are  lit  for  use  in  the 
manner  as  follows  :  First,  moisten 
the  spot  on  your  clothes  with  wa- 
ter, then  rub  it  with  the  bail  just 
ribed,  and  suffer  it  again  to 
dry  in  the  sun;  after  having  washed 
the  sect  with  pure  water,  it  will 
entirely  disappear. 

Ballota.     See  Horehound. 

Balls'  (fuel)..  See  Ccal-ralls. 

BALM  (Common),   or  Melissa 

officinalis,  L.   is   an  exotic  plant, 

■;h  much  cultivated  by  our  gar- 

ers,  on  account  of  its  pleasant 

aromatic  smell,  resembling  that  of 

the  lemon,  and  its  fragrant,  though 

taste.    It   grows  wild  in 

the      .    hern  parts  of  Europe,  and 

.:■  with  ui  in  the  months  of 
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Jane  and  July.  See  Woodville's 
Bot.  pi.  14/. 

Formerly,  the  balm  was  held  in 
very  high  estimation  :  PaRACeL- 
sus,  Hoffmann,  andBoERHAAVB, 
probably  biassed  by  the  opinions  of 
the  Arabian  physicians,  beli.  ved  to 
find  in  it  a  medicine  of  uncommon 
efficacy;  nay,  the  first  of  these, 
with  his  fanatical  followers,  sup- 
posed it  to  possess  virtues,  by  which 
human  life  could  be  prolonged  be- 
yond the  usual  period,  and  tliey 
vainly  promised  themselves  a  com- 
plete renovation  of  man.  In  mo- 
dern times,  however,  the  proper- 
ties of  this  agreeable  plant  are 
better  understood  :  it  yields,  by 
distillation,  a  small  proportion  of 
an  essential  oil,  of  "a  yellowish  co- 
lour, and  a  very  grateful  smell.  A 
few  drops  of  this  oil,  diluted  in  a 
glasfe  of  simple  water;  or  strong  in- 
fusions of  tiie  young  shoots,  drank 
as  tea,  and  continued  for  several 
weeks,  or  months,  have  proved  of 
service  to  nervous  and  hypochon- 
driacal patients,  of  a  lax  and  debili- 
tated  habit. — Either  of  these  liquid 
preparations,  when  slightly  acidu- 
lated with  lemon  juice,  acquire  a 
fine  reddish  colour,  and  may  be 
taken  with  advantage  in  dry,  parch- 
ing fevers,  as  well  as  in  cases  of 
distressing  flatulency,  attended  with 
eructation-^,  where  the  first  passages 
have  previously  been  opened. 

BALM  (Reddish  Bastard),  or 
Melittls  melhsophyllum,  L.  is  an 
indigenous  plant,  growing  wild  in 
the  West  ol  England,  in  woods  and 
about  hedges  ;  it  produces  purple, 
reddish,  and  spotted  flowers  from 
May  to  July.  See  Witiiekixg, 
539,  and  Curtis,  pi.  0'. 

BALM  (Purple  and  Uliite),  or 
Meiittis  grandifloraju.  another  spe- 
cies of  the  balm,  likewise  indigen- 
ous to  this  country,  and  flowering  in 

May : 
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Ma]  :  it  is  delineated  in  E- 

..    t.  630' ;    and  in    Curt. 
I 

Wi  :ied  bodi  these 

nati\  ■  not   on  account  of 

their  dhm  i  des,  for  which 

they  were  once  celebrated,  but  die 
•ding  nne  aromatic 
flowery  winch  are  eagerly  \ . 
by  bi    -    and  the  latter,   as  being  a 
merit  to  a  flower-garden. 
\.Vi,  or  Native  Balsam,  an 
f  'aid,    oozing  our  of 

<  ms,  either  spontaneo 

or  by  incision. 

There  are  a  variety  of  balsams, 
d<  to  the  sub- 

stances from   which  they  are  ob- 
1  as  the  Canada,  Co- 
fa:  va,  Gilead,  Bej&u,Tolu,  fee. 
ot   -\-.  an  account 

undo;  -   i     ive  heads; 

S,  a   term  used  in 
an  in  tanner,  but  literally 

Ing    substances, 
and  c  lied  to  medicines  of 

\   ry       fferetit  qualities,    such   as 
emollients,  detergents,  restoratives, 
&c.     It  appears   to  be  a  general 
of  baisamics,   that  they 
£■■•-  hot  and  pungent,  like  the  na- 
tural balsams    and   gums  ;   while 
their  internal    use  tends  to  increase 
the  vital    heat   of  the   system. — 
Hence  they  are  commonly  admi- 
red in  those  complaints  which 
originate  from  a  diseased  action,  or 
a  defective  state  of  the  interior  or- 
gans ;  and  as  they  can  only  be  in- 
troduced to  those  parts  by  die  sto- 
mach and    die  circulation  of  the 
,  it  will  be  easily  understood 
that  these  slowly  operating    me- 
ionot  be    productive   of 
d  for 
time. 

Df  Tonch-me- 

1.  i.  one  Df  the  poisonous-  1 1 
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plants,  growing  in  moist  and  shady 
places,  especially  in  several  parts  of 
Westmoreland,  Lancashire,  York- 
,  and  "Wales :  it  is  most  abun- 
dant on  die  banks  of  cold  brooks 
running  through  wood-lands, 
tercd  under  willows  and  alder- 
trees.  Its  stalks  are  about  eigl 
inches  high,  and  its  vers 

appear  in  August. — See  Witiiek- 
ixg, 

■%  capsules  of  this  plant,  when 
touched  by  the  hand,  burst  and 
throw  out  their  seeds  with  velocity  5 
whence  it  has  received  it  ns 

Balsamine  Seeds  possess  the  de- 
leterious v  of  produ 
violent  purging,  when  swallowed 
inadvertent  ly  by  chil- 
dren ;  and  inevitable  death,  when 
taken  to  any  extent.  Dr.  Unzek 
bread  baked  in  an 
oven  which  had  been  heated  with 
die  dry  stalks  of  this  plant,  poison- 
ed and  nearly  destroyed  a  whole 
family. 

In  dyeing,  die  leaves  and  flowers 
of  die  balsamine,  according  to  M. 
Bechstein,  impart  to  wool  a 
beautiful  yellow  colour. 

BAMBOE  HABIT,  an  inven- 
tion of  the  Chinese,  by  the  use  of 
which  a  person  unskilled  in  the 
art  of  swimming  may  easily  keep 
himself  above  water.  The  Chinese 
merchants,  when  going  on  a  voy- 
age, always  provide  themsel. .  s 
with  tiris  simple  apparatus,  to  save 
their  lives,  in  cases  of  da: 
shipwreck.  It  is  constructed  by 
placing  four  bamboes  horizontally, 
two  before  and  two  behind  die 
body  of  each  person,  so  that  they 
t  about  twenty-eight  inches  : 
are  crossed  on  each  side  by 
two  others,  and  the  whole  proper- 
lv  secured,  leaving  an  intermed  ate 
space  for  the  body.  When  tivus 
termed,  the  person  in  danger  slips. 

it 
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It  over  his  head,  and  ties  it  securely 
to  the   waist :     by  which    simple 
means  he  cannot  possibly  sink. 
Its  figure  is  here  subjoined. 
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BANDAGE,  in  surgery,  a  fillet, 
or  roller,  used  in  dressing"  and  bind- 
ing up  wounds,  restraining  danger- 
pus  bleedings,  and  in  joining  frac- 
tured or  dislocated  bones. 

The  modern  and  more  enlight- 
ened surgeons  have,  in  some  of  the 
most  important  operations,  relin- 
quished the  use  of  tight  bandages, 
from  a  conviction  of  their  tendency 
to  do  more  harm  than  good.  Thus 
it  is  certain,  that  die  most  expedi- 
tious cures  of  broken  limbs,  have 
generally  been  effected  without 
any  bandages ;  yet,  as  there  is  a 
necessity  of  keeping  the  injured 
limb  in  a  steady  posture,  Ave  shall 
expatiate  on  this  subject  under  the 
head  of  Fractures. — See  also  Li- 
gatures, and  TousNiauET. 

BANDY-LEGS,  a  vernacular 
expression  applied  to  distorted  or 
crooked  legs.  In  some  cases  tliis 
is  a  natural  defect  in  the  birth, 
though  it  may  more  frequent 

ibed  to  an  improper  treatment 
of  infants,  by  indolent  or  ojfi 
nurses.     The   former  will  some- 
times  suffer    an   infant,    scar 
twelve  months  old,   to   stand  for 
hours  en  its  legs:,  while  confined  in 


a  chair,  or  an  absurd  machinery 
contrived  for  walking  :  the  latter 
are  too  impatient  to  give  early  spe- 
cimens of  a  child's  vigour,  and 
.  neats  with  its  ten- 
der legs.  sy  are  able  to 
sustain  the  weight  of  the  body. 

When  an  infant   is    born    with 
bandy-legs,  the  timely  and  judjc;- 

.  e  of  the  bandage  may,  by  im- 
perceptible degrees,  correct  this  de- 
but it  requires  more  patience 
and  perseverance  than  people  in  ge- 
neral are   able  or  disposed  to  be- 
stow*    Hence  wje  cannot  suppress 
a  remark  made  by  the  ingenious 
I.evret,  that  this  species   of  ne- 
is  attended  with   more   im- 
portant consequences  to  die  female 
thau   the  m.-ile   sex  :    for,    as  de- 
formities  of  the  lower  extremities 
aie  very  frequently  connected  with 
similar  mal-confomiations  of  those 
which  form  the  waist,   we 

nonce  account  for  the  repeated 
abortions  in  many  modiers  who 
pay  the  strictest  attention  to  diet, 
and     every    other    circumstance, 

ig  die  period  of  gestation. 
This  unfortunate  deformity,  how- 
ever, cannot  be  easily  remedied 
after  the  child  has  arrived  at  a  cer- 
tain age  ;  and  we  believe  all  at- 
tempts would  be  fruitless,  and  even 
hurtful,  after  the  sixth  or  seventh 
year:  yet  there  are  instances  on 
record,  where  Nature,  unassisted 
by  art,  has  occasionally  performed 
a  cure.  Dr.  Unzer  relates  the 
case  of  a  young  man,  who  was 
born  and  reared  with  legs  so  dis- 

',  that  he  was  obliged  to  walk 
on  die  sides  of  his  feet  and  h 
lw.it  during  his  apprenticeship  with 
a    taylor,  sitting  continually  with 

ed  legs,  he. remarked  that  his 
lower  extremities  began  gradually 
to  recover  their  natural  dire 
and  that  his  ancle*  in  particular 

spon- 
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spontaneously  returned  to  their  pro- 
per position.  He  at  lengtii  esc 
from  his  master,  entered  on  the 
list  of  warriors,  and  thus  gave  the 
most  convincing  proof  of  the  sound- 
ness of  his  limbs. 

BAXE-BERRIES,  the  produc- 
tion of  the  Herb-Christopher, 
or  A6icea  spicata,  L.  a  native  plant, 
which  is  in  a  high  degree  poison- 
ous, though  very  rare,  and  to  be 
met  with  chiefly  in  the  north- 
western extremity  of  Yorkshire,  in 
the  vicinity  of  Malham  Cove,  Clap- 
bam,  Askrig,  and  on  the  lower 
part  of  Ingleborough-hill.  l£s  fa- 
vourite places  of  growth  are  shady 
groves  j  its  stalks  attain  to  the 
height  of  eighteen  inches,  and  it 
produces  flowers  in  May  and  June. 
See  Withering,  483. 

Although  some  foreign  writers 
a^jcrt  that  this  plant  does  not  pos- 
sess the  deleterious  properties  which 
are  attributed  to  it  by  Linxjeus, 
yet  we  have  reason  to  believe  that 
Its  great  astringeney  must  be  highly 
detrimental  to  cattle. 

In  dyeing,  bane-berries  yield,  on 
boiling  them  with  alum,  an  excel- 
lent black  colour,  which,  in  a  con- 
centrated state,  may  be  substituted 
for  a  cheap  writing-ink.  M.  Vox 
Crell  informs  us,  in  die  eleventh 
volume  of  his  Chemical  Discoveries, 
p.  118,  in  German,  that  one  of  his 
correspondents,  M.  Thielbeix, 
obtained  from  the  red  berries  of  the 
Herb-Christopherj  a  colour  not  in- 
ferior to  that  extracted  from  cochi- 
neal) a  faer,  if  corroborated  by  far- 
ther experiments,  of  great  import- 
ance to  dyers.  The  latter  of  these 
writers  says,  that  after  boiling  those 
berries  with  cream  of  tartar,  he 
heig..  dye  with  a  solution 

of  tin,  in  aqna  fortis;  by  which,  pro- 
d  a  beautiful  and 
uncommonly  peanaoent  colour. 
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BANK,  in  commerce,  signifies 
a  common  repository,  where  per- 
sons consent  to  keep  their  money  : 
ir  is  also  applied  to  certain  societies 
mmunities,  who  take  ch 

:ey  of  others,  either  for 

irpose  of  accumulating  it  by 

in  safety. 

The    first    institution   of  banks 
took  ;  .     here  tire  I 

bard.  in  market- 

place-, of  money 

and  bills. 

There  are  two  principal  kinds  of 
ban  k  s  :   ei  th  e  r  p  nblu  ng  of 

a  society  of  monied  men,  who,  be- 
ing d  orated  according  to 
law,  £  a  considerable 
fund,  or  joint  stock,  to  be  em- 
ployed for  their  u.se :  by  lending 
money  upon  good  security,  buying 
and  selling  bullion,  discounting 
bills  of  e\  &c.  or  private, 
which  are  established  by  individuals, 
or  co-partners,  who  deal  in  the 
same  way  as  the  former,  upon  their 
own  stock  and  credit. 

The  greatest  bank  of  circulation 

rope,  or  perhaps  in  the  world, 

is  that  of  England.     The  Company 

was  incorporated  by  an  act  of  par- 

nt,  in  the  fifth  and  sixth  years 

of  William  and  Mary.  Dividends 

of  die  profits  are  made,  half  yearly, 

ot  which    public    notice  is  given, 

when  those  who  have  o<  easion  for 

their  money,   may  readily  receive 

it  3  but  private  individuals  are  per- 

cohtimie  their  funds,  if 

they  think  proper,  and  may  have 

their  inten  o  the  principal. 

The  Company  of  the  Bank  of 
England  is  under  the  superintend- 
of  a  Governor,  Deputy-gover- 
nor, and  twenty-four  Directors, 
who  are  annually  elefted  bv  the 
i  :r  similar 
to  mat  of  the  Fast  India  Company. 

T  -  -  ■    Bank  of  Eng- 

land. 
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land  is  considered  as  equal  to  that 
or"  the  British  Government ;  for, 
before  its  creditors  can  sustain  any 
injury,  all  that  it  has  advanced  to 
the  public  must  be  lost. 

At  Edinburgh,  there  are  two 
public  banks  ;  the  one,  called  the 
Bank  of  Scotland,  was  established 
by  ad  of  parliament  in  1605  ;  the 
other,  denominated  the  Royal  Bank, 
was  instituted  by  charter,  in  1/27- 

Private  banking  companies  have 
also,  within  these  thirty  years,  been 
formed  in  almost  every  considerable 
town  in  Great  Britain  ;  their  pur- 
chases and  payments  of  all  kinds 
are  made  by  notes,  and  thus  the 
country  business  is  in  a  great  de- 
gree carried  on  by  paper  currency. 
It  is  almost  gem  li  ;ved,  that 

the  community  at  large  has  derived 
considerable  benefit  from  this  arti- 
ficial method  of  increasing  the  cir- 
culating •  a  proposition, 
the  truth  or  fallacy  of  which  it 
would  not  be  easy  to  demonstrate. 
There  is  another  kind  of  Banks, 
which  are  instituted  wholly  upon 
the  public  account,  and  are  < 
Banks  of  Deposit :  their  nan 
not  generally  understood  ;  but 
their  object  is  to  reform  the  cur- 
rency which  may  at  any  time  be 
worn,  clipped,  or  otherwise  re. 
below  its  standard  value.  Such 
were  the  banks  of  Venice.  Genoa, 
Amsterdam,  Hamburgh,  &c,  when 
originally  established  ;  the  last  in 
particular,  being  always  obliged  to 
pay  in  good  money,  according  to 
the  standard  of  th  :  State.  As  the 
cash  of  such  banks  was  more  va- 
luable than  the  common  currency 
of  the  country,  it  necessarily  bore 
nn  agio,  or  an  additional  per  cent- 
age,  in  proportion  as  the  currency 
was  supposed  to  be  more  or  less 
depreciated.  Thus  the  agio  of  the 
bank  of  Hamburgh,  winch  is  said 
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to  vary  from  fourteen  to  twenty 
per  cent.,  constitutes  the  supposed 
difference  between  the  standard 
money  of  the  State,  and  the  dipt, 
worn,  and  debased  currency  pour- 
ed in  from  the  neighbouring  coun- 
tries. 

BANK-FENCE,  in  rural  econo- 
my, signifies  theinclosure  of  ground 
with  an  artificial  bank.  In  places 
where  flat  stones  cannot  be  pro- 
cured, the  most  durable  and  ad- 
vantageous method  of  fencing  in 
arable  or  pasture  lands,  is  with  turf 
or  green  sods,  about  five  or  six 
inches  thick  ;  the  foundation  five 
feet  wide  ;  the  middle  fdled  up 
with  earth  ;  the  top  about  three 
feet  broad,  and  planted  with  pro- 
per shrubs  or  dwarf-wood.  As 
every  agriculturist  is  acquainted 
with  the  manner  of  constructing 
such  fences,  we  shall  only  re- 
mark, that  they  are  in  many  re- 
to  the  common 
s  ;  because  the  latter,  with 
tnputation  were 
made  throughout  the  British  Era- 
■  cover  an  almost  incredible 
quantity  of  soil,  while  they  neidier 
afford  sufficient  shelter  for  cattle, 
nor  can  the  herbage  growing  con- 
tiguous to  them,  be  compared  to 
that  generally  produced  on  the 
sloping  sides  of  banks,  where  net- 
tles and  other  aquatic  weeds  would 
not  obstruct  the  vegetation  of  the 
more  useful  plants.  It  is,  how- 
ever, to  be  regretted,  that  manual 
labour  in  this  country  is  at  present 
so  very  expensive,  that  few  form- 
ers, excepting  those  who  hoard  up 
their  grain,  and  wait  for  die  maxi- 
mum, or  highest  price,  are  ( 
inclined  or  able,  to  defray  the  first 
and  unavoidable  expence  connect- 
ed with  the  system  of  hunk-fencing. 

A  subject  of  such  extensive  im- 
portance, we  humbly  conceive,  is 
entitled 
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entitled  tr.  ever  '  »n  a 

v.-i=r   and  economical   legislature, 
or  at  . 

on  similar  principles,  and  with  die 
fame  patriotic  cpir;t,   as  has    i 
beer  1    in    the  different 

scheme-  of  inland  navigation. 

BANKS  of  Rivers,  are  those 
natural  boundaries  within  v 
am  is  confined,  ac 
ing  to  the  magnitude  an  i  velocity 
cf  its  current.  But  as  the  course 
rf  rivers  is  frequently  rapid  and  irre- 
gular., taking  different  direction-, 
-end  often  turning  at  acute  angles, 
r  ;  Qsive  inundations,  especially 
in    high,    spring  tides,    necess. 

owing    of 

their  banks.     Hence   it  is  of  tlie 

stmost  importance  to   every  iriha- 

y  of  rivers,  to 

°   of   the 

proper    method    of   forming    em- 

ments,  for  the  prevention  of 

;.h  we  cannot,  consistent- 

ur  limits,  attempt  a  full 

lematical     analysis,    yet     we 

lay  down  a  few  general  hints, 

and  by  which  the  reader 

be   guided  in    the  pra 
i 
1.  point  to    be 

1  ary  to  be   given  to 

such  banks.     This  must  be  i 

1 

water  which, 

<        rience,  the  river  bri 

ee,  at  whi 
is  to  be  constructed,  fro 

earn. 
On  this  impoi  tanfl  pi 
econ 
j  If,  therefore,   the 

to  be  raised  at  some 

irom  the  natural  banks  of 

the  river  i  comparatively 
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"ill  be  re- 
quired ;   the   saving   will  be  in  the 
roportion  of  the  former, 
and  the  works  will  be  likewise  the 
durable,  nearly  in  the  same 
ratio ;    because,  by  enlarging  the 
additional  bed  given  to  the  swollen. 
.    its   velocity  and   power  of 
are,   likewise, 
accordingly    diminished.     Unless, 
therefore,  the  freshes  of  the  str 
be  loaded  with  line   sand,  Avliich 
(  decompose  the.  turf,  the  em- 
bankment should  always  be  under- 
taken  at   a  considerable   distance 
from    the  edge    of  a   river.     By 
placing  die  artificial  bank  at  half 
the  breadth  of  the  stream,  from  its 
natural  banks,    its    channel     will 
thus  be   nearly  doubled,  and    the 
detached  space,  in  general,  afford 
excellent  pasturage. 

2.  The  next  circumstance  to  be 
attended  .  the  river  will 

igher,  when  embanked,  than 
it  did  at  the  time  when  it  was  suf- 
fered to  o  and  hence  the 
difficulty  of  a  ;  to  what 
height  ir  may  rise,  from  the  great- 
est swell  which  has  been  obse 
in  its  fom                 .     For  this  rea- 
son, the  utmost  rise  in  some  gorge, 
e  the  river  could  not  ex:.  ::i 
r,  should  be  ac  -.ark- 
as  can  be  remembered  by 
inhabitants.     Now  the 
ction   in    this    place 
isored  ;  and,  as  the 

.Lion,     the 

latter  .    .  '  nearly  in 

n  as  the  gorge 

.  ned.      Those  who 

d  of  regulating 

rht  of  the  embank- 

swell  that 

in  the  plain,  a 

low,  and 
con- 
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«onsequendy  rendering  them  to- 
tally useless. 

3.  The  whole  embankment 
should,  as  much  as  possible,  be 
acted  in  an  uniform  line,  and 
by  the  concurrence  of  die  proprie- 
tors of  both  banks ;  because  the 
general  effect  to  be  aimed  at,  con- 
sists in  rendering  the  course  of 
the  stream  straighter  than  it  was 
before.  All  bends  should  be 
made  less  abrupt,  by  keeping  the 
embankment  farther  from  the  river 
in  ail  convex  lines  of  the  natural 
bank,  and  approaching  to  it  nearer, 
where  the  latter  is  concave. — 
Thus  the  action  of  the  waters  on 
the  embankment  will  be  c 
derably  diminished,  and  the  dura- 
tion of  the  work  insured.  On  the 
same  principles,  we  ought  to  pro- 
ceed in  fencing  rivulets,  or  brooks, 
which  empty  themselves  into  a 
larger  river  ;  and  whatever  bends 
are  given  at  its  mouth  to  the  two 
lines  of  embankment,  they  should 
always  be  made  less  acute  than 
those  of  the  natural  brook  ;  at  the 
same  time  an  opportunity  should 
be  taken,  of  reducing  the  angle  of 
this  transverse  brook,  or,  in  other 
words,  of  conducting  it  with  a 
more  gentle  flexion  into  the  main 
river. 

4.  Particular  care  should  be 
taken,  to  cover  the  outside  of  the 
dyke  with  compact  pieces  of  turf, 
or  green  sods,  closely  united.  For 
if  it  admits  the  water,  there  is  great 
danger  -of  drenching  the  interior 
and  more  porous  part  of  the  wall, 
while  the  statical  pressure  of  this 
fluid  body  tends  to  burst  die  bank 
on  the  land  side  3  and  thus  the 
labour  of  months  or  years  may  be 
suddenly  destroyed.  Hence  too 
great  attention  cat  not  be  bestowed 
on  making  and  keeping  it  perfe&ly 
tight ;  so  that  the  whole  be  one 
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.continued  fine  turf,  and  i ' 
spot  must  without  delay  be  ■ 
fully  covered  with  fujm  . 
sods :  nor  should  the  rat 
holes  be  neglected. 

Lastly,  it  deserves  to  be  remark- 
ed, that  a  dry   earthen  bank  - 
firmly  conjoin'       '  3-roots, 

will  scarcely  ms 

the  p  ith  a 

elope  of  forty-five  degrees,  v.!        i 
canal  conveying  a  re  .  :\ 

cannot  be  supported,  even  with 
such  a  declivity.  Those  banks, 
however,  the  base  of  which  is  as 
four  to  three  of  dieir  height,  will 
stand  without  danger  in  a  moist 
and  this  is  not  only  the  slope 
usuall  them,  but  also  cb- 

d  in  the  spontaneous  <■; 
tions  of  Nature,  in  the  cha.  neb 
which  she  forms  in  conducting  rills 
and  rivulets  through  the  higher  and 
steeper  grounds.  This  natural 
form  possesses  both  mechanical 
and  mathematical  properties,  which 
justly  claim  the  admiration  of  those 
who  adopt  her  beneficent  hints  and 
maxims. 

-XKS  of  the  Sea,  are  those 
s  or  elevations  of  the 
ground  or  bottom  of  the  ocean, 
that  may  be  compared  to  ridges  or 
icli  the  land  is  more 
or  less  intersected.  Sea-banks 
sometimes  project  above  the  sur- 
face of  the  water,  or  at  least  leave 
this  element  so  shallow,  as  to  pre- 
vent a  vessel  from  remaining  afloat, 
ery  common  in 
the  North  and  Baltic  Seas,  so  that 
navigators  are  obliged  constantly 
to  use  the  plummet  and  compass, 
to  discover  their  distance  and 
situation.  As,  hov,r>  <-,  di.>e  ele- 
vations' frequently  endanger  the 
lives  of  our  brave  mariners,  wc 
have  inserted  this  article,  not  f  itli 
a  view  of  intimidating  those  naval 
heroes, 
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heroes,  but  for  the  information  of 
persons  whose  business  obliges 
them  to  cross  the  seas  before  men- 
tioned, that  they  mayprovide  them- 
selves  with  an  apparatus  by  no 
menus  expensive,  and  described  un- 
der the  head  of  Bameoe-Habit. 

BANKRUPT,  an  appellation 
given  to  a  person  whose  bank  or 
stock  is  exhausted  :  the  word  is 
derived  from  the  French,  ban 
rente,  which  signifies  a  breaking 
or  failing  in  affairs  of  fortune. — 
From  the  description  given  of  a 
bankrupt  in  our  statute-books,  he 
may  be  defined,  "  i  tr  ider  who  .-e- 
s  himself,  or  does  certain  other 
acts  tending  to  defraud  his  credi- 
tors/' 

The  present  system  of  bankrupt- 
laws  is  calculated  for  the  benefit  of 
commerce,  and  founded  on  the 
principles  of  humanity  and  justice. 
Hence  they  confer  some  privileges 
not  only  on  the  creditors,  but  also 
on  the  bankrupt  or  debtor  him- 
self ;  for,  by  taking  into  considera- 
tion the  sudden  and  unavoidable 
accidents  to  which  a  person  engag- 
ed in  trade  is  liable,  they  not  only 
grant  personal  liberty,  but  likewise 
pecuniary  assistance,  to  men  in 
tiiis  unfortunate  situation ;  on  con- 
dition that  they  surrender  their 
whole  estate,  to  be  divided  among 
their  creditors.  The  benefit  of  the 
bankrupt-laws,  however,  are  al- 
lowed to  none  but  actual  traders, 
as  these  are  in  general  the  only 
persons  subject  to  accidental  I 
and  to  an  of  discharging 

their  debts  without  any  fault  of 
their  own.  But,  when  other  indi- 
viduals contract  debts,  the  law  ren- 
tiers them  subject  to  the  conse- 
quence.- of  their  own  indisci 

utes  of  this  country, 

■  himself  a  bankrupt 

in  I  ;e  of  the  following 
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acts  : — 1.  By  depaiting  from  the 
realm,  with  intent  to  defraud  his 
creditors;  2.  By  leaving  his  house 
with  intent  to  secrete  himself  for 
the  same  purpose;  3.  Remaining 
in  his  house  so  as  not  to  be  acces- 
sible to  his  creditors  ;  4.  Procur- 
ing or  suffering  himself  willingly 
to  be  arte ;ted,  outlawed,  or  im- 
prisoned, without  a  just  and  law- 
ful reason;  5.  Causing  his  money 
or  effects  to  be  sequestrated  by  any 
legal  process  ;  6.  Making  any 
fraudulent  conveyance  to  a  friend, 
which  is  an  act  of  the  same  suspi- 
cious nature  as  the  last  ;  J.  Pro- 
curing any  protection  to  screen  his 
person  from  arrests,  though  not 
entitled  to  that  privilege  by  an 
act  of  parliament ;  pour- 

ing, by  any  petition  to  the  King,  or 
by  a  bill  against  any  creditors,  to 
compel  them  to  taVe  less  than  their 
just  debts,  or  to  procrastinate  the 
time  of  payment  ;  g.  Lying  in 
prison  for  mure  than  two  months 
upon  arrest,  or  other  detention  for 
debt,    wit  bail  ;     10. 

Escaping  from  prison  after  an  ar- 
rest for  a  just  debt  of  one  hut- 
pounds  and  upwards  ;  11.  Neg 
ing  to  make   satisfaction  for  any 
jttst  debt  to  the  amount  of  one  hun- 
dred pounds,   within  two  months 
after   service   of  legal  proce- 
such  debt,  upon  any  trader  enjoy- 
ing the  privilege  of  parliament. 

Sir  John  Holt  maintained,  that 
a  man's  i  las   goods  pri- 

vately, to  prevent  their  b 
ed  in  execution,  was  no  act  of 
bankruptcy ;  as  the  statutes  men- 
tion only  fraudulent  gilts  to  third 
persons,  and  causing  them  to  be 
seized  by  sham-process,  in  order 
to  defraud  creditors.  It  has  also 
been  expressly  determined,  that  a 
banker's  stopping,  or  refusing  pay- 
ment, is  not  an  act  of  bankruptcy ; 
because 
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because  there  may  be  good  reasons 
for  such  conduit,  as  a  suspicion  of 
forgery,  &c.  If,  in  consequence 
of  such  refusal,  he  is  arrested,  and 
puts  in  bail,  it  is  still  no  act  of 
bankruptcy ;  but,  if  he  goes  to 
prison,  and  remains  there  two 
months,  then,  and  not  before,  he 
becomes  a  bankrupt. 

The  consequences  resulting  from 
the  unfortunate  situation  of  a  bank- 
rupt, will  be  concisely  stated  under 
the  article  Commission  of  Bank- 
ruptcy. 

BARBEL,  in  ichthyology,  a 
genus  of  fresh-water  fishes,  com- 
prising thirty-one  species,  which 
are  principally  distinguished  by  the 
number  of  rays  in  the  vent-fin : 
their  general  characters  are,  a  tooth- 
less mouth ;  three  rays  in  the  gills ; 
a  smooth  and  white  body ;  and  the 
belly-hns  have  frequently  nine 
rays.  The  following  ten  are  the 
most  remarkable  species  :  1 .  The 
Carp  3  2.  The  Barbel  (of  which 
we  have  here  subjoined  a  more  par- 
ticular account) ;  3.  The  Tench; 
4.  TheGuDGEON;  5.TheBREAM; 
6.  The  Roach;  7.  The  Dace;  8. 
The  Chub;  Q.  The  Bleak;  and 
10.  The  Golden  Fish; — for  a  de- 
scription of  which  we  refer  to  the 
order  of  the  alphabet. 

The  Barbel,  or  Barbies,  is  one  of 
the  coarsest  fresh-water  fish,  and 
th  refore  eaten  almost  exclusively 
by  the  industrious  poor,  who  boil 
it  with  bacon,  to  render  it  more 
palatable.  Its  roe  is  not  whole- 
some, and  ought  therefore  to  be 
thrown  away,  as  the  eating  of  it  is 
frequently  attended  with  nausea, 
vomiting,  purging,  &c. — The  na- 
tural history  of  this  fish  has  escaped 
he  attention  of  the  ancients,  though 
t  is  sufficiently  curious. 

Barbels  resemble  pike  in  their 
general  shape,  the  head  excepted ; 
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for  the  upper  jaw  of  the  former  is 
more  projecting,  and  they  are  also 
provided  with  four  dependent  fibres 
or  rays  in  the  gills,  with  which, 
while  dexterously  playing,  they 
allure  their  prey,  consisting  of  in- 
sects and  small  fishes.  Their  dor- 
sal fin  is  armed  with  a  remarkably 
strong  and  sharp  spine,  serving 
them  as  means  of  defence  or  at- 
tack, and  with  which  they  fre- 
quently cut  the  nets,  or  when  in- 
cautiously handled,  infli£t  severe 
wounds  on  their  captors. 

In  size,  the  barbel  rarely  exceeds 
the  length  of  three  feet,  and  weighs 
from  twelve  to  eighteen,  or  twenty- 
five  pounds.  Its  most  frequent 
places  of  abode  are  the  sides  of 
hollow  banks,  in  calm  and  deep 
waters.  In  tire  months  of  May 
and  June,  it  deposits  its  spawn  on 
the  stones  lining  the  beds  of  deep 
rivers,  and  between  which,  as  well 
as  poles,  roots  of  trees,  &c.  barbels 
harbour  during  winter,  in  a  com- 
pact and  social  state.  Not  unlike 
swine,  they  dig  and  excavate  the 
soft  banks  with  their  noses,  are  fond 
of  animal  carcasses  (particularly  cf 
human  flesh,  according  to  C  P. 
Funke,  a  reputed  German  natu- 
ralist), and  become  exceedingly 
fat  by  living  on  the  refuse  of  flax 
steeped  in  stagnant  waters.  Kence 
we  mav  also  account  for  their  un- 
palatable, and,  perhaps,  unwhole- 
some flesh.  They  are  so  tame,  that 
they  may  be  easily  caught  by  the 
hand ;  though  we  do  not  su 
so  dangerous  a  method  of  taking 
them. — For  the  particulars  relative 
to  tire  method  of  angling  for  barbel, 
we  refer  to  the  article  Carp. 

Barberries:  SegJ&ERBERRiKS. 

BARBLES,  or  BARBS,  in  far- 
riery, are  those  small  excrescences 
fequently    appearing    under    the 
tongue  of  horses,  as  well  as  black 
M  cattle : 
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cattle :  they  are  known  by  two 
paps,  which  may  be  discovered  by 
drawing  the  tongue  aside.  Few 
animals  arrive  at  a  conskk  rable 
age,  without  being  sometimes 
troubled  with  (his  complaint,  which 
seldom  proves  hurtful,  unless  the 
part  affefted  become  inflamed  by 
neglect,  and  the  acrimonious  hu- 
mours there  collected  should  cor- 
rode the  tongue,  and  produce  such 
a  degree  of  pain,  as  to  prevent  the 
animal  from  taking  its  proper  food. 

The  method  of  curing  this  dis- 
temper, simply  consists  in  cutting 
the  excrescence  close  off  with  a 
sharp  pair  of  scissars,  or  a  knife, 
washing  the  wound  several  times 
a  day  with  brandy,  or  port- wine 
and  vinegar,  taking  care,  however, 
that  no  hard  food  but  fresh  grass, 
green  herbs,  and  mashes,  be  given 
for  several  days,  till  the  raw  part 
be  healed. 

In  those  cases  where  black  cat- 
tle are  subject  to  a  species  of  barbs, 
which  grow  quickly,  and  hang  in 
the  form  of  fleshy  pimples  under 
the  tongue,  they  ought  first  to  be 
dipt  off,  as  before  stated,  then  pro- 
perly chafed  with  garlic  and  com- 
mon salt  beaten  together,  and  the 
mouth  afterwards  gently  washed 
and  rubbed  with  soft  linen,  dipt  in 
lukewarm  wine,  or  brandy  and 
water. 

But  if  cows  or  bullocks  happen 
to  lose  their  appetite,  without  any 
external  marks  of  barbies,  M. 
Chomkl,  in  his  Family  Dictionary 
(Seep.  12(3  of  our  work),  recom- 
mends the  juice  of  garlic,  or 
onions,  mixed  up  with  sallad-oil, 
to  be  introduced  into  the  nostrils, 
every  morning:  this  simp.e  me- 
thod, it  i;  aserted,  will  restore 
the  natural  craving  for  food. 

BARILLA,  or  BARILHA,  is 
properly,  the  Spanish  name  of  3 
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plant  cultivated  for  its  ashes,  from 
which  the  purest  mineral  alkali  is 
obtained}  but  likewise  signifies  that 
particular  isdrt  of  vegetable  alkali 
which  is  principally  imported  froifl 
Spain. 

There  are  four  plants  cultivated 
by  the  Spaniards  for  this  useful 
purpose,  namely,  the  Barilla,  Ga~ 
zul,  Goza,  and  Salicor.  But,  as 
this  account  appears  to  be  defec- 
tive, we  shall  first  present  the 
reader  with  a  list  of  those  native 
vegetables  from  Avhichgood  barilla 
has  been  extracted  in  Britain  ;  and 
next  give  a  description  of  the  moki 
expeditious  and  profitable  method! 
of  preparing  this  valuable  material, 
for  the  various  processes  of  washing, 
bleaching,  &c. 

Among  the  British  plants,  from 
which  barilla  or  mineral  alkali  may 
be  obtained,  we  shall  at  present 
enumerate  the  following,  and  dien 
describe  them  in  their  alphabetical 
places : 

1.  Two  species  of  the  Salsola, 
L.  or  Salt-wort. 

2.  Two  species  of  the  Salicor- 
nia,  L.  or  Glass- wort,  and  Sam- 
phire. 

3.  The  Zostera  marina,  L.  or 
Glass-wreck. 

4.  Two  species  of  the  Trighch': n , 
L.  or  Arrow-Grass. 

5.  The  Ckenopottium  album,  and 
maritinntm,  L.  or  White  and  Sea 
Goose-Foot. 

6.  The  Atriplcx  porhilacoidcs, 
and  littora!is,h.  or  Sea-Purslaxl, 
and  Gi-uss-Orach. 

7-  The,  Plantago  maritivia,  L. 
or  Sea  Plantain. 

8.  The  Tamarix  gallica,  L;  or 
French  Tamarisk. 

9.  The  Eiyvgium  maritimum, 
L.  or  Sea  Holly. 

10.  The  Scchun  Telephium,!^  or 
Orpine  S^onechop,  or  Livelong. 

li.  The 
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H.  The  Dipsari/s  fuUonum,  L. 
or  Manured  Teasel  ;  and 

12.  Ail  the  species  of  the  Cynara 
and  Cardans,  L.  or  theAaTiCHOKE 
and  Thistle,  when  cultivated 
either  on  the  sea- shore,  or  in  any 
soil  irrigated  with  sea-water. 

Barilla,  as  an  article  of  trade, 
ought  to  possess  the  following  pro- 
perties :  it  should  be  firm,  hard, 
and  heavy,  though  porous ;  dry, 
and  sounding  on  percussion  ;  of  a 
blneish  colour,  and  impart,  on 
breaking  it,  a  flavour  slightly  resem- 
bling that  of  the  violet.  By  these 
criteria,  it  may  be  easily  distin- 
guished from  pot-ash,  though  it 
would  be  difficult  to  procure  a  ba- 
rilla consisting  purely  of  mineral 
alkali ;  as  the  very  best  sort  of  the 
former  generally  contains  a  small 
proportion  of  common  salt.  Ac- 
cording to  tlie  experiments  made 
by  Mr.  Kir  wan,  and  published  in 
tire  first  volume  of  the  Transactions 
of  the.  Jlcnjal  Irish  Academy, in  1/S9, 
the  barilla  exported  from  Spain, 
contains  carbonic  acid,  carbon, 
lime,  clay,  and  silicious  earth ;  but 
such  as  is  very  pure,  also  contains 
both  common  and  Glauber's  salt, 
and  water.  From  the  small  quan- 
tity of  carbonic  acid  discoverable 
in  Spanish  barilla,  he  concludes 
that  its  mineral  alkali  is  for  the 
most  part  combined  with  it  in  a 
pure  or  caustic  state  3  and  that  its 
blueish  colour  must  be  ascribed  to 
the  matter  of  carbon  :  in  a  similar 
way,  he  attributes  the  green  or  blue 
colour  of  pot-ash  to  its  combination 
with  magnesia. 

This  important  article  of  com- 
merce is,  in  proportion  to  its  degree 
of  purity  and  strength,  classed  ac- 
cordirg  to  the  following  places, 
from  which  it  is  imported  :  1 .  The 
barilla  made  at  Alexandria ;  2.  That 
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from  Alic'ant;  3.  Garthagena )  and 

4.  B'jurde,  or  Smyrna. 

Various  methods  and  schemes 
have,  in  this  country,  excited  f  e  . 
ingenuity  oi  syrculat.-.  ei  i  ■-..  in  the 
lion  of  tins  valuable  sub- 
stance, for  which  large  stuns  are 
anriually  paid  at  foreign  marl. 
Those  of  our  readers,  who  apply 
their  attention  to  experiments  of 
this  useful  nature,  will,  perhaps^ 
be  gratified  by  the  following  speci- 
fication of  Mr.  James  Kixg's  pa- 
tent for  his  new-invented  British 
barilla,  granted  in  1/30.  As  his 
exclusive  privilege  is  now  expired, 
we  shall  communicate  the  process 
nearly  in  the  patentee's  own  words. 
He  first  takes  a  quantity  of  ashes 
obtained  from  burning  the  loppings 
or  branches  of  ash- wood,  oak, 
beech,  elm,  alder,  and  any  other 
kind  of  green  wood  and  bramble, 
in  the  proportion  of  one-fourth; 
and  a  similar  quantity  of  ashes  ob- 
tained by  burning  the  green  vege- 
tables, known  by  the  name  of  fern, 
brecon,  bean  and  pea-straw,  and 
wdiin-ashes;  also  common  field  and 
highway  thistles ;  the  stalks  of  raps 
and  mustard  seed;  and  the  bent, 
or  rushes,  that  grow  by  the  sea- 
shore. One  half  oi  the  ingredients 
being  thus  procured,  they  are  then 
passed  through  a  fine  siev»j.  pfaactd 
on  a  boarded  floor,  andcaie:;..  'y 
mixed  widi  a  similar  quauuty 
(making  the  other  half)  ci  soap* 
boilers'  waste  ashes,  which  must 
beintimateiy  blended  together  with 
a  shovel.  Next,  he  acids  one  hun- 
dred weight  ef  quickdimeto twelve 
times  that  quantity  of  the  ether 
materials,  and  likewise  ii<ler- 
tliem  tboro'ughly.  After  this  pre- 
paration, the  whole  is  put  into 
large  square  iron,  pans,  and  a  suf- 
ficient   quantity    of    sea-water   is 
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poured  on  it  to  dissolve  the  lime, 
ashes,  &:c.  while  the  mass  is  stir- 
red with  an   iron   rake,   to  effect 
a-  more  minute  intermixture.     A 
coal   lire    is    now    lighted  under 
the  pans,  and  kept  briskly  burning 
forty-eight  hours,    without  inter- 
mission ;    at   the   same  time,   the 
pans'  are  continually  supplied  with 
sea-water,  in  order  to  impregnate 
these  materials  with  a-  greater  de- 
gree of  the  saline  quality,  till  they 
acquire  a   proper  consistence   for 
calcination  in   a  melting   furnace, 
known    by   the   name   of  calcar. 
This  apparatus  is  constructed  in  the 
usual  manner,  except  that  there  is 
a  wall  above  the  grate-room,  to 
separate  the  fire  from  the  materials 
laid  upon  the  bottom.     An  intense 
degree  of  heat  is  used  in  this  cal- 
car, by  means  of  which  the  saline 
mass   boiled  in   the  pan   is  com- 
pletely dissolved,    and  afterwards 
kept  in  a  state  of  fusion  for  one 
hour,  during  which  time,  the  vo- 
latile part  is  expelled,  and  a  fixed 
alkaline  salt  remains:  this,  being 
cooled  in  iron  pans,  produces  our 
British  barilla,  resembling  that  im- 
ported from   Spain.      Mr.    King 
also  declares,  in   the  preamble  to 
his  patent,  that  this  new  chemical 
compound  is  calculated  to  serve  as 
a    substitute    for    manufacturing 
crown   and    broad   window-glass, 
and  also  bottles,    as   well  as  for 
making  soap  and  alum  to  much 
greater  advantage,  than  any  other 
material  hitherto  used  in   the  pro- 
duction of  those  commodities; 

EARING  of  Trees,  in  horticul- 
ture, is  the  removing  of  the  earth 
from  the  roots  of  those  which  are 
planted  in  a  dry  soil.  This  opera- 
tion should  be  carefully  performed 
in  autumn,  without  injuring  the 
roots,  around  the  trunk,  so  that 
rhe  winter  rains  and  snow-waters 
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may  penetrate  deeper  in  the  ground, 
which,  towards  spring,  should  be  * 
covered  up  again  with  manure ; 
because,  at  that  season,  the  fre- 
quent night-frosts  might  otherwise 
prove  destructive  to  the  tree. 

BARK,  in  the  dissection  of 
plants,  is  the  exterior  coat  of  trees, 
corresponding  to  the  skin  of  ani- 
mals. As  these  are  furnished  with 
a  cellular  membrane  covering  all 
the  fleshy  parts,  and  usually  re- 
plete with  white  granulated  fat, 
which  can  be  liquified  only  by 
heat  j  so  are  plants  surrounded 
with  a  bark  abounding  with  oily 
juices,  by  means  of  which,  Nature 
has  rendered  them  inaccessible  to 
cold ;  because  the  spiculse  of  the 
ice  are  prevented  from  fixing  and 
freezing  the  fluids,  which  circulate 
through  the  vessels.  Hence  it  is, 
that  evergreens  continue  their  ver- 
dure at  all  seasons  of  the  year,  be- 
cause their  bark  contains  an  unu- 
sual proportion  of  oil,  more  than 
is  dissipated  by  the  heat  of  the 
sun. 

The  bark  of  p'ants  is  liable  to 
peculiar  diseases,  as  well  as  to  be 
preyed  upon  by  insects,  which  fre- 
quently prove  destructive  to  the 
tree.  One  of  its  most  common 
enemies  is  the  lark  worm,  which 
infests  and  perforates  its  substance ; 
and  unless  the  parts  affected  be 
cautiously  removed  by  the  knife, 
and  the  superficial  wounds  plaster- 
ed over  with  a  mixture  of  wax  and 
turpentine,  the  stem  will  in  pro- 
cess of  time  become  cankered, 
stunted  in  its  growth,  and  ulti- 
mately fail  a  sacrifice  to  the  dis- 
ease. 

M.  Buffon  has  ascertained,  by 
repeated  experiments,  that  trees 
stripped  of  their  bark  the  whole 
length  of  the  stems,  do  not  live 
longer  than  three  or  four  years. 

It 
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It  deserves,  however,  to  be  re- 
marked, that,  when  thus  deprived 
of  the  whole  bark,  and  suffered  to 
die  gradually,  they  afford  a  more 
compact,  heavy,  and  more  dura- 
ble timber,  than  if  they  had  been 
felled  in  their  healthy  state.  The 
reason  of  this  improvement  is  ob- 
vious, as  those  oily  and  astringent 
fluids,  which  are  secreted  for  the 
uniform  nourishment  of  the  bark, 
are  absorbed  and  deposited  on  the 
fibres  of  the  wood,  which,  during 
the  progressive  dissolution  of  vege- 
table life,  acquire  what  Nature  had 
provided  for  the  supply  of  the  ex- 
ternal integuments.  Yet  there  is 
one  disadvantage  arising  from  the 
privation  of  the  bark,  perhaps  tan- 
tamount to  the  additional  value  of 
the  timber,  namely,  that  the  far- 
mer increase,  or  growth  of  the 
tree,  is  for  three  or  four  years 
effectually  checked. 

The  barking  of  trees  ought,  in 
our  climate,  to  be  performed  in 
spring,  from  about  the  middle  of 
April  to  that  of  May ;  because  at 
that  time  the  circulating  sap  facili- 
tates this  operation,  which,  in  dry 
seasons  is  not  only  attended  with 
additional  labour,  but  the  bark 
also  will  be  of  inferior  value. 

With  respect  to  the  extent  of 
stripping  the  oak-bark  from  trees, 
a  wide  difference  of  opinion  ap- 
pears to  prevail.  Some  owners  of 
large  tracts  of  wood,  and  great  ad- 
mirers of  timber,  cautiously  pro- 
hibit the  removal  of  the  bark  nearer 
than  six  inches  to  the  ground) 
about  which  spot  they  suppose  the 
tree  to  be  felled  :  while  others  en- 
join it  to  be  done  as  near  the  ground 
as  possible,  provided  that  in  this 
operation  there  be  no  part  of  the 
root  laid  bare.  Mr.  S.  Hayes, 
the  author  of  an  excellent  "  Prac- 
tical Treatise  on  Planting"  price 
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7s.  published  in  1796,  inclines  to 
the  latter  opinion  j  and  adds,  that 
the  advocates  for  the  former  me- 
thod would,  on  more  accurate  in- 
vestigation, save  themselves  much 
unnecessary  trouble,  to  little  pur- 
pose, if  not  to  their  considerable 
injury. 

The  inner  and  more  delicate 
part  of  the  bark,  especially  that  of 
the  ash  and  lime  trees,  was  used 
by  the  ancients,  for  writing  and 
communicating  their  sublime  ideas 
to  posterity,  prior  to  die  invention 
of  paper. 

In  economy,  as  well  as  in  many 
of  the  practical  arts,  the  utility  of 
different  barks  is  very  great  and 
extensive ;  for  instance,  that  of 
the  oak  for  tanning  leather,  and 
manuring  the  soil ;  the  Peruvian, 
cinnamon,  quassia,  willow-bark, 
&c.  in  medicine  and  for  culinary 
uses ;  that  of  the  alder  and  walnut 
trees  in  dyeing;  and  others  again 
for  a  variety  of  purposes,  such  as 
the  bark  of  the  cork  tree,  &c.  &c. 
Without  detailing  the  particular 
and  curious  processes  adopted  by 
foreign  nations,  for  rendering  the 
barks  of  various  trees  essentially 
useful,  we  shall  briefly  state,  that 
the  Japanese  make  their  beautiful 
paper  of  the  bar  c  obtained  from  a 
species  of  die  mulberry  tree,  called 
nwrus}  the  natives  of  Otaheite 
manufacture  their  clodi  of  the  same 
tree,  as  well  as  the  bread-fruit 
and  die  cocoa  trees  3  the  Russians 
and  Poles  produce  their  shoes 
worn  by  the  peasantry,  twist 
ropes,  and  form  a  variety  of  other 
useful  articles,  of  the  inner  bark  of 
the  lime  tree  ;  the  Germans  have, 
tor  the  last  twenty  yens,  convert- 
ed  the  bark  of  the  common  black 
and  wiiite  mulberry  trees  into  ex- 
cellent paper. — An  analytical  ac- 
count of  die  last  mentioned  article, 
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intersperse!  v. ith  many  new  and 
curious  fa&s,  we  propose  to  give 
in  the  sequel. 

\TvLEY,  or  Hordeum,  L.  one 
of  the  most  useful  culmiferous 
plants,  producing  mealy  and  sac- 
charine grains,  which  are  princi- 
pally used  for  malting  and  brewing 
beer.  As  the  different  species  and 
varieties  of  barley  are- but  imper- 
fectly described  in  English  botani- 
cal books,  we  shall  here  attempt 
to  give  a  more  satisfactory  account, 
and  also  state,  in  a  summary  man- 
ner, the  native  places  and  qualities 
of  the  various  sorts. 

] .  The  Hordeum  distichum  (s. 
nnnj,  L.  or  Summer  Barley. 
It  1,.  ars  flat  ears,  divided  into  two 
rows,  containing  large  grains,  and 
grows  wild  in  Tartary,  on  thebanks 
of  the  Saamara  ;  in  the  vicinity  of 
Babylon  ;  and  in  Sicily.  This 
species  requires  a  loose  rich  soil, 
and  must  be  sown  in  dry  weather, 
in  April  :  there  are  two  varieties  : 
a.  The  Hordeum  distickum  nu- 
dum, or  the  Large  Naked  Barley, 
bearing  smooth,  heavy  gi 
afford  excellent  flour,  which,  when 
mixed  with  that  of  rye,  makes  a 
very  palatable  nourishing  bread, 
and  may  therefore  be  used  for  pud- 
dings and  pastry.  The  beer  brew  ed 
of  it  is  of  a  superior  richness  and 
flavour  ;  it  likewise  yields,  on  dis- 
tillation, a  greater  proportion  of 
spirituous  liquor  than  rye  :  hence 
it  deserves  to  be  preferably  culti- 
vated. 

r.  The  Hordeum  frutescens,  or 
Bushy  Barley,  one  grain  of  which 
often  produces  ten  stalks,  vith 
broad  dari-  green  leaves  :  it  is  sown 
late,  and  generally  i  sum- 

mer ;  soon  ripens ;  is  more  pn 
bni  produces  smaller  grains  than 
(he  former  variet} ,  and  (  asilj  i 
fixates.  The  Germans  sow  it  veiy 
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thinly,  and  in  a  moist,  heavy 
soil. 

2.  The  Hordeum  vulgure  (s.  po~ 
lystirknr.J,  L.  or  the  Common  Bar- 
ley of  four  rows.  It  is  productive 
of  longer,  though  thinner  ears  and 
grains,  than  the  first  species  ;  and 
as  it  thrives  well  on  inferior  soils, 
it  is  frequently  cultivated  in  pre- 
ference to  the  former.  In  various 
parts  of  Germany,  and  especially 
in  Thuringia,  the  common  barley 
is  very  generally  sown  in  autumn, 
and  is  not  affected  by  the  severest 
winters. 

A  variety  of  this  species  is  the 
Hordeum  cxlcste,  or  the  Wall  a- 
chian  Barley,  also  called  Egyp- 
tian Corn.  It  produces  ears  and 
fruit  in  every  respect  similar  to  the: 
former,  except  that  it  easily  sheds 
its  grains ;  from  which  excellent 
bread  is  made  in  Germany,  as  like- 
wise cakes,  groats,  Sec.  Its  sowing- 
time  is  the  month  of  April,  when 
it  is  deposited  in  a  well-manured 
middle  kind  of  soil. 

3.  The  Hordeum  hexasti(?ion,L. 
or  Six-rowed  Barley.  This  sort 
is  uncommonly  fruitful,  so  that  it 
is  said  to  produce  one-third  more  in 
quantity  than  any  other  species  (ex- 
cept the  next  following);  though, 
in  ordinary  seasons,  the  grains  of 
two  of  the  rows  do  not  attain  to 
maturity.  It  is  sown  in  a  well- 
prepared  and  tolerably  rich  soil, 
either  in  April  or  about  Michael- 
mas :  in  the  former  case,  it  may 
be  mowed  so  early  as  Midsummer- 
day.  This  species,  however,  is  not 
so  proper  for  malting  and  brewing- 
beer,  as  for  being  reduced  either  to 
groats  and  flour,  or  converted  into 
ardent  spirits. 

4.  The  Hordeum  Zeocriton,  I  , 
or  Bear dei?  Barley,  or  RicE 
Barley,  with  short  and  coarse 
stalks,    as  likewise  short  though 

broad 
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broad  ears,  divided  into  two  rows. 
When  cultivated  on  a  good  soil, 
and  thinly  sown,  it  is  the  most  pro- 
ductive of  all  the  species  qflar/ey, 
and  possesses  the  additional  advan- 
tage, that  it  does  not  droop  its  ears 
nor  lodge,  even  in  rainy  seasons. 
Each  row  contains  from  twelve  to 
.fifteen  small  grains :  these  yield  an 
•excellent  white  flour,  which,  for 
■most  culinary  purposes,  may  be 
substituted  for  diat  of  wheat.  In 
England,  the  beat  home-brewed  ale 
is  produced  from  this  grain ;  for 
the  culture  of  which,  we  shall  give 
a  few  directions  in  the  sequel. 

5.  The  Hordeum  muriman,  L.  or 
Wall  Barley;  a  nadve,  though 
uncultivated  English  plant,  which 
grows  generally  on  the  sides  of 
roads,  walls,  &:c.  Its  blossoms  ap- 
pear in  May  and  June :  horses  and 
cows  are  particularly  fond  of  it. 

6.  The  Hordeum  pra  tense,  L.  or 
Meadow  Barley,  grows  on  pas- 
tures, meadows,  near  the  roads, 
hedges,  &c. ;  blossoms  in  June  and 
July,  and  is  an  agreeable  fodder  to 
all  kinds  of  cattle. 

7-  The  Hordeum  viaritimum,'L. 
or  Sea  Barley ;  the  production 
of  pasture  grounds  and  gravelly 
shores. 

Cultivation. — Barley,  in  general, 
requires  a  dry,  light,  mellow  and 
rich  soil :  hence  extraordinary 
care  is  requisite  where  it  is  to  be 
sown  in  clay.  Immediately  after 
the  foregoing  crop  is  removed,  the 
land  ought  to  be  ploughed  5  which 
lays  it  open  to  be  mellowed  by  die 
frost  and  air.  In  order  to  pro- 
mote this  effect,  ribbing,  or  a  pe- 
culiar method  of  ploughing,  Las 
been  introduced,  to  expose  the 
greatest  extent  of  surface.  For 
the  improvement  of  dry  clayey 
Ian:!,  Prof.  Bradley  recommends 
a  manure  of   rich   dung,    ashes, 
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chalk,  or  lime  ;  and  for  some  par- 
ticular soils,  malt-dust  or  soot  are 
very  useful ;  but,  according  to  Sir 
Hugh  Plat,  soap-boilers'  ashes 
are  the  most  fertilizing  substance 
for  the  growth  of  bailey,  even  upon 
barren  grounds. 

The  comparative  advantages  of 
drilling  and  broad-casting,  are 
stated  by  Mr.  Peter  Smith,  of 
Hornchurch,  Essex,  as  follows  : 
in  the  last  week  of  February,  1793, 
he  drilled  three  acres  of  turnip- 
land  widi  barley,  at  twelve  inches 
intervals  with  two  bushels  of  seed 
per  acre ;  it  was  scarified  and  har- 
rowed across  the  latter  end  of 
March,  and  horse-hoed  the  second 
week  in  April ;  at  the  same  time  he 
sowed  the  grass-seeds,  which  pro- 
duced fine  plants,  far  superior  to 
the  broad-cast.  The  produce  of 
the  drilled  barlev  was  eighteen 
quarters  three  bushels,  from  three 
acres. 

On  the  same  day,  he  sowed 
three  acres  of  broad-cast  in  the 
same  field  and  state  of  cultivation, 
with  three  bushels  of  seed  per 
acre,  and  also  sowed  die  grass- 
seeds  at  the  same  time.  The  pro- 
duce of  these  three  acres  amounted 
only  to  fifteen  quarters  and  three 
bushels. 

As  it-is  of  great  consequence  in 
the  production  of  this  grain,  that 
it  may  ripen  equally  and  uniform!  v, 
to  prevent  that  inequality  which 
would  render  it  less  valuable,  we 
shall  communicate  the  following 
method  of  remedying  this  defecX 
It  is  certain,  that  barley  which 
comes  up  speedily  in  a  lusk-y  soil, 
will  gain  great  advantages  over 
seed-weeds:  to  forward,  t  ercfore, 
its  vegetation,  s<  take 

out  about  one-third  from  every 
sack  of j seed-barley  or  bear,  to  al- 
low for  the  swelling  of  die  grain, 

M  4  which 
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which  they  steep  thoroughly  in 
clean  water,  for  at  least  twenty- 
four  or  thirty-six  hours,  according 
to  the  more  or  less  dry  constitution 
of  the  season.  For  our  part,  we 
would  prefer  steeping  the  grain  ; 
because  in  this  manner  all  the  light 
and  unripe  grains  swimming  on 
the  top,  may  be  easily  skimmed  off, 
and  thus  perhaps  the  smut  at  the 
same  time  prevented.  Although 
quick-lime  has  often  been  recom- 
mended to  be  mixed  with  the  wet 
barley,  before  it  is  sown,  yet  we 
agree  with  those  who  are  of  opini- 
on, that  it  poisons  the  seeds,  ab- 
sorbs part  of  its  useful  moisture, 
and  injures  the  hands  of  the  sower. 
As  clean  water  imparts  no  tenacity, 
the  seed  will  scatter  properly ;  but 
being  swelled  in  the  proportion  of 
three  to  four,  or  two  to  three,  it 
is  necessary  to  use  a  fourth  or  third 
part  more  in  bulk ;  to  harrow  it  in, 
as  quickly  as  possible,  after  it  is 
.sown  ;  and,  if  convenient,  to  give 
it  the  benefit  of  a  fresh  furrow. 
By  this  method,  it  appears  above 
ground,  at  the  farthest,  in  a  fort- 
night, if  these  particulars  be  duly 
attended  to. 

A  correspondent  of  the  Bath  So- 
ciety states,  that  in  the  remarkably 
dry  spring  of  1783,  he  soaked  his 
seed-barley  in  the  black  water  taken 
from  a  reservoir  which  constantly 
received  the  draining  of  stables. 
As  the  light  corn  floated  on  the 
surface,  he  skimmed  it  off,  and 
suffered  it  to  rest  twenty-four 
hours.  On  taking  it  from  the 
water,  he  mixed  the  seed-grain 
with  a  sufficient  quantity  of  wood- 
ashes,  to  make  it  spread  mpre  re- 
gularly,  and   sowed  with  it  three 

[s.      The   produce    was    sixty 
Is  per  n-r<>.  of  good  ciean  bar- 
lev,    without   any  small  or  green 

.,   or   weeds  at  harvest.      He 
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also  sowed  several  other  fields  with 
the  same  seed,  dry,  and  without 
any  preparation,  but  the  crops 
were  poor,  producing  only  twenty 
bushels  per  acre,  and  much  mixed 
with  green  corn  and  weeds. 

There   is  a  species  of  this  grain 
which  was  introduced  into  Britain 
about  thirty  years    since,  by   Mr. 
Halliday,  and  is  hence  called  by 
his  name,  or  sometimes   Siberian 
Barley  ;  it  is  possessed  of  qualities 
that  entitle   it  to  particular  consi- 
deration as  an   object   of  import- 
ance in  agriculture.     From  a  quart 
of  it  sown  in  May  1/68,  he  pro- 
cured nearlv   a  bushel,  which  he 
sowed    in    April    I/69,    in    drills 
drawn   by   a   plough  ;    and  from 
this  he  reaped  thirty-six  bushek  of 
clean    corn.      Since    that  period, 
Mr.   Halliday   has  made  many 
experiments   to   ascertain  the  me- 
rits of  this  prolific  grain  as  bread- 
corn,  and  as   proper  for  malting. — 
He  accordingly  informs  us,   in  the 
second    volume  of  the    Georgia// 
Essays,   price  2s.  6d.  published  in 
1771,   that  its  flour  makes  excel- 
lent bread,   peculiarly  retentive  of 
moisture  :     and    the    ale    brewed 
from  its  malt  has  a  fine  colour, 
flavour,  and  body.     (See  the  va- 
riety  of  our  second  species,  from 
which  it  will  appear  that  this  grain 
is  the  same  which  Dr.  Lochster, 
in  his   Latin  Dissertation,   On  the 
Medicinal  Plants  of  Norway,  feel- 
ingly  characterizes,   by  calling  it 
the  Heavenly  Barley,  because  it  is 
equally  grateful  and  efficacious.) 

As  a  proof  of  the  extraordinary 
fecundity  of  barley,  and  how  much 
the  fertility  of  the  soil  contributes 
to  the  increase  of  vegetable  produc- 
tions, wo  shall  mention  an  instance 
w  ich  occurred  in  the  summer  of 
1797 >  at  Reichenbach,  in  Upper 
Saxony.  Two  grains  of  our  thiad 
species 
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species  being  planted  close  to  each 
other,  in  a  common  garden  soil, 
grew  briskly,  and  spread  with  no 
less  than  one  hundred  and  thirteen 
stalks,  which  almost  uniformly  pro- 
duced  long  ears  :  these  contained 
the  surprizing  number  of  two 
thousand  five  hundred  and  thirty- 
four  grains,  of  which  two  thou- 
sand two  hundred  and  rive  were 
perfectly  ripe  and  sound,  but  the 
remaining  three  hundred  and  twen- 
ty-nine were  of  inferior  size  and 
weight.  According  to  this  com- 
putation, one  bushel  of  barley,  in  a 
rich  and  mellow  soil,  might  occupy 
in  planting,  at  least,  twenty  acres! 

We  presume  that  the  following 
additional  observations  on  the  cul- 
ture of  this  valuable  grain,  made  by 
a  Norfolk  farmer,  will  not  be  un- 
acceptable to  the  practical  reader. 
The  best  soil,  in  general,  is  that 
which  is  dry  and  healthy,  rather 
light  than  stiff,  and  yet  of  sufficient 
tenacity  to  retain  the  moisture. 
On  such  land,  the  grain  acquires 
the  best  colour  and  body,  is  the 
most  nimble  in  the  hand,  and  has 
the  thinnest  rind  ;  qualities  which 
eminently  recommend  it  to  the 
maltster.  But,  if  the  land  be  poor, 
■it  should  be  kept  dry  and  warm  ; 
in  which  case  it  will  often  bear 
better  corn  than  richer  land  in  a 
cold  and  wet  situation. 

The  best  seed  is  of  a  pale  colour 
and  brightish  cast,  without  any 
deep  redness  or  black  tinge  at  the 
tail.  A  slight  shrivelling  of  the 
rind  proves  it  to  have  a  thin  skin, 
and  that  it  has  sweated  in  the  mow  j 
both  being  favourable  circum- 
stances. As  this  grain  will  grow 
•coarser  every  succeeding  year,  it 
should  never  be  sown  for  two  suc- 
cessive seasons  on  the  same  soil. 

Sprinkling  a  little  soot  over  the 
water  in  which  seed-barley  is  to  be 
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steeped,  has  been  of  great  service, 
by  securing  it  from  the  depreda- 
tions of  insects.  In  very  dry  sea- 
sons, barley  that  has  been  wetted 
for  malting,  and  begins  to  sprout, 
will  come  up  sooner,  and  produce 
as  good  a  crop  as  any  other.  If 
sown  after  a  fallow,  three  times 
ploughing  is  necessary.  On  lands 
well  manured,  clover  may  be  sown 
with  barley  :  the  former  of  which, 
after  harvest,  affords  good  fodder 
during  the  following  winter,  as  well 
as  from  the  next  spring  to  July ; 
when  the  land  should  be  fallowed 
till  the  succeeding  spring,  and  again 
sown  with  barley  and  clover  :  this 
method  does  not  exhaust,  but  pro- 
motes, the  fertility  of  the  ground, 
while  it  produces  large  crops.  The 
lightest  lands  are  fit  for  receiving 
the  seed  in  April ;  those  of  a  moist 
nature,  in  May}  because  all  soils 
liable  to  be  infested  by  weeds,  br  ar 
the  best  crops  when  sown  late,  with 
a  view  to  stifle  their  growth  by  the 
ascendancy  of  the  barley. 

Although  the  broad-cast,  at  two 
sowings,  is  the  common  method, 
and  the  usual  allowance  from  three 
to  four  bushels  per  acre,  yet  much 
grain  is  thus  unnecessarily  wasted. 
Half  the  quantity,  and  even  less, 
if  sown  equally,  would  not  only 
afford  a  better  crop,  but  the  corn 
also  would  be  less  liable  to  lodge ; 
for  weak  stalks,  standing  close  to- 
gether, are  less  capable  of  resisting 
the  force  of  winds,  or  supporting 
them  selves  under  heavy  showers. 

Unless  the  land  be  very  light 
and  rich,  the  method  of  setting  and 
drilling  will  not  answer.  Although 
one  root  will  produce  eighty  stalks, 
all  having  good  and  long  cars  filed 
with  superior  grain,  yet  it  is  to  be 
apprehended,  that  this  process  of 
planting  is  too  expensive  in  a  coun- 
try where  manual  labour  is  per- 
formed 
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formed  by  free-born  subjects. — 
Kenee  it  would  be  preferable  to 
sow  thin  on  poor  lands,  in  order  to 
allow  sufficient  room  for  the  nou- 
rishment of  each  plant;  as  it  is 
proved  bv  experience,  that  this 
simple  method  is  the  most  bene- 
ficial. 

It  has  farther  been  suggested, 
when  the  barley  is  sown  and  har- 
rowed in,  diat,  after  the  first  shower 
of  rain,  the  land  should  be  rolled, 
to  break  Che  clods ;  which,  by  clos- 
ing the  earth  about  the  roots,  will 
be  of  great  advantage  to  it  in  dry 
weather.  After  the  bariey  has  been 
above  ground  three  weeks  or  a 
mondi,  it  should  again  be  rolled 
with  a  heavy  roller,  to  prevent  the 
j>un  and  air  from  penetrating  the 
ground,  to  the  injury  of  the  roots. 
This  rolling,  before  the  barley 
branches  out,  is  said  to  be  attended 
with  another  advantage,  namely, 
that  it  will  cause  the  plant  to  spread 
into  a  greater  number  of  stalks,  so 
I  d  thin,  the.  ground 
wid  thus  be  filled,  and  the  stalks 
■  :  livened.    Whether  diis  expe- 

be  proper  for  ail  soils,  indis- 

/,    we   are    inclined    to 

dm'.bt,  though  we  da  not  hesitate 

rove  of  itfor  very  light  lands, 
whkh  are  neither  loamy  nor  other- 
v.  ise  too  stiff. 

.    if  the   blade  grow   too 
',  as  is  the  case  in  warm 
and  wet  springs,  mowing  is  said  to 
be  p.  ding  it  down  by 

sheep  ;  bec:.Ubt  the  scythe  removes 
only  die  rank  lops,  but  diose  ani- 
malis,  being  fo'xi  of  the  sweet  end 
of  the  stalk  next  the  rcct,  will  often 
bite  so  close  as  to  injure  its  future 

nion. 

itfo  respect,  to  the  time  when 
it  to  be  mowed,  farmers 
nto  the  error  of  cut- 
ting it  before  it  is  perfectly  ripe; 
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thinking  it  will  attain  its  perfect 
maturity,  if  'diey  allow  it  to  lie  in 
the  swarth.  This,  however,  is  a 
very  common  error,  as  it  will 
shrivel  in  die  field,  and  afterwards 
make  but  an  indifferent  malt ;  it 
also  threshes  widi  more  difficulty, 
and  is  apt  to  be  braised  under  the 
flail.  The  only  certain  test  of  judg^- 
ing  when  it  is  lit  to  mow,  must  be 
from  the  drooping  and  falling  of  the 
ears,  so  as  to  double  against  the 
straw.  In  that  state,  and  not  be^ 
fore,  it  may  be  cut  with  all  expedi- 
tion, and  carried  in  without  danger 
of  heating  in  the  mow.  To  obviate 
such  accidents,  and  secure  it  from 
being  mow-burnt,  it  is  advisable 
to  prepare  a  large  sheaf,  or  two 
sheaves,  of  straw,  closely  tied  to- 
gether, which  should  be  placed  in 
die  centre,  when  die  stack  is  com- 
menced ;  and  as  the  layers  of  corn 
rise,  other  sheaves  must  be  put  on 
the  first;  so  that  when  die  whole 
stack  is  completed,  and  die  sheaves 
are  removed,  a  funnel,  or  vent-hole, 
may  be  continued  from  the  bottom 
to  the  top.  After  withdrawing  die 
sheaves,  die  stack  should  be  covered 
with  a  bottle  of  straw,  before  it  is 
thatched. 

Barley  lying  in  the  mow  tin- 
threshed,  will  keep  for  one  or  two 
years,  if  tiie  above  stated  method 
be  adopted.  But  when  diis  gram 
is  converted  into  malt,  it  can  with 
difficulty  be  preserved  longer  than 
one  year,  without  being  infested  by 
a  ecv;Is.  One  of  the  best  remedies 
to  destroy  these  vermin,  is  dry 
worm-wood  laid  in  the  malt. — For 
sir  informadon  on  this  head, 
see  Malt. 

Numerous  have  been  the  at- 
tempts to  cure  the  smut  in  bariey 
and  other  kinds  of  grain ;  a  disease 
which  by  some  is  attributed  to  the 
ge  aeration  of  certain  minute  in- 
sects 
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sects  that  breed  in  light  and 
corrupted  corn,  sown  In  a  moist 
and  unfavourable  season ;  but  by 
others,  and  with  more  probability, 
to  the  influence  of  the  atmosphere, 
wafting  perhaps  insects  from  such 
regions  as  are  infested  with  them. 
Mr.  John  Reynolds,  of  Adi- 
sham,  and  several  other  writers 
since  his  time,  assert  that  the  smut 
in  corn  (especially  in  wheat)  may 
be  effectually  prevented,  by  sim- 
ply steeping  the  seed  in  a  brine 
made  of  lime,  salt,  and  water  j 
and  that  he  never  had  any  black 
wheat  from  seed  thus  steeped. — ■ 
Experience,  however,  has  fre- 
quently evinced  the  contrary  ;  and 
as  long  as  it  remains  undecided, 
whether  the  smut  is  conveyed  by 
the  air,  or  generated  by  small  in- 
sects, we  cannot  after  an  adequate 
remedy  for  this  troublesome  and 
destructive  disease  in  corn. — See 
the  article  Smut. 

The  best  sort  of  barley  is  that 
which  is  thick  in  the  grain,  smooth, 
weighty,  inclining  to  a  whitish  co- 
lour, and  neither  too  old  nor  ncv:\ 
Mr.  John  Kerkich,  an  eminent 
maltster  at  Harleston,  asserts,  that 
out  of  a  coomb  of  distehftred  bar- 
A'//,  more  than  two  bushels  will 
not,  in  most  instances,  work  on  a 
malting  floor;  nor  can  such  grain, 
in  his  opinion,  be  relied  upon  for 
seed,  as  it  does  not  vegetate  better 
in  the  ground  than  on  the  floor. 
He  therefore  advises  farmers  to 
sow  bright  barley,  or  at  least  such 
as  is  kiln  dried,  which  he  knows 
from  experience  will  vegetate  ;  or 
to  dry  it  in  the  spring  by  exposure 
to  the  sun  ;  an  expedient  that  may 
probably  produce  an  effect:  similar 
to  that  of  kiln-drying.  We  are 
much  inclined  to  doubt  the  latter 
part  of  this  information,  though  we 
allow  Mr.  Kerrich  the  credit  of 
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having  stated  an  useful  fact,  as  far 
as  it  relates  to  the  process  of  malt- 
ing ;  but  so  long  as  the  corculum, 
or  heart  of  the  seed,  is  not  in- 
jured, we  are  of  opinion  that  it 
will  always  germinate,  indepen- 
dently of  any  external  discolora- 
tion. 

Uses. — Beside  the  almost  incre- 
dible quantities  of  barley  used  in 
brewing  ale  and  beer  of  different 
kinds,  the  consumption  of  this 
grain  in  broths  is  very  considerable, 
especially  in  Scotland  and  Germa- 
ny ;  in  both  countries  barley-broth 
is  as  common  a  dish  as  soup  m 
France.  Hence  pearl-barley  is 
prepared  in  peculiar  mills,  where 
it  is  freed  of  the  husk,  and  reduced 
to  the  size  of  small  shot,  by  grind- 
ing away  all  the  exterior  parts  to 
the  very  heart  of  the  grain.  The 
Scots  and  Germans,  however,  are 
more  saving  in  their  domestic  eco- 
nomy, especially  die  lower  classes 
of  people,  who  frequently  per- 
form that  process  by  hand-mills, 
or  more  commonly,  in  stampings 
mortars,  where  the  barley  is  freed 
from  its  husks,  and  rendered  fit  for 
culinary  purposes.  The  latter  are 
of  a  very  simple  construction,  and 
may  be  very  easily  made,  by  exca- 
vating a  heavy  and  firm  block  of 
wood  sufficiently  deep,  from  eigh- 
teen to  twenty-four  inches,  and 
then  adapting  to  it  a  wooden  pestle, 
at  the  lower  end  of  which  a  few 
large  iron  nails  with  smooth  heads 
axe  generally  fixed,  for  more  efiec- 
tuaily  striking  the  barley  and  se^ 
parating  its  husks.  Such  an  im- 
plement is  also  useful  for  blanch- 
ing wheat,  oats,  and  many  other 
articles  for  culinary  purp  1 
Ave  therefore  seriously  recommend 
its  introduction  into  every  family, 
which  is  desirous  of  reducing  the 
consumption-  of  breud^corn,  and 
lessening 
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lessening  the  dangers  of  adulter- 
ation, which  (whether  well  or  ill- 
founded),  resound  from  every 
quarter  of  the  metropolis. 

Properties. — Barky  has,  from 
the  earliest  ages,  been  considered 
as  wholesome  and  nutritive  food 
tor  man  and  cattie.  In  diseases 
of  the  kidneys,  and  the  breast,  as 
well  as  in  that  state  of  the  body 
where  it  is  said  to  abound  in  acri- 
monious humours,  decoctions  made 
of  this  grain,  sufficiently  strong, 
and  acidulated  with  vinegar  and 
sugar,  are  erninendy  useful. — (See 
also,  Wort.) 

As  a  cooling  and  diluent  bever- 
age, barley-water  is  of  essential 
service  to  febrile  patients,  and  in 
ail  inflammatory  cases,  where  pre- 
ternatural heat  and  thirst  prevail  ; 
but  to  promote  its  salutary  effect, 
the  grosser  parts,  which  remain 
after  decoction,  ought  not  to  be 
swallowed. 

Barm.     See  Yeast. 

BARN,  in  husbandry,  a  covered 
building  or  place,  with  vent-holes 
in  the  sides,  for  laying  up  any  kind 
of  grain,  hay,  or  straw. 

This  kind  of  store-house  being 
so  well  known  to  all  rural  econo- 
mists, no  farther  description  will 
be  necessary  :  but  as  several  plans 
have  been  proposed  for  its  im- 
provement, we  shall  give  an  ac- 
count of  those  which  appear  die 
most  worthy  of  notice. 

In  the  sixteenth  volume  of  Mr; 
Akthuk  Young's  "  Annals  of 
Agriculture,"  we  find  the  follow- 
ing description  of  a  barn,  &c.  com- 
municated to  the  editor  by  die  Rev. 
Roger  Xedixgton,  of  Rougham, 
pear.  Bury  St.  Edmund's  : — '•'  Let 
the  underpinning  be  of  brick  or 
stone,  two  feet  high  above  ground, 
and  let  the  .sides  be  boarded  :  the 
reef  of  the  barn  will  be  best  co- 


vered vvitii  reed  or  straw,  and  those 
of  the  stables  with  slate,  or  glazed 
tile  j  because  they  must  be  more 
flat,  and  the  water  which  runs 
from  the  roof  of  the  barn  would  in- 
jure most  other  coverin0s.  At  each 
end  of  the  barn,  and  over  the  back- 
door, small  doors,  four  feet  square, 
s  ould  oe  h.ved,  at  t^e  height  of 
twelve  feet  from  the  ground}  the 
two  former  for  putting  corn  in  at 
the  ends,and  the  latter  for  tilling  the 
middle  of  the  barn,  after  die  bays 
are  full.  All  the  bays  should  have 
a  floor  of  clay  or  marl,  and  the 
threshing-floor  be  made  witii  hard 
bricks,  which  will  be  sufficient  for 
all  sorts  of  grain,  except  wheat  and 
rye  ;  and  for  threshing  them,  it 
will  be  good  economy  to  have 
planks  of  oak  or  red  deal,  well  fitted 
together  and  numbered,  to  be  laid 
down  occasionally,  and  confined 
by  a  frame  at  their  ends.  A  barn 
built  on  such  a  plan  would  hold  a 
great  deal  of  corn,  and  be  filled 
most  conveniently:  and  if  stacks 
of  corn  were  built  at  each  end, 
they  might  be  taken  in  without 
any  carting.  If  more  buddings  are 
requisite,  two  may  be  added  on 
the  backside,  like  the  stables  in 
front :  otherwise,  if  doors  are 
made  under  die  eaves  on  the  back- 
side, as  directed  at  the  ends,  and 
stacks  be  placed  opposite  to  them 
(just  far  enough  to  avoid  the  eaves 
dropping),  by  placing  a  waggon 
between  them  and  the  barn  by 
way  of  a  stage,  those  stacks  may 
be  taken  in  w:tiiout  carting  ;  which 
method  prevents  a  great  waste  of 
corn,  and  much  trouble.  The 
spars  of  the  roofs  of  die  stables  rest 
upon  die  upper  sills  of  the  sides  of 
the  barn,  and  the  outside  wall  of 
the  stable  is  eight  feet  high:  die 
barn  supplying  the  highest  side, 
and  one  end  vi  each    stable ;  and 
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the  stables  in  return  are  buttresses 
to  the  barn,  and  strengthen  it 
greatly." 

Tins  building  is  of  the  follow- 
ing dimensions  :  The  length  of  tbe 
barn  inside  is  6S  feet ;  its  width 
22,  1  ;  the  height  of  the  sides 
17  feet ;  of  the  front  doors  15 
feet ;  of  the  back  doors  8  feet 
and  6  inches  ;  the  stable  at  each 
side,  in  length  26  feet  6  inches,  in 
width  14  feet ;  the  door  4  feet  5 
the  threshing-floor  has  in  front  an 
entrance  of  1 1  feet ;  behind,  of  Q 
feet  6  inches  ;  and  the  width  of 
the  porch  is  14  feet.  The  whole 
expence  of  erecting  this  fabric,  in 
the  year  1/91,  was  stated  to  be 
nearly  three  hundred  pounds. 

Mr.  Arthur  Young  has,  in  the 
same  volume,  inserted  a  plan  for  a 
barn,  and  other  buildings  neces- 
sary for  cattle.  The  dimensions  of 
this  structure  were  given  in  conse- 
quence of  a  request  made  by  the 
late  General  Washington  to  the 
author,  that  he  would  send  him  a 
sketch  of  a  good  barn,  and  the  ne- 
cessary out-buildings,  proportioned 
to  a  farm  of  five  hundred  acres. 
The  threshing-floor  is  large  enough 
for  three  men  to  work  on,  who, 
in  the  course  of  a  winter,  can 
thresh  the  corn  produced  on  such 
a  farm. 

This  plan  appears  to  us,  by  far 
the  most  advantageous  of  any  that 
has  fallen  under  our  observation  : 
we  have  therefore  been  induced  to 
describe  it,  for  the  information  of 
our  readers. 

The  inner  width  of  the  barn  is 
2/  feet  square,  on  each  side  of  the 
threshing-floor.  The  porch  11 
feet  4  inches,  by  12  feet  3. inches. 
Threshing-floor  3Q  feet  by  20,  on 
its  upper  end,  and  12|  feel  at  the 
smaii  door  of  the  porch,  which  is 
6£  feet  in  width.     The  great  door 
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at  which  the  carts  enter  with  corn,  ■ 
14  feet  Q  inches.  The  sheds  for 
catde,  on  the  four  longitudinal 
sides  of  the  bays,  are  27  feet  by 
12.  Mangers,'  2  feet  broad,  out 
of  which  the  cattle  eat  their  food. 
The  passages  for  carrying  the  straw 
from  the  threshing-floor  to  feed  the 
cattle,  are  between  two  and  three 
feet  wide.  Each  passage  has  a 
door ;  there  are  four  principal  posts 
to  each  shed,  besides  the  smaller 
ones,  and  gutters  for  conveying 
the  urine  to  four  cisterns,  from 
which  it  is  every  day  thrown  upon 
dunghills,  placed  at  a  convenient 
distance.  From  the  mangers  to 
the  gutters  there  is  a  pavement  of 
bricks  upon  a  slope,  laid  in  such  a 
manner  as  to  terminate  6  inches 
perpendicular  above  the  gutters; 
which  pavement  is  6  feet  broad 
from  that  edge  to  the  manger. 
The  gutters  are  from  18  to  20 
inches  broad.  There  are  four  sheds 
for  various  uses,  one  at  each  corner 
of  the  threshing-floor.  At  each 
end  of  the  barn  there  are  two 
yards  with  a  shed,  to  be  applied 
to  any  purpose  wanted:  one  for 
sheep,  surrounded  with  low  racks, 
and  the  other  divided  for  a  horse, 
or  two,  loose,  if  necessary :  the 
other  half  is  for  yearling  calves, 
which  thrive  better  in  a  farm-yard, 
than  when  stalled.  These  yards 
are  inclosed  by  walling,  or  pales. 
The  main  body  of  the  barn  rises 
14,  10',  or  20  feet  to  the  eaves. 
There  are  various  sheds  placed 
against  the  waling,  as  this  is  the 
cheapest  way  of  sheltering  cattle 
that  has  yet  been  discovered. — 
Should  the  number  of  cattle  in- 
tended to  be  kept,  be  greater  than 
here  admitted,  a  circular  shed  may 
be  ere&ed  fronting  the  small  door 
of  the  porch,  and  the  hay-slack* 
be  conveniently  disposed  near  those 
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sheds  appropriated  for  cows,  horses, 
or  fat  cattle.  Corn-stacks  anas* 
be  built  on  the  opposite  side  of  the 
barn. 

In  the  year  1 797,  a  model  of  a 
barn,  upon  a  new  construction, 
was  presented  to  the  Bath  Society 
bv  Mr.  Dobson,  carpenter,  of 
Norwich,  who  received  a  premium 
for  his  contrivance.  The  differ- 
ence'between  the  common  barn, 
and  that  just  mentioned,  is  as  fol- 
lows : — The  area  of  the  former, 
14/5  square  feet  ;  24,426  cubic 
feet  for  corn  only  ;  7°2  cubic  feet 
of  timber  j  the  latter,  according  to 
the  model,  1472  square  feet,  the 
area ;  30,000  cubic  feet,  for  corn 
only  j  and  445  cubic  feet  of  tim- 
ber. By  this  calculation  it  ap- 
pears, that  a  barn  built  according 
to  Mr.  Dobson's  plan,  gains  on 
one  in  common  use,  of  the  same 
area,  0*474  cubic  feet  of  space,  and 
requires  257  cubic  feet  less  of  tim- 
ber :  and  as  there  is  nothing  in  its 
construction  which  would  increase 
the  price  of  workmanship,  the  cost 
of  one  on  this  plan,  and  another 
of  the  common  kind,  would  be 
as  445  to  702 ;  and  the  mathe- 
matical strength  of  the  former  is 
obvious. 

A  representation  of  the  model 
above  alluded  to,  is  given  in  the 
sixth  volume  of  the  Rapertoiy  of 
Arts  and  Mcuntfaciures. 

BARN-FLOORS— -The  best 
kind  are  to  be  found,  according  to 
Mr.  "Marshall,  in  the  district:  of 
Cotswold,  Gloucestershire :  they 
are  from  12  to  14,  by  IS  to 20  feet ; 
some  of  oak,  others  of  stone ;  but  a 
species  of  earthen  floor,  which  is 
made  here  of  the  calcareous  earth 
of  die  sub-soil,  a  kind  of  ordinary 
i,  and  the  chipping?  of  free- 
stone, is  considered  to  be  superior 
to   floors   of  stone,  or   any   other 
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material,  except  sound  oak-plank. 
The  great  excellence  of  these  doors 
is  owing  partly  to  the  materials  of 
which  they  are  made,  and  partly 
to  the  method  of  fanning  them, 
which  is,  perhaps,  peculiar  to  that 
district ;   it  is  described  as  follows  : 

"  Eardien  bam-rioors  are  made, 
in  other  places,  of  ivst  materials; 
a  kind  of  mortar,  which,  as  it 
dries,  is  liable  to  crack,  and  re- 
quires some  months  after  it  is- 
made,  to  dry  it  hard  enough 
use:  on  the  contrary,  the  mate- 
rials in  the  practice  under  consi- 
deration, are  worked  dry  ;  they  of 
course  do  not  crack,  and  are  ready 
for  use  as  soon  as  finished.  The' 
materials,  mixed  together,  are  sift- 
ed twice  over:  the  first  time, 
through  a  wide  sieve  to  carch 
the  stones  and  large  gravel,  which 
are  thrown  to  the  bottom  of  the 
floor ;  the  next,  through  a  liner 
sieve,  to  separate  the  more  earthy 
parts  from  the  finer  gravel,  which 
is  spread  upon  the  stones,  and 
upon  this,  die  more  earthy  parts, 
making  the  whole  about  a  foot 
thick,  and  trimming  down  the 
different  layers  closely  and  i 
upon  each  other.  The  sv. 
being  levelled,  it  is  beaten  with  3 
flat  wooden  beetle,  made  like  the 
gardeners'  turf-beater,  until  the 
surface  become  as  hard  as  a  stone, 
and  rings  at  every  stroke,  like  me- 
tal. If  properly  made,  they  are 
said  to  last  a  great  number  of 
years,  being  equally  proof  against 
die  flail  and  die  broom. 

"  These  materials,  it  is  true, 
cannot  be  had  in  many  distrLct&j 
but  the  principle  of  making  barn- 
floors  with  dry  materials  being 
known,  other  substances  than  these 
which  are  here  in  use,  may  be 
found  to  answ.r  the  same  pur- 
pose." 

The 
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The  barn-floors  generally  used 
in  most  parts  of  the  kingdom,  con- 
sume a  quantity  of  large  and  va- 
luable oak-timber,  often  such  as 
might  be  converted  into  two  and  a- 
half  inch  ship-timber;  they  last 
only  from  fifteen  to  twenty  years, 
and  require  frequent  repairs.  Hol- 
low beech-floors,  which  were  in- 
troduced a  few  years  since,  on  ac- 
count of  the  very  high  price  of 
oak-timber,  are  found  not  to  wear 
more  than  seven  or  eight  years. 
We  think  it  necessary,  therefore, 
to  give  a  description  of  a  moveable 
barn-floor  invented  by  Mr.  John 
Upton,  of  Petworth,  Sussex,  for 
which  he  received  a  reward  of 
thirtv  guineas,  from  the  Society  for 
the  Encouragement  of  Arts,  &c.  in 
the  year  ijgQ. 

"  This  floor  effectually  prevents 
a  waste  of  corn,  in  threshing;  it 
gives  an  addition  of  at  least  one 
foot  in  height  at  the  doors,  by 
which  means  a  higher  load  of  corn 
can  be  admitted ;  and  also,  as  the 
horses  do  not  draw  the  waggon  up 
an  ascent,  and  upon  a  slippery 
floor;  but  upon  a  hard  bottom, 
and  level  with  the  farm-yard,  two 
horses  can  perform  the  work, 
where  four  are  now  generally 
used.  It  affords  a  warm  and  con- 
venient shelter  for  hogs,  when  it 
is  down;  and,  when  turned  up,  it 
may  be  used  as  a  stable,  ox-stall, 
hove],  or  cart-house;  two  men  can 
place  or  displace  it  in  five  minutes : 
and,  from  its  allowing,  at  all  times, 
an  easy  access  to  dogs  and  cats 
under  it,  it  affords  no  harbour  for 
vermin. 

"  The  following  are  statements 
of  the  materials  used,  and  the  ex- 
pence  of  the  barn-floors,  respec- 
tively. 

**  Barn-floors  now  in  common 
use  .-—The  original  floor  laid  on  the 
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ground,  with  three  cills,  and  two- 
inch  oak-plank,  which  in  general 
lasts  from  fifteen  to  twenty  years, 
cost  19I.  10s. — The  Hollow-floors 
on  brick  quoins,  with  two  and  a 
half  inch  oak-phnk,  cost  311.  10s. 

"  John  Upton  s  Barn-jlocr  :— 
Ti  e  new-constructed  hollow-floor 
is  composed  of  oak- plank,  five  feet 
eight  inches  in  length,  and  one 
inch  and  a  half  thick ;  whereas 
three-fourths  of  the  plank  used  in 
the  original  floors,  are  fourteen 
feet  in  length  : — the  whole  expence 
231.  10s. 

"  The  plank  for  the  last-men- 
tioned floor  may  consist  of  deal, 
beech,  or  elm;  as  they  will  be 
perfectly"  free  from  decay  by  damps, 
which  will  considerably  lessen  the 
expence  of  the  new-constructed 
floor:  these  are  the  estimates 
when  the  materials  are  supplied  by 
a  carpenter.  When  they  arc  fur- 
nished from  the  estate,  a  very 
considerable  advantage  arises  to 
the  landlord,  as  the  new-construet- 
ed  floor  is  composed  of  small 
scantlings,  which  may  be  obtained 
from  short  timber,  much  inferior 
in  value  to  those  used  for  the  other 
floors. 

*'  Where  there  are  more  than 
one  barn  in  a  farm-yard,  this  floor 
may  be  farther  useful,  as  it  may  be 
removed  from  one  barn  to  another, 
and  save  the  expence  of  at  least  one 
out  of  three. 

"  It  is  supposed,  that  a  floor 
constructed  hi  this  manner  will 
last  for  one  hundred  years,  or  in- 
deed as  long  as  the  barn  ;  because 
it  is  perfectly  free  from  damps,  on 
account  of  the  distance  at  which  it 
lies  above  the  ground,  with  a  free 
current  of  air  passing  under  it 
when  down  ;  and  when  it  is  turn- 
ed up  (which  it  probably  will  be 
at  least  half  the  year),  it  will  be 
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as  free  from  decay  as  the  posts  or 
beams  of  the  bam." 

BAROMETER,  an  instrument 
of  modern  invention,  for  measur- 
ing and  ascertaining  the  weight  of 
the  atmosphere,  as  well  as  the 
height  of  mountains,  and  likewise 
foretelling,  with  tolerable  accuracy, 
the  probable  changes  of  the  wea- 
ther. That  such  an  instrument 
must  be  of  extensive  utilitv  to 
every  person  engaged  in  the  active 
pursuits  of  life,  whether  those  of 
gardening  and  agriculture,  or  in 
the  various  departments  of  the  do- 
mestic and  useful  arts,  will  be  uni- 
versally admitted.  Hence  we  pro- 
pose to  bestow  a  considerable  share 
of  attention  on  this  interesting 
subject. 

History  and  analysis : — When 
Galileo,  in  the  beginning  of  the 
seventeenth  century,  discovered 
that  water  could  not  ascend  in  a 
pump,  unless  the  sucker  reached 
within  33  feet  of  its  surface  in  the 
well,  he  justly  concluded  that  the 
ascent  of  water  in  pumps,  was 
effected  by  the  pressure  of  the 
atmosphere,  and  not  by  the  power 
of  suction  ;  that  a  column  of  water 
33  feet  high  was  a  counterpoise  to 
one  of  air  of  an  equal  diameter  and 
base,  the  height  of  which  extended 
to  the  top  of  the  atmosphere  j  and 
that  consequently  the  water  could 
not  be  attracted  any  farmer  by  the 
sucker.  This  important  discovery 
induced  his  great  pupil  Torki- 
celli,  to  substitute  a  column  of 
mercury  for  that  of  water  j  because 
the  former  fluid  being  about  14 
times  heavier  than  the  latter,  he 
wanted,  according  to  that  propor- 
tion, only  about  2(ji  inches  of 
quicksilver  to  determine  the  accu- 
racy of  his  experiment.  He  ac- 
cordingly found  that,  after  having 
filled  a  glass  tube  with  mercury, 


BAR 

and  inverted  it  in  a  bason  of  the 
same  semi-metal,  it  descended  in 
the  tube  till  it  became  stationary 
at  about  2g\  inches  above  the  sur- 
face of  that  contained  in  the  lower 
vessel. 

Many  years,  however,  elapsed 
after  this  experiment,  before  any 
notice  was  taken  of  the  circum- 
stance, that  this  pressure  of  the 
air  considerably  varied  at  different 
times,  though  the  tube  was  uni- 
formly kept  in  the  same  situation. 
Indeed,  these  variations  in  the  mer- 
curial column,  were  too  obvious  to 
remain  long  unnoticed  5  and  philoso- 
phers began  minutely  to  mark  their 
degrees.  As  soon,  therefore,  as 
this  point  was  properly  attended 
to,  they  observed  that  the  changes 
in  the  rise  and  fall  of  the  mercury 
were  in  general  very  speedily  suc- 
ceeded by  variations  in  the  wea- 
ther. Hence  the  instrument  ob- 
tained the  name  of  weather-glass, 
for  which  purpose  it  has,  since  that 
period,  been  generally  employed. 

It  is  surprizing  that  the  ancients 
were  unacquainted  with  tire  laws 
by  which  the  ambient  air  presses 
on  our  bodies  as  well  as  on  all  in- 
animate matter;  and  that  Otto 
Guericke,  a  German,  to  whom 
the  world  is  indebted  for  the  dis- 
covery of  the  air-pump,  was  the 
first  who  excited  the  attention  of 
philosophers  to  this  important  sub- 
ject. Although  Tokricei.li  had 
previously  ascertained,  by  his  ex- 
periment made  in  the  year  1646, 
that  the  mercury  in  a  tune  of  four 
feet  in  length  did  not  remain  stati- 
onary at  2f}|  inches,  but  varied  ac- 
cording to  the  greater  or  less  de- 
gree of  density  of  the  atmosphere ; 
yet  it  docs  not  appear  that  he  ap- 
plied this  great  discovery  to  the 
purpose  of  predicting  the  future, 
or  impending  changes  of  the  wea- 
ther 
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ther.  Even  prior  to  that  date, 
namely,  in  1643,  experiments  were 
instituted,  both  at  Florence  and 
Rome,  with  the  Torricellian  tube ; 
and  in  1(548  Perirr,  a  French- 
man, made  use  of  two  similar  in- 
struments ;  one  of  which  he  left 
in  a  valley,  while  with  the  other 
he  ascended  one  of  the  highest 
mountains  of  Auvergne;  and  thus 
he  observed,  that  the  atmosphere 
0:1  the  top  of  the  hill  did  not  press 
upon  the  mercury  with  a  force 
equal  to  that  observed  in  a  lower 
situation,  where  he  found  the 
quicksilver  much  lower  than  in 
the  former  region;  and  hence  he 
judiciously  concluded,  that  the  air 
must  be  lighter,  or  more  rarefied, 
in  proportion  to  the  altitude  of 
places.  But  that  these  remarkable 
changes  were  in  any  degree  con- 
nected with  the  present,  or  fu- 
ture, constitution  of  the  weather, 
was  doubdess  discovered  by  Gue- 
Ricke,  though  Mr.  Boyle,  whose 
talents  and  genius  deserve  the 
highest  admiration,  improved  and 
applied  it  to  philosophical  purposes. 
This  assertion  is  amply  supported 
by  a  passage  in  a  printed  work  still 
extant,  and  entitled  "Casp.  Schotti 
Technlca  curiosa"  (ii.  22.  p.  52) ; 
by  which  it  appears,  from  a  letter 
addressed  to  the  author  by  Gue- 
ricke,  that  the  latter  had  con- 
structed a  tube  filled  with  mercury, 
on  the  top  of  which  fluid  he  placed 
a  small  wooden  figure,  that  rose 
and  fell  with  the  quicksilver,  point- 
ing out  with  its  finger,  or  index, 
the  variations  in  the  gravity  of  the 
air,  and  at  the  same  time  the  con- 
comitant changes  of  the  weather. 

The  compound  barometer,  the 
tube  of  which  is  filled  not  only 
with  mercury,  but  likewise  with 
another  coloured  fluid,  was  in- 
vented by  Carte sius  and  Hwir- 
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gens,  much  about  the  same  time  ; 
but  the  latter  considerably  im- 
proved it,  by  using  a  double  tribe, 
and  mixing  the  water  with  orie- 
sixth  part  of  aqua-fords,  to  pre- 
vent its  congelation  in  winter. 

The  conical  or  pendent  baro- 
meter was  contrived  by  M.  Amox- 
tons;  the  well-known  diagonal 
barometer,  by  Sir  Samuel  More- 
land;  the  wheel  barometer,  by 
Dr.  Robert  Hooke,  who  like- 
wise improved  Huygens's  double 
barometer  above-mentioned  ; — -the1 
rectangular  horizontal  barometer 
was  invented  by  Bernouilli,  or 
rather  Cassini  ;  and  the.  credit  of 
another  invention,  by  which  four 
tubes  (containing  mercury,  and  a 
lighter  fluid  alternately)  are  con- 
nected together,  is  likewise  due  to 
Amontons. 

The  marine  barometer  was  also 
invented  in  the  beginning  of  the 
18th  century,  by  Dr.  R.  Hooke, 
and  afterwards  rendered  more 
perfect  by  M.  Passement,  who, 
by  the  simple,  but  effectual  ex- 
pedient, of  twisting  the  middle 
part  of  die  common,  or  Torricel- 
lian tube,  into  a  spiral  of  two  revo- 
lutions, prevented  the  oscillations 
of  the  mercury  on  ship-board.  By 
this  ingenious  contrivance,  the 
shocks  which  die  mercury  sustains 
from  the  motions  of  a  ship,  are  ef- 
fectually broken;  as,  from  the 
turns  of  the  instrument,  the  im- 
pulses are  transmitted  in  contrary 
dire£tions. 

But  of  all  the  instruments  con- 
trived for  the  purpose  of  ascertain- 
ing tire  specific  gravity  of  the  at- 
mosphere, diat  of  Magellan,  in 
the  year  IJiiG,  deserves  a  distin- 
guished nlace;  as  it  points  out  not 
only  the  changes  occurring  in  the 
atmosphere,  but  likewise,  and  in 
a  very  sensible  manner,  the  dif- 
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ferent  degrees  of  temperature  of 
the  air. 

Among  the  trowelling  barome- 
ters, that  of  M.  de  Luc,  improved 
by  J.  F.  Ltrz,  is  the  most  useful 
and  compendious. — A  icind-laro- 
meter  has  also  been  contrived  by 
Mr.  Wilkes,  of  which  we  pro- 
pose to  give  an  account  under  the 
article,  Wind. 

A  great  variety  of  other  useful 
instruments  have  been  invented 
since  the  days  ofToRRic.ELLi, upon 
similar  principles,  and  with  mecha- 
nical additions  more  or  less  com- 
plicated ;  but  it  must  be  acknow- 
ledged, that  the  simple  barometer 
of  his  invention  is  the  most  exact, 
though  not  the  most  sensible  ba- 
lance for  weighing  the  atmosphere, 
and  has  therefore  been  most  gene- 
rally adopted. 

Rationale. — M.  de  Luc,  not  sa- 
tisfied with  the  different  hypothe- 
ses brought  forward  by  Wallis, 
Halle\. Leibnitz,  Maikan,&c. 
to  explain  the  variations  of  die  ba- 
rometer, lias  satisfactorily  refuted 
the  conjectures  of  all  his  predeces- 
sors, and  endeavoured  to  establish 
his  own,  which  is  founded  on  a 
supposition,  that  a  column  of  air, 
loaded  with  vapours,  is  lighter  than 
a  column  of  pure  air  of  equal  bulk. 
He  consequently  asserts,  1 .  That 
the  density  of  air  is  the  immediate 
and  o)i 1 1/  cause  that  supports  the 
mercury ;  and  '1 .  That  the  more 
elastic  the  air  is,  the  less  does  it 
press  and  weigh  upon  its  base  : 
but  though  there  is  considerable 
ingenuity  in  this  explanation,  it  is 
by  no  means  conclusive. 

Soon  after  the  publication  of 
this  theory,  M.  Begjdemn,  in 
17/3,  endeavoured  to  prove,  that 
the  variation  of  the  whoie  mass 
of  the  atmosphere,  as  well  as  that 
of  the  spring  or  elasticity  in  a  part 


EAR. 

of  this  mass,  are.  the  two  general 
causes  of  the  variations  of  the  ba- 
rometer ;  and  that  the  primitive 
causes  of  this  remarkable  eii"e:-r  are, 
heat,  cold,  dryness,  and  moisture, 
wit    their  different  combinations. 

We  cannot  enter  into  the  parti- 
culars relative  to  the  opera!  ion  of 
these  various  causes,  but  shall 
briefly  observe,  that  heat  dilates 
the  air;  cold  contracts  it,  and 
draws  together  those  parts  which 
it  is  the  property  of  heat  to  sepa- 
rate :  hence,  the  natural  effect  of 
the  former  is  expansion  ;  die  con- 
sequences of  the  latter,  condensa- 
tion, compression  of  its  spring, 
and  an  increase  of  pressure,  on  ac- 
count of  which,  the  mercury  rises 
in  the  barometer. 

Respecting  the  effects  of  dryness 
and  moisture,  it  deserves  to  be  re- 
marked, that,  if  the  latter  diminishes 
the  pressure  of  the  air,  by  relaxing 
its  spring,  it  on  the  other  hand 
loads  it  with  watery  particles,  which  * 
very  considerably  augment  its  mass, 
so  that  it  may  be  difficult  to  deter- 
mine how  far  the  moisture  of  the  air 
e .Ktrts  its  influence  on  the  rise,  and 
fall  of  die  barometer.  The  same 
observation  may  be  applied  to  dry- 
ness, which  dispels  the  watery  par- 
ticles diat increased  the  weight  of 
the  air  ;  so  that  there  appears  to  be 
a  perpetual  conflict  between  die 
effect  of  spring  and  mass,  between 
elasticity  and  weight ;  and  experi- 
ence alone  can  inform  us  whether, 
in  this  contest  of  the  elements,  the 
effect  of  elasticity  is  much  superior 
to  that  of  weight.  Such  is  the 
plausible  explanation  of  Beguelin, 
and  we  have  only  to  regret,  that 
the  result  of  his  inquiries,  still 
leaves  the  subject  involved  in  much 
doubt  and  difficulty  j  because  even 
diis  theory  does  not  account  for  the 
Sudden  changes  of  die  atmosphere. 
Never- 
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Nevertheless,  experience  has  fur- 
nished us  with  a  sufficient  number 
of  facts,  from  which  we  may,  with 
tolerable  precision,    ascertain  the 
present,  and  predict  the  future  state 
of  the.  surrounding  element,  by  the 
practical  use    of  the    barometer. 
Thus,   1.  The  rising  of  the  quick- 
silver generally  presages  fair  wea- 
ther, as  its  falling  does  the  contrary, 
or  rain,    snow,    high  winds    and 
storms ;  2.  In  very  hot  weather, 
the  sudden  falling  of  the  mercury 
portends   thunder;    3.  In   winter, 
the  rising  indicates  frost;  and  in 
frosty  weather,  if  the  mercury  falls 
three  or  four  divisions,  there  will 
certainly  follow  a  thaw  ;  but  if  it 
rise   in  a  continued  frost,  it  will 
always  be  accompanied  with  snow; 
4.  When  foul  weather  quickly  suc- 
ceeds after  the  falling  of  the  mer- 
cury, it  will  not  be  of  long  dura- 
tion ;  nor  are  we  to  expect  a  con- 
tinuance of  fair  weather,  when  it 
soon  succeeds  the  rise  of  the  quick- 
silver ;  5.  If,  in  foul  weather,  the 
mercury  happens  to  ascend  consi- 
derably, and  continues  in  an  ad- 
vancing state  for  two  or  three  days 
successively,  then  we  may  expect 
also  a  continuance  of  fair  weather; 
6.  If,  in  clear  weather,  the  mer- 
cury falls  remarkably  for  two  or 
three    (Jays    together,    before  the 
rain  sets  in,  it  is  then  highly  pro- 
bable that  it  will  be  succeeded  by 
much    rain,     and     perhaps    high 
winds  ;  /.  The  unsettled  motion  Of 
the  mercury  indicates  changeab'e 
weather;  8.  Respefting  the  words 
engraved  on  the  register-plate, they 
cannot  be  strictly  relied  upon  to 
correspond  exactly  with  the  state  of 
the  weather;  though  it  will  in  ge- 
neral agree  with  them  as  to  the 
mercury  rising  and  Jailing.   These 
words   deserve   to  be  particularly 
noticed  when  the  mercury  removes 
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from  cc  Changeable"  upwards  ;  as 
those  on  the  lower  part  should  be 
adverted  to,  when  the  quicksilver 
falls  from  "  Changeable"  down- 
wards. In  other  cases,  they  are  of 
no  use ;  for  as  its  rising  in  any  part 
forebodes  a  tendency  to  fair,  and  its 
falling  to  foul  weather,  it  follows, 
that  though  it  descend  in  the  tube 
from  Settled  to  Fair,  it  may  never- 
theless be  attended  with  a  little  rain ; 
and  when  it  rises  from  the  words 
"  Much  Rain"  to  "  Rain,"  it  shews 
only  an  inclination  to  become  fair, 
though  the  wet  weather  may  still 
continue  in  a  less  considerable  de- 
gree than  it  was  when  die  mercury 
began  to  rise.  But  if  the  mercury, 
after  having  fallen  to  "  Much  Rain," 
should  ascend  to  "  Changeable,"  it 
predicts  fair  weather,  though  of  a 
shorter  continuance  than  if  the 
quicksilver  had  risen  still  higher; 
and  so,  on  tire  contrary,  if  the  mer- 
cury stood  at  "  Fair,"  and  descends 
to  "  Changeable,*'  it  presages  foul 
weather,  though  not  of  such  dura- 
tion, as  if  it  had  fallen  lower. 

These  observations  are  founded 
on  experience,  and  we  are  indebted 
for  them  chierly  to  Mr.  Patrick, 
who  has  investigated  this  subject 
with  considerable  precision.  It  ap- 
pears from  the  result  of  these  facts, 
that  the  height  of  the  mercury  is 
not  the  principal  criterion  for  ascer- 
taining the  probable  changes  of  the 
weather,  but  rather  the  relative 
motion  of  that  fluid  in  the  tube. 
Hence,  to  enable  us  to  judge  right- 
ly of  the  impending  variations,  we 
ought  to  possess  a  correct  know- 
ledge, whether  the  mercury  is  ac- 
tually rising  or  falling.  For  this 
purpose,  the  following  rules,  stated 
by  Mr.  Rowing,  maybe  of  advan- 
tage :  1.  If  the  surface  of  the  mer- 
cury be  convex,  standing  higher  in 
the  middle  of  die  tube  than  at  the 
N  J.  sides, 
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,  it  generally  indicates  the 
rising  of  this  fluid  metal ;  2.  If  its 
surface  be  concave,  is  is  men  sink- 
ing; 3.  If  it  appear  level,  it  is  sta- 
tionary; 4.  If,  after  shaking  the 
tube  of  a  smnll  glass,  the  mercury 
rises  about  half  a  tenth  of  an  inch 
higher  than  it  stood  before,  it  is  a 
proof  that  the  air  has  become 
heavier;  but  if  it  sinks  as  much, 
it  follows  that  the  atmosphere  is 
lighter.  Hence,  in  making  obser- 
vations on  the  weather,  such  a  glass 
should  always  be  previously  shaken; 
because  the  metal  which  adheres  to 
the  sides  of  the  tube,  prevents  its 
free  motion,  till  disengaged  by  a 
slight  agitation  of  the  instrument. 
These  phenomena  are  peculiar  to 
places  situated  at  a  distance  from 
the  equator,  and  therefore  deserve 
to  be  attended  to  in  our  climate  : 
on  the  contrary,  at  St.  Helena, 
they  would  be  of  little  or  no  ser- 
vice; for,  according  to  the  accurate 
observations  of  Dr.  Halley,  made 
in  that  island,  the  mercury  remain- 
ed stationary  in  all  weathers.  This 
judicious  naturalist  has  furnished 
us  with  the  following  curious  ac- 
count of  these  phenomena,  and 
their  causes;  of  which  we  shall 
give  a  concise  abstract  :  1.  In  calm 
weather,  when  there  is  a  prospect, 
of  rain,  the  mercury  is  commonly 
low  ;  2.  In  serene  and  settled  wea- 
ther it  is  generally  high  ;  3.  On  the 
approach  of  tempestuous  winds, 
though  unaccompanied  with  rain, 
the  mercury  sinks  lower  than  on 
any  other  occasion;  4.  The  greatest 
height  of  the  mercury  is  observable 
during  the  prevalence  of  easterly  or 
north-easterly  winds ;  5.  In  calm, 
frosty  weather,  the  quicksilver  ge- 
nerally  stands  high  j  6.  After  very 
great  tempests,  when  the  mercury 
has  been  very  low,  it  generally 
again  quickly  ascends  ;  ",'.  The  ba- 
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romcter  in  the  northern  regions  ex- 
hibits greater  variations  than  in 
those  lying  more  towards  th  South; 
8.  Within  and  near  the  tropics, 
there  is  little  or  no  alteration  in  the 
mercury,  as  before  observed.  Hence 
Dr.  Halley  is  of  opinion,  that  the 
principal  cause  of  the  rise  and  the 
fall  of  the  quicksilver  must  be  at- 
tributed partly  to  the  variable  winds 
in  the  temperate  zone,  the  great 
inconstancy  of  which,  in  Britain,  is 
well-known:  and  partly  to  the  un- 
certain exhalation  and  precipitation 
of  the  vapours  floating  in  the  at- 
mosphere, which  is  at  one  time 
more  saturated  than  at  another,  and 
consequently  heavier;  though  the 
precipitation  of  aqueous  vapours 
chiefly  depends  on  the  previous  de- 
gree of  evaporation. 

Our  plan  does  not  permit  us  to 
accompany  these  propositions  with 
the  explanations  given  by  Dr.  Hal- 
ley;  and,  as  the  theoretical  part 
has  been  strongly  contested  by 
other  philosophers,  though  not  re- 
futed, till  the  late  Dr.  Black,  of 
Edinburgh,  endeavoured  to  prove 
the  fallacy  of  all  preceding  theo- 
ries, we  shall  conclude  this  sub- 
ject with  a  summary  outline  of  his 
doctrine. 

According  to  Dr.  Black,  1.  Va- 
pour is  formed  by  an  intimate 
union  between  fire  and  water,  by 
which  the  fire,  or  heat,  is  so  to- 
tally enveloped,  and  its  action  so 
entirely  suspended  by  watery  par- 
,  that  it  loses  its  properties  of 
giving  light  and  heat,  and  conse- 
quently is  in  a  latent  siaie;  2.  If 
the  atmosphere  is  affected  by  any 
unusual  degree  of  heat,  it  becomes 
incapable  of  supporting  a  column 
of  mercury  so  long  as  before  ;  for 
which  reason  that  in  the  barome- 
ter sinks. — From  these  preliminary 
axioms  it  follows,  that  as  vapour 
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is  formed  by  the  union  of  fire  and 
water,  or  the  solution  of  the  latter 
in  the  former,  it  is  impossible  that 
the  vapour  can  be  condensed,  un- 
til this  union  or  solution  be  effected. 
The  beginning  of  the  condensation 
of  the  vapour,  then,  or  the  first 
symptoms  of  approaching  rain, 
must  be  the  separation  of  the  fire 
which  lies  hidden  or  involved  in 
the  vapour.  This  may  at  first  be 
slow  and  partial,  or  it  may  be  sud- 
den and  violent:  in  the  former 
case,  the  rain  may  come  on  slowly, 
and  after  considerable  intervals ;  in 
the  latter,  it  will  be  quick,  and 
in  a  large  quantity.  With  regard 
to  the  effect  of  this  separation  be- 
tween the  fire  and  water,  we  shall 
only  observe,  that  as  it  is  gradual 
and  slow,  the  barometer  may  in- 
dicate rain  for  a  considerable  time 
before  it  appears  :  or,  if  die  sensi- 
ble heat  communicated  from  the 
vapour  to  the  atmosphere,  should  be 
absorbed  by  the  colder  parts,  or  be 
carried  off  by  any  unknown  means, 
or  prevented  from  affecting  the 
specific  gravity  of  the  air,  the  ba- 
rometer will  undergo  no  change  ; 
and  yet  the  vapour,  being  deprived 
of  the  heat  necessary  to  sustain  it, 
must  descend  in  rain  ;  and  thus  it 
happens,  that  the  indications  of  the 
barometer  do  not  always  hod  true, 
respecting  the  changes  of  the  wea- 
ther. Hence  also  it  appears,  that, 
though  the  specific  gravity  of  die 
air  is  diminished,  unless  that  dimi- 
nution proceed  from  a  discharge  of 
the  talent  heat  contained  in  the  va- 
pours, no  rain  will  follow ;  and 
thus  die  sinking  of  the  barome- 
ter may  prognosticate  wind  as  well 
as  rain,  or  sometimes  no  change 
whatever. 

Such  is  die  ingenious  theory  of 
Dr.  Black,  who  certainly  has 
produced  the  most  philosophic  ex- 
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plana tion  yet  offered  on  tliis  appa- 
rently intricate  subject  5  and  though 
his  reasoning  may  not  enable  us  to 
solve  all  the  difficulties  occurring 
in  meteorological  investigations,  we 
do  not  hesitate  to  say,  that  it  has 
placed  the  nature  and  causes  of 
these  phenomena  in  the  clearest 
point  of  view,  as  far  as  it  is  possi- 
ble to  account  for  diem,  in  the  pre- 
sent state  of  physical  science.  We 
shall,  therefore,  conclude  with  ob- 
serving, that  though  the  wind  is 
certainly  not  die  sole  cause  of 
raising  and  depressing  the  mer- 
cury, yet,  in  our  climate,  it  has  a 
remarkable  influence  on  die  state 
of  the  barometer.  For,  if  the 
mercury  falls,  when  the  wind 
blows  from  those  quarters  which 
generally  are  productive  of  much 
rain,  such  as  the  south  and  south- 
west winds  are  in  die  environs  of 
London,  there  is  no  doubt  but  wet 
wreather  will  speedily  follow  :  on 
the  contrary,  if  die  quicksilver 
rises,  while  the  wind  blows  from 
dry  quarters,  such  as  die  northerly 
and  easterly  regions  are  to  Bri- 
tain, then  it  is  highly  probable  that 
the  weather  will  become  fair.  But 
if  the  mercury  rises  during  a  soudi- 
erly  wind,  or  falls  while  it  blows 
from  the  north  ;  in  both  cases  the 
prognostics  arc  extremely  doubt- 
ful ;  as  it  frequently  happens,  that 
the  weather  does  not  correspond  to 
the  temporary  rising  or  falling  of 
the  quicksilver. 

A  very  curious  new  phenome- 
non deserves  to  be  mentioned,  con- 
cerning the  state  of  this  instru- 
ment, on  particuiar  oct  asions.  M. 
Schmidt,  Professorot  Mathematics 
at  Pforte,  in  Germany,  lately  ob- 
served, that  his  barometer  became 
luminous  in  the  day  time,  while 
the  horizon  was  covered  With 
thunder-clouds ;   and   diat  on  the 
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approach  of  a  tempest,  there  ap- 
peared on  the  surface  of  the  mer- 
cury, a  small  and  distinct  luminous 
globe,  which  could  be  perceived 
in  day-light,  at  the  distance  of 
several  yards.  We  relate  this  sin- 
gular fact;  and,  not  being  in  pos- 
session of  farther  particulars,  we 
can  only  conjecture,  that  such 
a  phenomenon  may  perhaps  be 
ascribed  to  the  greater  rarefaction 
and  electricity  of  the  air  in  the  se- 
rene climate  of  Germany,  previous 
to  the  explosion  of  thunder  ;  and 
likewise  to  a  more  phosphorescent 
nature  of  the  mercury  ;  a  property 
which  it  doubdess  acquires  when 
submitted  to  the  repeated  processes 
of  distillation,  and  other  means  of 
purifying-  that  peculiar  metallic 
fluid. — See  also  Spider. 

BARREL,  in  commerce,  is  a 
vessel  of  an  oblong  size,  made  of 
wood,  the  form  of  which  is  gene- 
rally known,  as  well  as  its  use  for 
holding  various  sorts  of  merchan- 
dize :  it  is  also  used  as  a  measure 
for  liquids. 

The  English  barrel,  wine  mea- 
sure, contains  the  eighth  part  of  a 
tun,  the  fourth  part  of  a  pipe,  and 
one  half  of  a  hogshead,  or  31^- 
gallons.  A  barrel  of  beer  should 
contain  36,  and  one  of  ale  32  gal- 
lons. The  barrel  of  beer,  vine- 
gar, or  liquor  pit-paring  for  vine- 
gar, ought  to  contain  34  gallons, 
according  to  the  standard  of  the 
ale  quart. 

Barrel  is  also  used  to  denote  a 
certain  weight  of  merchandizes, 
and  which  differs  according  to 
various  commodities.  A  bar- 
rel of  Essex  butter  w<  ighs  106 
pounds,  and  of  Suffolk  butter  256 
pounds.  The  barrel  of  herrings 
ought  to  contain  32  gallons,  wine 
measure; which  amount  to  about  28 
U»j  old  standard,  and  consists  of 
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about  1000  herrings.  The  barrel  of 
salmon  ought  to  contain  42  gallons, 
and  a  barrel  of  eels  the  same  quan- 
tity :  the  barrel  of  soap  must  weigh 
256  pounds. 

BARRENNESS,  a  term  syno- 
nimous  to  sterility,  in  opposition  to 
fecundity.  That  the  creation  might 
not  degenerate,  Nature  lias  wisely 
ordained  barrenness  to  all  mon- 
strous productions ;  and  hence  the 
sterility  of  mules,  &x. 

Women  frequently  become  bar- 
ren after  a  miscarriage,  or  difficult 
labour.  Sterility  in  either  sex  may 
a  so  arise  from  a  schirrosity  or  indu- 
ration in  the  organs,  by  which  their 
functions  become  impaired,  and 
sometimes  even  destroyed.  The 
causes  of  sterility,  however,  are 
much  more  frequent  in  the  female 
than  in  the  male  sex:  and  these 
causes,  in  general,  are,  schirros  Lues 
and  obstructions,  arising  from  fear, 
grief,  inordinate  passions,  intem- 
perance, neglect  of  cleanliness; 
but  more  frequently,  in  conse- 
quence oi  inveterate  complaints  of 
a  periodical  nature,  peculiar  to  the 
sex. 

Dr.  Haselo.uist,  in  his  Travels 
to  the  Levant,  advises  married  per- 
sons to  drink,  every  night,  a  tea- 
cupful  of  clove-water  for  the  cure 
of  this  complaint. — We  have  in- 
serted this  whimsical  recipe,  not 
because  any  reliance  can  be  placed 
on  so  trifling  a  remedy,  but  in 
order  to  attest  the  inefficacy  of  me- 
dicines on  such  occasions,  and  to 
assure  those  who  forsake  the  path 
of  Nature,  and  expert  relief  from 
Art,  that  they  will  certainly  be  dis- 
appointed, unless  the}'  adopt  a 
more  temperate  and  regular  mode 
of  life. 

BARlER,  or  Truck,  is  the.  ex- 
changing cf  one  commodity  fpr 
another,;  and  forms  a  rule  in  the 

coin- 
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commercial  part  of  arithmetic,  by 
"which  the  commodities  are  proper- 
ly calculated  and  equalled,  by 
compuiing  the  respective  value  of 
the  different  articles  offered  for 
exchange. 

The  proper  way  of  ascertaining 
the  difference  of  prices  in  barter 
would  be,  to  find  the  price  of  one 
of  the  commodities,  and  an  equiva- 
lent quantity  of  the  other,  either 
by  practice,  or  by  the  rule  of  three. 

BASALTES,  in  natural  history, 
a  hard  stone  of  a  black,  grey,  or 
sometimes  greenish  colour j  and 
on  account  of  its  constituent  parts, 
and  resemblance  to  lava,  generally 
classed  among  the  volcanic  pro- 
ductions. Its  specific  gravity  is  to 
that  of  water,  as  three  to  one. 
The  component  parts  of  basaltes 
are  in  the  following  proportion: 
siliceous  earth  50,  argillaceous  15, 
calcareous  8,  magnesia  2,  and  iron 
25.  It  is  remarkable,  that  this 
fossil  is  disposed  either  in  solid  or 
jointed  columns  ;  the  former  con- 
sisting of  five  or  six  piilars,  ei- 
ther of  an  uniform  size,  or  coni- 
cal, and  generally  standing  close 
to  each  other  perpendicularly,  of 
different,  and  sometimes  equal 
length,  as  if  they  had  been  ar- 
ranged by  a  s  ilful  artist.  The 
Hebridic  island  of  Staffa  is  entirely 
composed  of  lofty  and  capacious 
basaltic  columns,  tiie  most  curious 
arrangement  of  whic  .,  perhaps  on 
the  whole  globe,  is  the  celebrated 
Fingal's  cave.  In  Germany,  also, 
there  are  several  basaltic  moun- 
tains; for  instance,  those  on  the 
Rhine,  and  near  Freyberg,  in  Sax- 
ony, where  basaltes  is  frequently 
found  of  an  oval  or  spherical  figure. 
Spain,  Russia,  Poland,  and  Si- 
lesia, also  produce  various  basaltic 
r'  cks.  Great  quantities  of  this 
fossil  are  deposited  in  the  neigh- 
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bourhood  of  Mount  Etna,  in  Si- 
cily; of  Hecla,  in  Iceland,  &e. 
But  the  largest  mass  yet  discovered 
are,  what  is  called  the  Giant's 
Causeway,  in  Ireland. 

As  naturalists  differ  in  their 
opinion  concerning  the  origin  of 
this  curious  substance,  whether  it 
be  the  production  of  volcanos  aris- 
ing from  subterraneous  fires,  or 
derive  its  origin  from  crystalliza- 
tion by  water,  we  shall  state  only 
the  result  of  M.  Bergmann's  in- 
quiry into  this  subject,  as  his  ex- 
planation appears  to  be  conclusive. 
He  asserts,  that  both  fire  and  wa- 
ter contribute  to  form  basaltes,  and 
it  cannot  be  doubted  that  there  has 
been  some  connection  between  the 
basaltic  piilars  and  subterraneous 
fire,  as  they  are  found  mixed  with 
lava,  and  other  substances,  pro- 
duced by  that  element. 

Uses. — Basaltes  is  an  excellent 
material  for  building  houses,  and 
paving  streets :  it  is  also  employed 
by  lapidaries  and  statuaries  for 
various  productions  of  art;  as  well 
as  by  artists  working  in  gold  and 
silver,  for  touch  or  test-stones. 
Gold-beaters  and  book-binders,  on 
the  continent,  make  their  anvils 
of  this  firm  and  massy  stone ; 
which  is  also  used  as  an  ingredient 
in  the  manufacture  of  glass,  espe- 
cially for  producing  the  common 
window-glass,  and  green  bottles. 

BASILIGON  OINTMENT,  in 
pharmacy,  a  preparation  consist- 
ing of  eight  parts  of  hog's  lard ; 
five  of  white  resin;  and  two  of 
yellow  wax :  or,  according  to  the 
London  College,  of  nearly  equal 
parts  of  yellow  resin,  bees  wax, 
and  olive  oil. — The  former  ingre- 
dients, prescribed  by  the  Edin- 
burgh College,  arc  cheaper  and 
equally  efficacious. 

This  ointment  is  generally  rm- 
N  4  ployed 


1S4]  BAS 

pi.  yed  in  thedressing  of  wounds  and 
ulcers,  for  digesting  and  cleansing 
them,  as  well  as  for  promoting  their 
cicatrization.  Modern  surgeons, 
however,  are  net  willing  to  attri- 
bute any  considerable  effect  to  ex- 
ternal applications ;  for  they  are 
vrll  convinced,  that  the  healing 
of  wounds  depends  more  on  the 
spontaneous  efforts  of  Nature,  espe- 
cially in  a  sound  and  healthy  con- 
stitution, than  upon  any  artificial 
aid  by  liniments,  unguents  or 
plasters ;  and  that  little  benefit 
can  be  derived  from  them,  unless 
the  diseased  part  be  properly  dressed 
and  cleansed;  while  the  internal 
state  of  the  body  should  also  be 
duly  attended  to.  Yet,  there  are 
instances  on  record,  in  which  the 
basilicon,  combined  either  with  a 
small  proportion  of  the  red  preci- 
pitate of  mercury,  or,  which  is  still 
better,  the  juice  of  the  burdock- 
root,  has  proved  efficacious  in 
healing  scrophulous  ulcers,  espe- 
cially those  situated  near  the  arti- 
culations of  bones. 

BASKET,  a  well  known  utensil, 
made  of  twi^s  interwoven  tosre- 
ther.  Considered  as  a  measure  in 
commerce,  it  denotes  an  uncer- 
tain quantity,  as  a  basket  of  med- 
lars is  two  bushels  ;  of  asafcetida 
from  20  to  50  pounds  weight,  &c. 
The  Ancient  Britons  were  cele- 
brated for  their  ingenuity  in  manu- 
facturing baskets  of  very  elegant 
workmanship,  which  they  export- 
ed in  jarge.  quantities. 

Basket-salt  is  made  from  the 
water  of  the  salt  springs  in  Cher 
shire,  and  other  places.  It  differs 
from  the  common  brine-salt,  in  the 
fineness  of  the  grain,  as  well  as 
-on  account  of  its  whiteness  and 
.purity.  Ih preparing  the  former 
kin  i,  some  persons  use  resin  and 
Other  ingredients,  for  separating  the 
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crystals,  and  reducing  them  to  a 
smaller  grain ;  others  effect  this  by 
keeping  up  a  brisk  fire  under  the 
pans,  and  constantly  stirring  the 
salt ;  but  the  most  approved  me- 
thod of  manufacturing  basket-salt 
is,  to  take  out  for  this  purpose, 
the  third  draught  of  every  pan 
which  is  working  for  the  common 
brine-salt ;  and  to  do  this  before 
the  granules  or  crystals  are  per- 
fectly formed.  Thus  the  salt  will 
become  very  fine ;  and  it  is  then 
hard  pressed  into  small  wicker- 
baskets,  dried  at  the  stove  and 
kept  for  sale. 

As  there  prevails,  in  many  fa- 
milies, a  prejudice  against  tins 
species  of  salt,  from  an  idea  that 
some  pernicious  articles  are  used 
in  the  chemical  process  of  prepar- 
ing it,  we  advise  those  who  are 
under  the  influence  of  such  appre- 
hension, to  reduce  common  salt 
to  powder,  in  a  marble  or  iron 
mortar  :  but  it  requires  to  be  pre- 
viously cleaned  or  purified,  by 
dissolving",  and  again  evaporating  it 
to  dryness  ;  in  which  state  it  may 
easily  be  pounded. 

BAT,  or  Vesper  tilio,  an  animal 
which  seems  to  fill  up  the  chasm 
between  quadrupeds  and  birds  ; 
with  the  latter,  however,  it  has  in 
common  only  the  power  of  flying, 
as  Nature  has  provided  it  with  a 
smooth  gauze-like  web,  serving 
the  purpose  of  wings. 

There  are  twenty-eight  species 
of  this  animal,  of  which  only  four 
are  natives  of  Britain.  The  com- 
mon bat  is  nearly  the  size  of  a 
mouse,  and  flies  about,  in  quest 
of  moths  and  other  insects,  in  fine 
summer  evenings,  with  a  rapid  and 
irregular  motion,  resembling  that  of 
a  butterfly.  When  it  alights  on 
the  ground,  it  is  unable  to  fly 
again,  till  it  has  crawled  to  some 
'    .    height. 
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height.  It  remains  torpid  during 
the  winter  in  some  subterraneous 
retreat,  revives  in  the  beginning  of 
spring,  and  the  female  brings  forth 
from  two  to  rive  young  at  a  time, 
which  it  suckles  like  other  mam- 
millary  animals. 

As  the  bats  of  our  climate  are 
frequently  troublesome,  by  infest- 
ing chimneys,  and  annoying  the 
neighbourhood  of  dwellings,  we 
shall  communicate  a  method  of 
destroying  them,  nearly  in  the 
words  of  the  Encyclopaedia  Bri- 
tannica.  Take  die  flower-cups  of 
burdock,  whiten  them  with  chalk, 
and  throw  diem  up  into  die  way 
of  their  flight:  thus  attracted  by 
the  whiteness  of  the  substance, 
the  bats  injure  their  membraneous 
wings  by  the  hooks  of  die  bur,  and 
fall  to  die  ground. 

In  our  opinion,  these  animals 
are  more  useful  than  injurious  ;  as 
they  devour  a  multitude  of  insec is; 
though  they  likewise  prey  upon 
bacon,  and  other  animal  food  sus- 
pended in  chimneys.  But  having 
very  formidable  natural  enemies  in 
the  owls,  which  chase  them  into 
hollow  trees  and  obscure  holes  of 
walls,  there  will  be  little  occasion 
for  persecuting  diem  with  the  bur- 
dock. 

BATH,  in  the  general  accepta- 
tion of  the  term,  signifies  a  conve- 
nient receptacle  of  water  adapted 
to  the  various  purposes  of  washing 
or  cleansing,  and  bracing"  the  body, 
either  by  plunging,  or  continuing 
in  it  for  a  certain  time. 

Baths  may  be  divided  into  cold, 
coo/,  warm,  and  hot :  and  these 
again  into  natural  and  artificial. 

In  order  to  treat  this  interesting 
subject  systematically,  we  shall 
consider  it  according  to  the  division 
above-mentioned. 
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Cold  Baths  are  those  of  a  tempe- 
rature varying  from  the  33d  to  the 
56th  degree  of  Fahrenheit  s  ther- 
mometer. The  general  properties 
of  the  cold  bath  consist  in  its  power 
of  contracting  the  animal  fibres, 
while  it  dissipates  the  caloric  (or 
matter  of  heat)  that  exists  between 
their  interstices,  and  thus  effect s  a 
greater  approximation  of  the  par- 
ticles, which  were  before  dilated 
and  relaxed  by  heat.  That  such  is 
die  natural  influence  of  cold,  can- 
not be  doubted ;  and  hence  this 
species  of  badi,  by  its  powerful 
action  on  the  whole  system,  is  one 
of  die  most  important  medicinal 
remedies  presented  by  the  hand, 
and,  as  it  were,  supplied  by  the 
very  bosom  of  Nature. 

Even  in  the  most  remote  times, 
cold  bathing  was  resorted  to  with 
obvious  advantage,  by  nervous  and 
debilitated  persons  ;  but  in  the  dark 
or  middle  ages,  this  genuine  source 
of  health  was  totally  neglected,  till 
the  good  sense  of  Europeans  again 
adopted  it  as  a  general  restorative, 
when  the  prevailing  diseases  of  re- 
laxation and  atony  rendered  the 
use  of  such  a  remedy  inestimable. 

The  superior  advantages  of  cold 
bathing  over  all  internal  corrobo- 
rants, consists  chiefly  in  its  imme- 
diate salutary  action  on  die  solids, 
without  the  intervention  of  the 
organs  of  digestion  and  nutrition  $ 
without  having  to  perform  a  pas- 
sage through  numerous  channels, 
before  it  can  exert  its  efficacy. 
For  this  obvious  reason,  it  is  pecu- 
liarly adapted  to  those  constitutions- 
which,  though  robust,  and  appa- 
rently healthy,  are  liable  to  nervous, 
hysteric,  hypochondriacal,  and  pa- 
ralytic affections,  as  well  as  :o fre- 
quent attacks  of  flatulency,  and 
consequent  indigestion. 

Without 


iS6J 


BAT 


Without  expatiating,  either  on 
the  history,  or  the  sensible  effects 
of  the  Cold  Bath,  we  shall  proceed: 

I.  To  a  general  enumeration  of 
those  cases,  in  which  it  cannot  be. 
resorted  to  with  advantage  and 
safety  ; 

IT.  To  lav  down  the  necessary 
rules  and  directions  for  the  use  of 
this  lieroi  :  remedy. 

With  respecf  to  the  former,  we 
must  be  concise,  and  shall  chiefly 
point  out;  by  negative  propositions, 
those  particular  states  of  the  body, 
in  which  cold  bathing  must  not  be 
attempted  :  namely,  1 .  In  afull habit 
of  body,  01  what  is  called  general 
plethora,  on  account  of  the  frequent 
febrile  disposition  attending  such 
individuals  ;  2.  In  hemorrhages  or 
fluxes  of  blood,  open  wounds  or 
ulcers,  and  everv  kind  of  inflam- 
mation, whether  external  or  inter- 
na!: 3.  In  obstructions  of  the  in- 
testines, or  habitual  costiveness ; 
4.  In  affections  of  the  breast  and 
lungs,  such  as  difficult  respiration, 
short  and  dry  coughs,  &c.  5.  When 
the  whole  mass  of  the  fluids  appears 
to  be  vitiated,  or  tainted  with  a  pe- 
culiar acrimony,  which  cannot  be 
easily  defined,  but  is  obvious  from 
a  sallow  colour  of  the  face,  slow 
healing  of  the  flesh  when  cut  or 
bruised,  and  from  a  scorbutic  ten- 
dency of  the  whole  body;  (5.  In 
gouty  and  rheumatic  paroxysms  ; 
though  Sir  John  Fxoyer  asserts, 
that  "  Podagiies  sometimes  have 
kept  their  fits  off  with  it;"  /.  In 
cutaneous  eruptions,  which  tend  to 
promote  a  critical  discharge  of  hu- 
mours by  the  pores  (yet  the  cele- 
brated physician  just  mentioned, 
informs  us,  that,  great  cures  have 
been  effected  in  the  leprosy,  by 
bathing  in  what  he  calls  "  Cold 
Sulphur  V.  ater.")  S.  During  preg- 
nancy ;  and  i).  In  a  distorted  or  de- 
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formed  state  of  the  body,  except  in 
particular  ca>es  to  be  ascertained 
by  professional  men. — Sir  John 
farther  recommends,  but  too  indis- 
criminately, the  dipping  of  ricketty 
children  one  year  old,  every  morn- 
ing in  cold  waterj  and  he  is  of  opi- 
nion that,  in  adults,  it  prevents  the 
infection  of  fevers,  by  making  the 
body  less  sensible  of  the  changes  of 
air  ;  that,  in  old  women,  it  stops 
violent  hemorrhages  from  the  ute- 
rus ;  that  it  has  contributed  to  cure 
canine  madness,  poisonous  bites  of 
animals,  and  obstinate  agues,  by 
going  in  previously  to  the  return 
of  the  fit,  and  after  all  the  evacua- 
tions of  tire  body  have  been  proper- 
ly attended  to;  and,  lastly,  that  the 

water  Bath  has  been  of  emi- 
nent sen  ice  in  dropsies,  and  de- 
f  live  hearing;  in  which  last  case, 
he  knew  a  deaf  person  who  could 
hear  perfectly  well,  on  the  day  he 
bathed  in  the  sea. 

Experience,  however,  has  but 
too  often  evinced,  that  this  excel- 
lent remedy,  whether  by  fresh  or 
salt-water,  cannot  be  implicitly  re- 
lied upon  in  those  complaints';  nor 
will  it  be  productive  of  any  good 
effect  s,  unless  our  conduct,  in  ge- 
neral, be  accommodated  to  the 
fo  lowing  rules  : 

I .  It  is  a  vulgar  error,  that  it  is 
safer  to  enter  the  water  when  the 
body  is  cool,  and  that  persons  heated 
by  exercise,  and  beginning  to  per- 
spire, should  watt  till  they  are  per- 
fectly cooled.  Thus,  by  plunging 
into  it,  in  this  state,  an  alarming 
and  dangerous  chilness  frequently 
seizes  them,  and  the  injury  sus- 
tained is  generally  ascribed  to  their 

:  into  it  too  warm;  while  it 
doubtless  arises  from  the  contrary 
pi  actice. — Dr.  J.CuKRiE,of  Liver- 
pool,  in  his  valuable  "   Treatise  an 

[litis   of   Hater    in   Fevers," 
(edit. 
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(edit.  2d,  8vo.  1799,  Pr'ice  7s-)> 
says,  with  equal  truth  and  precision, 
that  "  in  the  earlier  stages  of  exer- 
cise, before  profuse  perspiration  has 
dissipated  the  heat,  and  fatigue  de- 
bilitated the  living  power,  nothing 
is  more  safe,  according  to  my  ex- 
perience, than  the  cold  bath.  This 
is  so  true,  that  I  have,  for  some 
years,  constandy  directed  infirm 
persons  to  use  such  a  degree  cf 
exercise,  before  immersion,  as  may 
produce  some  increased  action  of 
the  vascular  system,  with  some 
increase  of  heat,  and  thus  secure  a 
force  of  re-action  under  the  shock, 
which  otherwise  might  not  always 
take  place.  But,  though  it  be  per- 
fectly safe  to  go  into  the  cold  bath 
in  the  earlier  stages  of  exercise,  no- 
thing is  more  dangerous  than  this 
practice,  after  exercise  has  pro- 
duced profuse  perspiration,  and 
terminated  in  languor  and  fatigue ; 
because  in  such  circumstances  the 
heat  is  not  only  sinking  rapidly, 
but  the  system  parts  more  easily 
with  the  portion  that  remains." — 
In  short,  it  is  a  rule  liable  to  no  ex- 
ception, that  moderate  exercise 
ought  always  to  precede  cold  bath- 
ing, to  promote  the  re-action  of  all 
the  vessels  and  muscles,  on  enter- 
ing the  water  ;  for  neither  previous 
restj  nor  exercise  to  a  violent  de- 
gree, are  proper  on  this  occasion. 

2.  The  duration  of  every  cold 
bathing  applied  to  the  whole  body, 
ought  to  be  short,  and  must  be 
determined  by  the  bodily  consti- 
tution, and  the  sensations  of  the 
individual ;  for  healthy  persons 
may  continue  much  longer  in  it 
than  valetudinarians ;  and  both 
will  be  influenced  by  the  tempera- 
ture of  the  air,  so  that  in  summer 
they  can  enjoy  it  for  an  hour,  when, 
in  spring  or  autumn,  one  or  two 
minutes  may  be  sufficient, — Under 


BAT 


[1S7 


similar  circumstances,  cold  water 
acts  on  aged  and  lean  persons  with 
more  violence  than  on  the  young 
and  corpulent :  hence  the  former, 
even  in  the  hottest  days  of  sum- 
mer, can  seldom  with  safety  re- 
main in  the  bath  longer  than  a 
quarter  of  an  hour  ;  while  the  lat- 
ter are  generally  able  to  sustain  its 
impressions  for  double  that  time. 

'6.  The  head  should  first  come 
in  contact  with  the  water,  either 
by  immersion,  pouring  water  upon 
it,  or  covering  it  for  a  minute  with 
a  wet  cloth,  and  then  diving  head 
foremost  into  the  water. 

4.  As  the  immersion  will  be  less 
felt  when  it  is  effected  suddenly  ; 
and  as  it  is  of  consequence  that 
the  first  impression  should  be  uni- 
form over  the  body,  we  must  not 
enter  the  bath  slowly  or  timor- 
ously, but  with  a  degree  of  bold- 
ness. A  contrary  method  would 
be  dangerous  ;  as  it  might  propel 
the  blood  from  the  lower  to  the 
upper  parts  of  the  body,  and  thus 
occasion  a  fit  of  apoplexy.  For 
these  reasons,  the  shower  bath  is 
attended  with  considerable  ad- 
vantages, because  it  transmits  the 
water  quickly  over  the  Avhole 
body ;  and,  consequently,  is  more 
consistent  with  the  rules  before- 
mentioned. 

5.  The  morning  is  the  most  pro- 
per time  for  using  the  cold  bath, 
unless  it  be  in  a  river  5  in  which 
case  the  afternoon,  or  from  one  to 
two  hours  before  sun-set,  will  be 
more  eligible;  as  the  water  has 
then  acquired  additional  warmth 
from  the  rays  of  the  sun,  and  the 
immersion  will  not  interfere  with 
digestion  :  on  the  whole,  one  hour 
alter  a  light  breakfast, — or  two 
hours  before,  or  four  hours  after 
dinner,  are  the  best  periods  of  the 
day,  for  this  purpose, 

6.  While 
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6.  While  the  bather  is  in  the 
water*  he  should  not  remain  inac- 
tive, but  apply  brisk  general  fric- 
tion, and  move  his  arms  and  legs, 
to  promote  the  circulation  of  the 
fluids  from  the  heart  to  the  extre- 
mities. Jt  would,  therefore,  be 
extremely  imprudent  to  continue 
in  the  water  till  a  second  chiilness 
attacks  the  body ;  a  circumstance 
which  would  not  only  defeat  the 
Whole  purpose  intended,  but  might 
at  the  same  time  be  products  e  of 
the  most  injurious  effects. 

Immediately   after    the    person 
leaves  the  bath,  it  will  be  neces- 
sary for  him,  with  the  assistance  of 
another   person   for    dispatch,    to 
wipe  and  dry  his  bodywkha  coarse 
and  clean  cloth.     Fie   should  not 
after  wards  sit  inactive,  or  enter  a 
carriage,    unless   warmly    cloched 
and     wearing     flannel    next    the 
skin  :   if  season  and  circumstances 
permit,  it  will  be  more  proper,  and 
highly  beneficial,   to  take  gentle 
exercise  till  the  equilibrium  of  the 
circulation    be   restored,    and   the 
vessels,  as  well  as  the  muscles,  have 
acquired  a  due  degree  of  re-action. 
Hi'- best  place  for  cold   bathing 
js  in  the  invigorating  water  of  the 
6ea,  or  a  dear   river ;   and  where 
neither  of  these  can  be   conveni- 
ently resorted  to,  we  recommend 
tiie.  Showlk  Bath  ;  an  apparatus 
of  which  may  be   procured   horn 
tlie  tin-man.    Its  eftects  are  doubt- 
less more  powerful  than   those  of 
the  common  bath:  and  though  the 
latter  covei  s  the  surface  of  die  body 
more  uniformly,  yet   this  circum- 
stance by  no  means  detracts  from 
the  excellence  of  the  former  3  be- 
cause    those    intermediate    parts, 
wih<  h   the  water  has  not  touched, 
receive  aaelectric  and  sympathetic 
impression,  in  a  degree  similar  to 
those  brought  into  actual  contact. 
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As  every  drop  of  water  from  the 
shower  bath  operates  as  a  partial 
cold  bath,  its  vivifying  shock  to 
robust  individuals  is  more  exten- 
sive, and  beneficial,  than  from  any 
other  method  of  bathing. 

Hence  this  bath  is  possessed  of 
the  following  important  advan- 
tages ;  1.  The  sudden  contact  of 
the  water  may  be  repeated,  pro- 
longed, and  modified  at  pleasure; 
2.  The  head  and  breast  are  toler- 
ably secure,  as  it  descends  towards 
the  lower  extremities :  thus,  the 
circulation  is  not  impeded,  breath- 
ing is  less  affected,  and  a  determi- 
nation of  blood  to  the  head  and 
breast  is  effectually  obviated ;  3. 
As  the  water  descends  in  single 
drops,  it  is  more  stimulating  and 
pleasant,  than  the  usual  immersion ; 
and,  can  be  more  readily  procured 
and  adapted  to  circumstances  j 
lasth,',  4.  The  degree  of  pressure 
from  the  weight  of  water,  is  here 
likewi-e  in 'a  great  measure  pre- 
vented ;  nor  is  die  circulation  of 
the  fluids  interrupted  so  as  to  ren- 
der the  use  of  this  bath  in  any  de- 
gree dangerous  j — a  circumstance 
of  the  highest  importance ;  because 
By  the  ordinary  immersion,  persons 
are  often  exposed  to  injuries  which 
they  least  apprehend. 


As  the  erection  of  public  baths 
has,  from  the  remotest  ages,  been 
considered  an  object  worthy  of  na- 
tional attention,  and  private  soli- 
citude, we  have  selected  a  modern 
spec  imen  of  such  a  structure  as,  in 
our  opinion,  will  be  admired,  and 
perhaps  adopted  in  this  country, 
where  public  spirit,  and  a  cordial 
support  of  every  useful  invention, 
are  equally  conspicuous.  We  al- 
lude to  the  Floating  Baths  at 
Hambukuh,  an  establishment 
which 
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which  owes  its  origin  to  the  en- 
lightened members  of  the  "  So- 
ciety for  the  Encouragement  of 
Arts  and  Useful  Trades/'  founded 
in  that  city,  in  the  year  1/65. 

These  baths  were  projected  by 
Dr.  Moldexhawee,  physician  at 
Hamburgh,  and  erected  by  public 
subscription,  on  a  small  lake  of 
fresh  water,  called  the  Alster.  M. 
Abents,  an  eminent  architect  of 
the  same  city,  delineated  the  plan 
of  the  building,  which,  we  are 
informed,  is  an  improvement  on 
similar  baths  established  in  -the 
principal  towns  of  the  French  re- 
public. 

Although  we  have  not  had  an 
opportunity  of  comparing  the  in- 
ternal construction  of  the  Ham- 
burgh baths,  with  those  floating 
on  the  river  Thames,  near  West- 
minster-bridge ;  yet  we  have  rea- 
son to  believe  that  they  are  essen- 
tially different  from  any  other  ex- 
isting in  this  country.  Induced  by 
this  consideration,  and  convinced 
of  the  intrinsic  advantages  which 
the  former  possess,  independent  of 
their  beautiful  external  appearance, 
we  have  caused  accurate  represen- 
tations to  be  copied  from  the  ori- 
ginal plates  transmitted  to  us  from 
Hamburgh,  with  this  difference 
only,  that  ours  are  upon  a  reduced 
scale. 

EXPLANATION 

Of  the  Plates  representing  the 
Floating  Bat/is  .erected  in  the 
City  of  Hamburgh. 

Plate  I. 

A. — Elevation  of  the  longitudi- 
nal Front  of  the  Floating  Bath, 
with  its  ornamental  entrance;  of 
the  surrounding  gallery,  and  the 
tents  expanded  over  the  bathing 
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machines,  and  covered  with  sail- 
cloth which  had  been  four  times 
varnished.  The  wooden  roof  is 
also  covered  with  strong  sail-cloth, 
which  had  been  repeatedlv  coated 
With  tar.  The  whole  vessel  is  SO 
feet  in  length,  and  40  in  breadth. 

B. — Elevation  of  the  transverse 
side  of  the  Floating  Bath,  with  its 
glass  doors  and  windows,  through 
the  former  of  which,  the  corridor, 
and  through  the  latter,  the  cabins 
on  each  side  receive  their  light. 

C. — Section  of  the  Building: 
namely,  a,  b,  of  the  Bathing  Ma- 
chines ;  and  c,  c,  of  the  chambers 
for  undressing  and  dressing.  On 
each  longitudinal  side  of  the  vessel, 
there  are  (as  appears  on  inspecting 
Plate  II.)  six  of  these  chambers, 
which  may  be  easily  opened  from 
within  ;  and  on  each  transverse 
side  are  two  lateral  cabins,  partly 
furnished,  and  partly  designed  for 
store-rooms,  to  hold  various  im- 
plements. 

The  corridor,  extending  from 
one  side-door  to  the  other,  within 
the  centre  of  the  building  (See  PL 
II.  B.f),  is  seven  feet  and  a  half 
wide ;  and  on  each  side  are  the 
bathing  machines  and  chambers. 

These  chambers  for  undressing 
and  dressing,  which  are  provided 
with  sky-lights,  and  marked  c,  are 
seven  feet  and  a  half  in  length, 
and  four  feet  wide.  They  are  anti- 
chambers  to  the  bathing  machines 
a,  h,  and  eacii  of  the  former  con- 
tains the  most  necessary  articles  of 
furniture,  such  as  a  table,  chair, 
looking-glass,  cork-couch  (for  sup- 
porting the  feet  till  they  are  dried, 
after  coming  from  the  bath),  pegs 
for  suspending  clothes,  a  boot-jack, 
&c. 

The  bathing  machines  a,  h,  be- 
low the  surface  of  the  water,  con- 
sist of  four  sides,  made  of  hths  two 
inches 
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inches  thick,  through  which  it 
flows,  and  they  are  provided  with 

a  solid  wooden  floor,  sectored  by 
iron  staples.  These  machines  aie 
six  feet  broad  and  seven  long,  so 
that  the  whole  body  may  move  in 
them  without  constraint. 

Their  construction  renders  them 
moveable,  so  that  they  may  be 
raised  or  lowered  at  pleasure,  and 
with  little  trouble,  as  appears  fr  rri 
the  machine  b;  while  the  impuri- 
ties settled  at  the  bottom  may  be 
easily  removed.  At  die  side  of 
the  'steps  (See  PI.  II.  //.),  w 
extend  to  the  bottom  of  the  bathing 
machine,  the  latter  is  provided 
with  a  balluster  (PI.  II.  L),  adja- 
to  which  is  placed  a  tal>:e  and 
chair.  The  bathing  machines  are 
adapted  to  different  depths  of"  wa- 
ter, so  that  every  individual  may 
.  or  4 
feet  in  depth,  and  these  propor- 
tions are  marked  within  the  cham- 
ber. Above  each  machine  are  sus- 
pended two  strings;  one  of  which 
is  connected  widi  a  bell  fixed  in 
the  corridor,  for  calling  the  waiter  : 
by  means  of  the  other,  the  bathing 
person  may  exclude  the  current  of 
air  circulating  between  the  bott  m 
of  the  floating  vessel  and  the  .sur- 
face of  the  water,  as  there  is  a 
wooden  board  which  slides  down 
for  that  purpose. 

Plate  II. 

A — Represents  the  construction 
of  the  floating  vessel,  which  si 
for  the  foundation  of  the  building. 
It  consists  of  strong  double  fir- 
beams,  connected  with  each  other 
by  iron  bolts  and  stai  les. 

B. — Represents  th 
of  one  half  of  the  floating  ves 
u,  the  entrance:   l,  a  room  on  die 
opposite  side  for  the  waiter,  who 
is  appointed  to  receive  and  deliver 
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the  admission  tickets,  Src.j  c,  the 

lateral  cabins ;  d,  the  undressing 
an  1  dressing  chambers;  e,  the 
bathing  m  /"  the  corrid  >f  ; 

g,  the  surrounding  gallery ;  A,  the 
stair-cases  leading  into  the.  water  ; 
-  at  the  bathing  ma- 
chines :  all  these  parts  have  already 
bten  described  in  the  explanation 
given  of  die  first  plate. 

Cool  Baths  may  be  called  those 
which  are   of  a  temperature   be- 
tween the  ,5dth  and  76th  d e 
of  Fahrenheit's  scale.     They  are  of 

service  in  all  cas< 
cold  bathing  has  before  been  re- 
commended, and  require  nearly 
similar  precautions.  As  their  influ- 
ence, however,  on  first  entc 
them  is  less  violent;  though  their 
subsequent  effect  may  be  attended 
with  equal  advantages,  it  foil 

is  of  a  more  deli- 
cat.-  1  may  resort  to 
them  •                . :  safety. 

Wi  to  rules  for  cool 

bulling,  we  refer  the  reader  to 
t!i  is.  tated  in  the  preced- 

ing analysis ;  and  .-.hall  only  remark:, 
that  n  iding  its  effects  are 

less  p  I  -  the  body  con- 

tinues in  the  water,  it  is  necessary 
that  the  bather,  on  coming  out  of 
it.  should  be  wiped  dry  with  the 
:st  expedition,  to  prevent  ca- 
tarrh.:! affections. 

Warm  Baths,  are  such  as  have 
a  temperature  above  die  76th,  and 
not  exceeding  the  path  or  QSdi  de- 
gree of  the  thermometer  before- 
mentioned.  There  are  various 
springs  in  Britain,  especially  those 
of  Bath,  Clifton,  Buxton,  and  Mat- 
lock, to  which  Nature  has  given 
this  b  he  most  bene- 

ficial  to    the   human   body.      But 
pid  bath  of  this  de- 
scription be  natural  or  artifical,  it  is 
nducive  to  the  restoration 
of 
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of  energy,  though  its  effects  have, 
till  lately,  been  little  understood. 
Physicians,  as  well  as  patients,  have 
hitiierto  been  too  generally  accus- 
tomed to  consider  a  warm  bath  as 
weakening  the  body,  and  useful 
only  for  the  removal  of  certain  dis- 
eases, especially  those  of  the  skin. 
Experience,  however,  has  amply 
proved,  that  there  can  be  no  safer 
and  more  efficacious  remedy  in  a 
variety  of  chronic  or  inveterate 
complaints,  than  the  warm  bath, 
if  properly  used,  and  continued  for 
a  sufficient  length  of  time.  Dr. 
Marcard,  resident  physician  of 
Pyrmont,  has,  in  our  opinion,  sa- 
tisfactorily demonstrated,  that  the 
warm  bath,  in  many  cases  of  debi- 
lity, from  spasms,  pain,  anxiety, 
and  other  causes,  as  well  as  to 
hectic  and  emaciated  persons,  is, 
generally,  of  eminent  service,  and 
almost  the  only  means  of  restoring 
their  health,  and  prolonging  their 
lives.  Instead  of  heating  the  hu- 
man body,  as  has  erroneously  been 
asserted,  the  warm  bath  has  a  cool- 
ing effect,  inasmuch  as  it  obviously 
abates  the  quickness  of  the  pulse, 
and  reduces  the  pulsations  in  a  re- 
markable degree,  according  to  die 
length  of  time  the  patient  continues 
in  the  water.'  After  the  body  has 
been  over-heated  by  fatigue  from 
travelling,  violent  exercise,  or  from 
whatever  cause,  and  likewise  after 
great  exertion  or  perturbation  of 
mind,  a  tepid  bath  is  excellently 
calculated  to  invigorate  the  whole 
system,  while  it  allays  those  tem- 
pestuous and  irregular  motions, 
which  otherwise  prey  upon,  and  at 
length  reduce,  the  constitution  to 
a  sick-bed.  Its  softening  and  as- 
suasive  power  greatly  tends  to  pro- 
mole  the  growth  of  the  body  ;  on 
which  account  it  is  peculiarly  adapt- 
ed to  the  state  of  such  youth  as 
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manifest  a  premature  disposition  to 
arrive,  at  a  settled  period  of  growth  : 
and  it  has  uniformly  been  observed 
to  produce  this  singular  effect,  in  all 
climates. 

The  warm  bath  is  of  very  great 
utility  to  such  individuals  as  are 
troubled  with  a  parched  and  rough 
skin  ;  it  has  also  been  found  to  af- 
ford relief  in  many  paralytic,  bili- 
ous, hypochondriacal,  hysteric,  and 
even  insane  cases,  as  well  as  to 
forward  the  cure  of  scorbutic  and 
leprous  eruptions,  when  strict  at- 
tention had  been  paid  to  both  diet 
and  regimen.  In  palsy,  likewise, 
modern  observers  assert,  that  warm 
bathing  is  one  of  the  most  effectual 
remedies ;  though  the  late  Dr. 
Mead  expressly  maintained,  that 
it  is  prejudicial  to  all  paralytics. — ■ 
Dr.  Charletox,  of  Bath,  was 
the  first  who  refuted  this  assertion  ; 
because  he  had  seen,  in  the  hos- 
of  that  city,  numerous  and 
manifest  proofs  of  its  efficacy  in 
paralytic  cases.  This  judicious 
physician  remarks,  in  his  "  Inquiry 
into  the  Efficacy  of  Warm  Bathing 
-.'  printed  in  1//0,  that 
he  was  induced  10  turn  his  atten- 
tion to  this  subject,  by  the  preva- 
lence and  increase  of  nervous  dis- 
eases, but  particularly  on  account 
of  the  palsy,  which  formerly  used 
to  be  the  attendant  of  the  aged, 
but  has  now  become  die  too  fre- 
quent and  miserable  companion  of 
youth.  Of  Q(j6  paralytics,  most 
of  whom  had  resisted  the  powers 
of  medicine,  S13  were  benefited  by 
the  proper  application  of  the  warm 
bath. — It  is  perhaps  necessary  to 
remind  the  reader,  that  this  desir- 
able effect  may  be  derived  from 
the  waters  of  Bath  (of  which  w e 
shall  treat  in  .a  subsequent  article), 
as  well  as  from  every  other  bath, 
whether  furnished   by  Nature  or 

Art, 
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Art,  provided  its  temperature  does 
not  exceed  980.  We  have  pur- 
posely inserted  Dr.  Charlbtow's 
account  under  the  head  of*  Warm 
Baths,"  though  the  waters  in  the 
city  of  Bath  must,  consistently 
with  our  division,  be  classed  under 
the  following  head. 

4.  Hot  Baths  are  those  which 
have  a  temperature  above  98  or 
100  degrees  of  Farexhf.it,  and 
are  occasionally  increased  to  110 
or  120°  and  upwards,  according  to 
the  particular  nature  of  the  case, 
and  the  constitution  of  the  patient. 
As  no  prudent  person,  we  trust, 
will  have  recourse  to  a  hot  bath, 
without  medical  advice,  we  shall 
but  briefly  enumerate  a  few  parti- 
culars relative  to  its  use,  as  well  as 
its  effefts. 

1.  Hot  bathing,  whether  natu- 
ral or  artificial,  is  supposed  to  be 
the  most  general  solvent  of  all  the 
humours  of  the  body  ;  2.  It  conse- 
quently is  the  most  probable  mean 
of  removing  obstructions  of  every 
kind;  3.  Previous  evacuations  are 
necessary,  to  cleanse  die  first  pas- 
sages, and  prepare,  the  habit ;  for 
which  purpose  repeated  emetics  are 
often  sate  and  useful ;  4.  Attenu- 
ating and  aperitive  medicines  are 
proper  to  render  the  humours  more 
fluid,  and  promote  the  discharge 
of  noxious  particles  and  whatever 
caused  the  obstructions;  5.  Too 
great  a  degree  of  heat,  or  too  long 
a  continuance  in  the  bath  3  too 
heating  a  bed  after  it  ;  profuse  per- 
spiratii  >n  ;  exposure  to  cold  air  on 
bathing  days  j  eating  of  high  sea- 
soned dishes,  or  drinking  of  spi- 
rituous liquors,  during  a  course  of 
bathing,  are  always  improper,  of- 
ten dangerous,  and  sometimes  fatal; 
0".  The  head  should  in  no  case  be 
dipt,  till  the  bather  is  rising  out  of 
the  wat<  r :    7.  A  course  of  bathing 
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should  be  long,  but  regulated  by 
intervals,  according  to  the  various 
effefts  perceived  by  the  bather ;  8. 
The  temperate  seasons  of  die  year 
are  most  proper,  safe,  and  beneficial, 
both  for  drinking  and  bathing. 
On  the  whole,  there  can  be  no 
stated  rules  laid  down,  as  every 
thing  depends  upon  the  peculiar 
circumstances  of  each  patient;  and 
hence  Dr.  Oliver  asserts,  in  his 
"  Practical.  Essay  on  the  use  and 
ah  use  of  IVar  m  (hot)  Bathing,  cifc." 
diat  by  die  prudent  use  of  the  hot 
bath,  most  chronical  disorders,  and 
gouty  cases  in  particular,  not  in  an 
inflamed  state,  may  be  relieved, 
and  sometimes  cured  ;  while  per- 
sons in  high  healdi  may  be  greatly 
injured  by  wantonly  sporting  with 
so  powerful  an  alterative  of  the 
animal  machine,  either  from  sick- 
ness to  healdi,  or  from  health  to 
sickness. 

Having  now  given  a  concise 
view  of  the  four  principal  kinds  of 
hath,  with  regard  to  the  tempera- 
ture of  the  water,  we  shall  like- 
wise notice  another  curious  mode 
of  bathing,  as  practised  by  die 
hardy  Russians. — We  allude  to  the 
Sweating  or  Vapour  Baths, .which  are 
used  by  persons  of  every  rank  and 
age,  in  almost  every  disorder ;  be- 
fore and  after  a  journey,  hard 
work,  &c.  These  are  frequented 
at  least  once  a  week,  or  as  often 
as  possible,  whether  in  a  state  of 
health  or  sickness  :  the  extraordi- 
nary degree  of  heat  produced  by 
the  evaporation  of  water  thrown 
upon  red-hot  stones,  in  a  close 
room,  raises  the  thermometer  to 
146,  or  1(JS  degrees  ;  die  latter  of 
which  numbers  is  a  degree  of 
hcut  considerably  above  that  which 
melts  wax,  and  only  12°  below 
that  for  boiling  spirit  of  wine.  In 
such    a    bath,    the    Russians    lie 
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naked  on  a  bench,  and  continue 
there,    notwithstanding   a  profuse 
perspiration,    sometimes    for    two 
hours,     occasionally    pouring   hot 
water  over  their  bodies  :  thus  some, 
with  a  view  to  promote  perspira- 
tion,  and  completely  to  open  the 
pores,  are  first  rubbed,  and  then 
gently     flagellated      with      leafy 
branches   of  birch ;    while    others 
wash  their  bodies    with  warm  or 
cold   water ;  and  all   of  them   at 
length  plunge  over  head  in  a  large 
tub  of  water.  Many,  however,  rush 
out  almost  dissolved  in  sweat ;  and 
either  throw  themselves  immedi- 
ately from  the  bath-room  into  the 
adjoining  river,  or,  in  winter,  roil 
them -elves  in  snow  during  the  most 
piercing  cold,  without  suffering  any 
inconvenience,  and  probably  with 
advantage  ;  for  we  understand  that 
rheumatisms   are  scarcely  known 
in  Russia ;  and  there  is  great  reason 
to  attribute  this  exemption  to  the 
use  of  the  vapour-bath.     Indeed, 
they  differ  from  all  the  balnea  of 
antiquity,  as  well  as  from  those  of 
the  modern  Orientals,  in  the  cir- 
cumstance of  not  being  dry  sweat- 
ing-baths ;  whence  their  peculiar 
excellence  in  many  cases  where  hot 
water-baths  would  be  inefficacious, 
or  even  hurtful .  By  exciting  an  un- 
usual degree  of  perspiration,  they 
promote  cleanliness,  whilethey  ren- 
der the  skin  soft  and  smooth :  hence, 
again,  they  cannot  be  compared  to 
the  voluptuous  baths  of  the  Greeks 
and  Romans ;  because  all  the  con- 
sequences of  effeminacy  and  luxury 
are  here  completely  obviated.  From 
the  prejudices  imbibed  during  a  soft 
and  effeminate  education,  this  sud- 
den transition  from  heat  to  intense 
cold,  appears  to  us  unnatural  and 
dangerous ;  but  it  certainly  hardens 
the  body  of  the  Russian,  and  enables 
him  to  brave  all  the  vicissitudes  of 
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the  weather,  and  all  the  severities 
of  his  climate. 

To  conclude  this  interesting  sub- 
ject, we  shall  avail  ourselves  of  a 
few  additional  observations,  ex- 
tracted from  alate  work  of  acknow- 
ledged merit,  entitled,  "  A  View  of 
the  Russian  Empire,  &c."  (in  diree 
vols.  8vo.  London,  1799,price  ll.  7s. 
boards),  by  the  Rev.  W.  Tooke, 
who  resided  many  years  in  that 
country ;  and  to  whose  sentiments 
we  cordially  subscribe. 

"  It  is  not  to  be  doubted  that 
the  Russians  owe   their  longevity, 
their  robust  state  of  healdi,  their 
little  disposition  to  certain  mortal 
diseases,  and  tiieir  happy  andchear- 
ful  temper,  mostly  to  these  baths  , 
though  climate,  aliment,  and  habits 
of  living,  likewise  contribute  their 
share. — The  great  lord  chancellor 
Bacon,  and  odier  sagacious  ob- 
servers of  nature  and  of  mankind, 
have  lamented,  and  .certainly  not 
widiout  cause,  that  this  bathing  has 
fallen  into  disuse  among"  the  mo- 
dern nations  of  Europe,  and  justly 
wish  the  practice  back  again  in  all 
our  towns  and  villages.     In  fa£t, 
when  we  consider  that  the  old  phy- 
sicians so     early     introduced   into 
their  practice   this   remedy  of  Na- 
ture's own  invention,  and  employ- 
ed it  with  such  great  success  ;  when 
we  recollect   that   Rome,  for  five 
hundred   years    together,    had  no 
physicians,  but  only  baths,  and  that 
to  this  day  a  multitude  of  nations 
cure  almost  all  their  maladies  merely 
by  baths  ;  we  cannot  avoid  regard- 
ing the  dismission  of  them  as   the 
epocha  of  a  grand  revolution  which 
has  been  wrought   in  the  physical 
state   of  the.   human   race,   in  our 
quarter  of  the  world,. 

"  The.  natural  perspiration,  the 

most  important  of  all  excretion^, 

teust  naturally  go   on  better  in  a 
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body  constantly  kept  soft  by  bath- 
ing. A  great  number  of  impurities 
which  privily  lay  in  us,  the  train 
to  tedious  and  dangerous  distem- 
pers, are.  timely  removed.,  ere  they 
poison  the  blood  and  the  juices. — 
Ail  exanthematic  diseases  are  abat- 
ed by  bathing,  consequently  then 
the  small-pox ;  and  if  this  dreadful 
disorder  be  actually  less  fatal  in 
Russia  than  in  other  countries,  this 
phenomenon  need  not  be  attribut- 
ed to  any  other  cause  than  the  va- 
pour-baths." 

BATHING,  in  general,  signifies 
the  act  of  immersing  the  body.,  or 
part  of  it,  into  water,  or  any  other 
fluid ;  and  is  a  practice  coeval  with 
mankind. 

The  ancient  Greeks,  Romans, 
and  Germans,  as  well  as  the  Per- 
sians, Turks,  and  especially  the 
modern  Egyptians,  enjoy  the  com- 
forts and  luxuries  procured  by 
bathing,  in  a  degree  of  which  we 
can  scarcely  form  an  adequate  con- 
ception. Those  who  wish  to  amuse 
themselves  with  reading  one  of  the 
most  animated,  nay,  almost  en- 
chanting accounts  relative  to  this 
subject,  we  must  refer  to  M.  Sa- 
vary's  "  Letters  on Egypt."  From 
these  it  appears,  that  bat.  ing  is  em- 
ployed by  those  voluptuaries,  not 
only  for  procuring  the  most  de- 
lightful sensations,  and  removing 
that  irksomeness  and  apathy  which 
is  the  general  concomitant  of  an 
idle  or  sensual  life,  but  likewise 
with  a  view  to  prevent  or  cure 
rheumatisms,  catarrhs,  or  such  cu- 
taneous diseases  as  their  climate 
produces, by  an  atmosphere  leaded 
with  humid  and  impure  exhalati- 
ons, and  highly  unfavourable  to  in- 
sensible perspiration.  The  J 
tian  baths  are  said  to  be  heated  by 
the  steam  of  water  artificially  com- 
bined with  odoriferous  fumes,\vhich 
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penetrate  into  all  the  pores,  so 
t]  at  they  are,  in  some  degree,  si- 
milar to  those  of  the  Russians,  be- 
fore described.  And  though  M. 
Tourxefort  is  of  opinion  that 
vapour-baths  have  a  tendency  to 
injure  the  organs  of  respiration,  yet 
if  credit  be  due  to  Savary,  there 
are  no  penple  on  earth  who  are 
less  troubled  with  asthmatic  com- 
plaints than  the  Egyptians  ;  and  few 
nations  so  passionately  fond  of  such 
bathing.  In  short,  we  cannot  sup- 
press the  remarks  formerly  made 
on  this  important  branch  of  dietetic 
regimen,  that,  "  though  the  anci- 
ents could  less  dispense  widi  the 
use  of  the  bath,  on  account  of  the 
frequency  of  their  athletic  exer- 
cises, as  well  as  from  the  want  of 
linen,  which  was  then  much  less 
in  use  than  at  present,  yet  is  our 
times,  it  would  be  of  great  service, 
if  the  use  of  baths  were,  more  gene- 
ral and  frequent,  and  this  benefi- 
cial practice  not  confined  to  parti- 
cular places  or  seasons,  as  a  mere 
matter  of  fashion.  Considered  as 
a  species  of  universal  domestic  re- 
medy, as  one  which  forms  the 
basis  of  cleanliness,  bathing,  in  its 
different  forms,  maybe  pronounced 
one  of  die  most  extensive  and  be- 
neficial restorers  of  health  and  vi- 
gour." 

BATHS  (Dry)  were  formerly 
made  of  ashes,  salt,  sand,  shreds  of 
leather,  and  similar  substances. — 
Celsus  informs  us,  that  the  anci- 
ents had  a  variety  of  sweating- 
baths  by  a  dry  heat,  and  especially 
by  certain  steams  naturally  emitted 
from  the  earth,  and  received  under 
a  proper  arch  or  hot-house ;  or 
sometimes  by  means  of  hot  sand, 
stove-rooms,  or  artificial  bagnios. 
Of  the  last  mentioned  establish- 
ment we  have  already  given  a  short 
account,  under  the  head  of  Bagnio; 

and 
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Snd  we  shall  here  only  caution  the 
reader  against  their  improper  use, 
on  the  authority  of  Dr.  Areuth- 
kot,  who  says,  in  his  excellent 
work  "  On  the  Effects  of  Air  on 
Human  Bodies"  (8vo.3s.  66..)  that 
he  has  seen  two  instances  of  ma- 
lignant fevers  produced  by  the  hot 
air  of  a  bagnio. 

Although  many  cases  are  record- 
ed by  medical  and  other  authors, 
from  which  it  appears  that  dry- 
laths  have  often  been  found  be- 
neficial in  removing  obstinate  pains 
in  the  limbs,  and  even  curing  that 
odious  disorder  which  salivation 
cannot  always  remove,  yet  we  have 
reason  to  doubt  their  efficacy,  when 
unassisted  by  internal  medicines. 
In  such  cases  as  rheumatism,  gout, 
palsy,  &c.  where  profuse  perspira- 
tion is  necessary,  as  it  were,  to  ex- 
pel the  malignant  morbid  humours, 
there  is  no  occasion  for  resorting 
to  the  precarious  use  of  dry-baths ; 
we  would,  therefore,  preferably 
recommend  the  Prussian  Vapour 
Bath,  which  was  lately  used  in  the 
army  of  that  kingdom,  with  almost 
general  success.  It  simply  con- 
sists of  a  close  wooden  box,  the 
lower  part  of  which  resembles  a 
common  night-chair,  in  which  is 
placed  a  large  vessel  with  boiling 
wat  r :  the  upper  compartment  has 
only  one  aperture  on  the  top,  open- 
ing with  two  horizontal  doors,  hav- 
ing in  the  centre  an  excision  large 
enough  to  admit  a  person's  neck 
with  ease.  In  such  a  box  the  pa- 
tient is  placed  for  one,  two,  or  three 
hours,  according  to  the  nature  of 
his  case,  and  the  degree  of  perspi- 
ration deemed  necessary. — There 
can  be  no  reasonable  objection 
against  this  simple  contrivance, 
which,  with  a  few  improvement, 
deserves  to  be  adopted  in  the  British 
aroiy,  and  especially  in  the  navy, 
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where  want  of  room,  and  other  cir- 
cumstances, might  render  it,  on 
many  occasions,   extremely  useful. 

BATHS  (Medicated),  are  those 
saturated  widi  various  mineral,  ve- 
getable, or  sometimes  animal  sub- 
stances. Thus  we  have  sulphur 
and  steel  baths,  aromatic  and  milk 
baths  : — there  can  be  no  doubt,  that 
such  ingredients,  if  duly  mixed,  and 
a  proper  temperature  be  given  to 
the  water,  may,  in  certain  com- 
plaints, be  productive  of  effects 
highly  beneficial.  We  well  remenv- 
ber  the  pompous  reports  published 
several  years  ago,  by  two  notorious 
empirics,  and  attested  by  many  of 
our  first  nobility,  who  permitted 
their  names  to  be  bandied  about 
publicly,  in  consequence  of  won- 
derful cures  said  to  have  been  per- 
formed by  the  most  whimsical  com- 
binations of  things  and  circum- 
stances. Although  we  are  not 
inclined  to  question  the  truth  of 
these  specious  cures,  yet,  it  is  re- 
markable, that  such  extraordinary 
facts,  if  they  were  facts,  should,  in 
the  course  of  a  few  years,  so  far 
from  being  improved  upon,  and  ren- 
dered of  practical  service  to  suffer- 
ing humanity,  have  been  totally 
consigned  to  oblivion.  Like  fiery- 
meteors,  those  mysterious  masters 
of  the  healing  art,  their  medicines 
and  patients,  all  have  disappeared. 
Such  seems  to  be  the  universal  fate 
of  human  pursuits,  when  involved 
in  mystery  j  and  as  the  practitioners 
thus  engaged,  carried  on  their  secret 
trade  in  an  empirical  manner,  with- 
out being  able  sufficiently  to  dis- 
tinguish between  the  nature  of 
different  cases,  and  the  constitu- 
tions of  the  unwary  victims  of  dis- 
ease, they  had  recourse  (as  quacks 
are  always  obliged  to  have)  to  an 
riminate  administration  of 
their  medicated  baths  ;    a  preca- 
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rious  practice,  which  could  not  fail 
to  diminish  the  number  of  cures, 
and  to  reduce  their  ill-acquired  re- 
putation. Notwithstanding  this  un- 
favourable result,  it  would  be  un- 
reasonable to  impute  the  want  of 
farther  success  to  the  inefficacy  of 
medicinal  siibstances,  or  the  baths 
themselves  ;  on  the  contrary,  we 
venture  to  pronounce,  that  both  will 
operate,  when  properly  used,  in  an 
uniform  manner,  so  long  as  the  na- 
ture of  man,  and  diseases,  are  con- 
formable to  general  laws.  Hence 
our  success  will  always  less  depend 
upon  the  specific  virtues  of  sub- 
Stances,  or  drugs,  than  upon  the 
manner  in  which  they  are  used  for 
particular  purposes. 

Water  impregnated  with  tlie 
scales  or  rust  of  iron,  which  a- 
bound  with  the  saline  and  sulphu- 
reous particles  of  that  metal,  is  of 
great  service  for  strengthening  the 
part  to  which  it  is  applied  ;  re-invi- 
gorating debilitated  limbs ;  stopping 
various  kinds  of  bleeding ;  restoring 
the  menstrual  and  hemorrhoidal 
discharges,  when  obstructed ;  and, 
in  short,  as  a  substitute  for  the 
natural  iron-bath.  In  the  vicinity 
of  smelting  works,  large  quantities 
of  the  slag  of  copper,  antimony, 
and  cobalt,  are  generally  thrown 
away  as  useless  ;  but  these  sub- 
stances contain  a  considerable  pro- 
portion of  sulphur  and  vitriolic 
acid,  combined  with  an  earthy 
base,  which,  renders  them  valua- 
ble in  baths  designed  for  bracing 
and  giving  tone  to  the  weak  fibres, 
or  relaxing  mem  when  they  are 
preternaturally  rigid.  Besides,  such 
baths  are  possessed  of  detersive  pro- 
perties, so  that  they  may  be  used 
with  advantage  in  many  cases,  if 
due  regard  be  paid  to  those  cir- 
cumstances which  we  have  pointed 
out  under  the  head  Cold  Bat/is.  In 
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preparing  such  artificial  baths,  how- 
ever, the  slags  ought  to  be  thrown 
into  the  water  immediately  after 
they  are  taken  from  the  furnace, 
or  they  should  be  previously  heat- 
ed :  these  preparations  may  then 
be  used,  occasionally,  either  in  the 
form  of  baths,  or  fomentations. 

There  are  various  other  medi- 
cated baths,  such  as  those  satu- 
rated with  alum  and  quick-lime, 
sal  ammoniac,  &c.  by  boiling  them 
together  or  separately  in  pure  rain 
water :  they  have  long  been  re- 
puted as  eminently  serviceable  in 
paralytic  and  all  diseases  arising 
from  nervous  and  muscular  debi- 
lity.— Lastly,  it  is  worthy  of  re- 
mark, that  all  mineral  waters  pre- 
sented to  us  by  the  beneficent  hand 
of  Nature,  may  be  artificially  pre- 
pared, with  tolerable  accuracy,  and 
sometimes  of  superior  eificacy, 
when  we  are  sufficiently  acquaint- 
ed with  the  component  parts  of 
such   springs. 

BATH-WATERS  are  celebrat- 
ed on  account  of  their  having  a 
higher  temperature  thus  any  ether 
in  Britain,  and  being  the  only 
springs  which  are  sensibly  hot  to 
the  touch.  All  other  thermal  wa- 
ters of  this  island  are  below  the 
animal  temperature,  and  deserve 
that  appellation  only,  from  being 
invariably  warmer  than  common 
springs  are  in  general. 

By  the  erection  of  elegant  baths,. 
these  waters  are  particularly  adapt- 
ed to  tire  benefit  of  invalids,  who 
find  here  a  variety  of  establish- 
ments, contributing"  equally  to 
health,  convenience,  and  amuse- 
ment. 

There  are  three  principal  springs 
in  the  city  of  Bath,  namely,  those 
called  tlie  King's  Bath,  the  Cross 
Bath,  and  the  Hot  Bath  ;  all  with- 
in a  short  distance  of  each  other, 

and 
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and  emptying  themselves  into  the 
river  Avon,    after  having    p 
through  the  several  baths.     Their 
supply  is  so  copious,  that   all  the 
large  reservoirs  used  for  bathing; 
are  filled  even-  evening  with  fresh 
water,  from  their  respective  foun- 
tains.    In  their  sensible  and  medi- 
cinal  properties,    there   is   but    a 
slight  difference  :   according  to  Dr. 
Falconer,    the   former    are,     1. 
That  the  water,  when  newly  drawn, 
appears  clear   and   colourless,  re- 
mains perfectly  inactive,   without 
bubbles,  or  any  sign  of  briskness 
or  effervescence  ;    1.   After  being 
exposed  to   the  open  air  for  some 
hours,  it  becomes  rather  turbid,  by 
the  separation    of  a  pale  yellow, 
ochery  precipitate,  which  gradual- 
ly subsides ;    3 .  No  odour  is  per- 
ceptible from  a  glass  of  the  fresh 
water,    but  a  slight  pungency  to 
the  taste  from  a  large  mass  of  it, 
when  fresh  drawn;  which,  how- 
ever, is  neither  fetid  nor  sulphure- 
ous ;  4.  When  hot  from  the  pump, 
it  affects  the  mouth  with  a  strong 
chalybeate  impression,  without  be- 
ing of  a  saline  or  pungent  taste  ; 
and  5.  On  growing  cold,  the  cha- 
lybeate taste  is  entirely  lost,  leav- 
ing only  a  very  slight  sensation  on 
the  tongue,  by  which  it  can  scarce- 
.  ly  be  distinguished  from  common 
hard  spring  water. 

In  specific  grwity,  the  water  of 
the  King's,  or  Hot  Bath,  and  mat 
of  the  Cross  Bath,  exceed  all 
other  cold  or  warm  springs  of 
that  city ;  the  former  being  one- 
tenth,  and  the  latter  one-twelfth 
part  of  a  thousand,  heavier  than 
the  water  in  the  river  Avon. 

The  temperature  of  the  King's 
Bath  water,  which  is  usually  pre- 
ferred for  drinking,  is,  when  fresh 
drawn  in  the  glass,  above  lit)0.; 
that  of  the  Cross  Bath  112°.     But 
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after  flowing  into  the  spacious 
bathing  vessels;  it  is  generally  from* 
100  to  10<5°  in  the  hotter  baths,  and 
from  92  to  9-I0  in  die  Cross  Bath ;  a 
temperature  which  remains  nearly 
stationary,  and  is  greater  than  that 
of  any  other  natural  spring  in  Bri- 
tain. A  small  quantity  of  gas  is 
also  disengaged  from  these  waters, 
which  Dr.  Priestley  first  disco- 
vered to  contain  no  more  than  one- 
twentieth  part  of  its  bulk  of  fixed 
air,  or  carbonic  acid.  It  would 
be  foreign  to  our  plan,  to  expatiate 
upon  the  chemical  properties  of  the 
Bath  waters,  which  have  been  so 
ably  analyzed  by  the  ingenuity  of 
Drs.  Lucas,  Falconer,  and 
Gibbs,  to  whose  description  we 
refer  :  we  shall  here  only  remark, 
that  they  contain  so  small  a  propor- 
tion of  iron,  as  to  amount  only  to 
l-20th  or  l-3Sth  of  a  grain  in  the 
pint;  and,  according  to  Dr.  Gibbs, 
15^  grains  of  siliceous  earth,  in  the 
gallon. 

Dr.  Saunders,  of  London,  from 
whose  valuable  work  "  On  Mi- 
neral Waters"  lately  published 
(Svo.  Ss.  boards),  we  have  ex- 
tracted the  preceding  facts,  esti- 
mates a  gallon  of  the  King's  Bath 
water  to  contain  about  eight  cubic 
inches  of  carbonic  acid,  and  a  si- 
milar quantity  of  air,  nearly  azotic; 
farther,  about  80  grains  of  solid 
ingredients,  one-half  of  which  pro- 
bably consist  of  sulphat  and  muriat 
of  soda ;  15*  grains  of  siliceous 
earth,  and  the  remainder  is  selenite, 
carbonate  of  lime,  and  so  small  a 
portion  of  oxyd  of  iron,  as  to  be 
scarcely  calculable.  Hence  he 
concludes,  that  the  King's  Bath 
water  is  the  strongest  chalybeate  ; 
next  in  order,  the  Hot  Bath  water  5 
and  lastly,  that  of  the  Cross  Bath, 
which  contains  the  smallest  pro- 
portions of  chalybeate,  gaseous,  and 
O  3  saline, 
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saline,  but  considerably  more  of 
the  earthy  particles  5  while  its 
water  in  the  pump  is  also  two  de- 
grees lower  than  that  of  the  others. 
It  is  likewise  now  ascertained,  that 
these  springs  do  not  exhibit  the 
slightest  traces  of  sulphur,  though 
it  was  formerly  believed,  and  erro- 
neously supported  on  the  autho- 
rity of  Dr.  Charleton,  that  the 
subtile  aromatic  balsam  in  the  Bath 
waters  was  a  sulphureous  princi- 
ple, entirely,  dissimilar  to  common 
me. 

With  regard  to  the  medicinal 
effect  of  the  Bath  waters,  we  fully 
agree  with  the  experienced  Dr. 
Saunders  (though  we  may  dif- 
fer from  all  the  resident  physici- 
ans), that  much  of  their  salubrious 
influence  is  owing  to  the  natural 
degree  of  warmth  peculiar  to  these 
springs,:  which,  for  ages,  have  pic- 
served  an  admirable  uniformity  of 
temperature ;  that  one  of  the  most 
important  uses,  is  their  external  ap- 
plication ;  and  that,  in  this  respect, 
they  do  not  appear  to  difTer  Irom 
common  water,  when  heated  to 
the  same  temperature,  and  applied 
under  similar  circumstances. 

According  to  Dr.  Falconer, 
the  Bath  water,  when  drunk  fresh 
from  the  spring,  generally  raises, 
or  rather  accelerates  the  pulse,  in- 
creases the  heat,  and  promotes  the 
different  secretions.  These  symp- 
toms, in  most  cases,  become  per- 
ceptible soon  after  drinking  it,  and 
will  sometimes  continue  for  a  con- 
siderable time  :  it  is,  however,  re- 
markable, t'uat  they  are  only  pro- 
duced in  invalids.  Hence  we  may 
conclude,  that  these  waters  not 
only  possess  heating  properties,  but 
their  interna!  use  is  likewise  at- 
tended with  a  peculiar  stimulus, 
acting  more  immediately  on  the 
s. 
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One  of  the  most  salutary  effects' 
of  the  Bath  water,  consists  in  its 
action  on  the  urinary  organs,  even 
when  taken  in  moderate  doses.  Its 
operation  on  the  bowels  varies  in 
different  individuals,  like  that  of  all 
other  waters  which  do  not  contain 
any  cathartic  salt ;  but,  in  general, 
it  is  productive  of  costiveness,  an 
effecit  resulting  from  the  want  of 
an  active  stimulus  to  the  intestines, 
and  probably  also  from  the  deter- 
mination this  water  occasions  to 
the  skin,  more  than  from  any 
astringency  which  it  may  possess. 
For,  if  perspiration  be  suddenly 
checked  during  the  use  of  it,  a 
diarrhoea  is  sometimes  the  conse- 
quence. Hence  it  appears  that  its 
stimulant  powers  are  primarily, 
ana  more  particularly  exerted  in 
the  stomach,  where  it  produces 
a  variety  of  symptoms,  some- 
times slight  and  transient,  but  oc- 
casionally so  considerable  and 
permanent,  as  to  require  it  to  be 
discontinued.  In  those  individuals 
with  whom  it  is  likely  to  agree, 
and  prove  beneficial,  tire  Bath 
waters,  excite,  at  first,  an  agreea- 
ble glowing  sensation  in  die  sto- 
mach, which  is  speedily  followed 
by  an  increase  of  both  appetite  and 
spirits,  as  well  as  a  quick  secretion 
of  urine.  In  others,  where  the 
use  of  them  is  attend- d  with  head- 
ach,  thirst,  and  constant  dryness  of 
the  tongue,  heaviness,  loathing  of 
the  stomach,  and  sickness,  or,  if 
they  are  not  evacuated,  eitiier 
by  urine,  or  an  increased  perspi- 
ration, it  may  be  justly  inferred, 
that  their  farther  continuance  is 
improper. 

To  conclude :  many  patients  and 
invalids  are  apt  to  desist  fjom  the 
internal  use  of  the  Bath  water,  as 
soon  as  they  perceive  that  it  r 
the  pulae,  and  excites  a  preterna- 
tural 
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tural  degree  of  heat,  with  oilier 
symptoms  of  fever.  On  such  oc- 
casions, however,  medical  men 
ought  to  be  consulted ;  that  they 
may  determine,  whether  these  ef- 
fects are  to  be  ascribed  to  a  favour- 
able effort  of  Nature,  by  which  she 
endeavours  to  expel  something 
from  the  body,  that  is  incompatible 
with  its  healthy  state.  And  as 
there  is  an  essential  difference  be- 
tween a  spontaneous  fever,  and  one 
occasioned  by  accident,  or  intem- 
perance, it  will  next  be  necessary 
to  consider,  how  far  the  latter  be 
accompanied  with  inflammatory 
symptoms,  which  ought  tobe  coun- 
teracted by  die  aid  of  Art ;  or  whe- 
ther the  whole  should  be  attributed 
to  a  beneficial  crisis,  effected  by  the 
use  of  the  waters,  and  in  the  pro- 
gress of  which  Nature  should  be 
assisted,  rather  than  interrupted. 

BAY-SALT,  a  kind  of  brownish 
impure  salt,  manufactured  in 
France,  Italy,  and  odier  countries, 
by  evaporating  sea-water  in  clay- 
pits  ;  which  is  effected  at  a  small 
expence,  and  with  little  trouble. 

This  salt  is  more  or  less  adapted 
to  all  domestic  uses,  and  forms  a 
profitable  article  of  commerce,  as 
it  is  exported  in  large  quantities. 
According  to  the  clay  employed  in 
making  the  pits,  it  acquires  differ- 
ent shades  of  colour ;  and,  in  fa- 
vourable seasons,  the  French  ma- 
nufacture not  only  what  is  wanted 
for  home  consumption,  but  like- 
wise considerable  quantities  for 
exportation.  The  greatest  diffi- 
culty which  attends  the  making 
of  bay-salt  in  England,  arises  from 
a  deficiency  of  heat  in  summer ; 
because  here  the  rays  of  the  sun 
are  not  powerful  enough  to  evapo- 
rate a  large  mass  of  sea- water  in  a 
certain  time.  However,  the  prac- 
ticability of  imitating  the  French, 
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in  the  preparation  of  this  article, 
has  been  clearly  proved  by  Dr. 
Brownrigg.  Such  of  our  read- 
ers as  are  desirous  of  information 
on  this  subject,  we  refer  to  his 
pamphlet ;  from  which  copious 
extracts,  together  with  remarks, 
have  been  inserted  in  the  first  vo- 
lume of  the  "  Museum  Rusticum  et 
Com  merciale"  p.  272 ;  a  work  pub- 
lished in  the  year  1/64,  and  well 
known  to  rural  economists. 

BAY-TREE,  or  Lauras,  L.  is 
an  elegant  tree,  of  which  there 
are  ten  species  ;  but  none  of  these 
being  indigenous,  we  shall  in  this 
place  give  an  account  of  those  only, 
which  may  perhaps  in  this  coun- 
try be  cultivated  with  advantage  5 
namely, 

1.    The   Laurus  nolilis,    L.  or 
Evergreen  Bay,  is  a  native  of  Italy, 
with  an  upright  trunk,  branching 
out  on  every  side.     It  may  be  pro- 
pagated, either  by  layers,  or  by  the 
berries.     When    the    former    are 
transplanted,  in  a  dry  srason,  they 
require  to  be  constantly  watered. 
To  raise  this  tree  from  the  berries, 
they  ought  to  hang  till  about  Janu- 
ary, before  they  are  gathered,  and 
to  be  sown  shortly  afterwards,  in  a 
fine  motdd.  They  should  be  guard- 
ed from  black  frosts  while  young, 
by  placing  furze  bushes  between 
the  drills.     Hanbury  asserts,  that 
this    species    thrives    exceedingly 
well  on  the  hottest  gravelly  lands ; 
and,    after  having   overcome    the 
hardships  of  transplanting,  it  will 
grow  in  such  situations  remarkably 
fast,  and  attain  a  considerable  size. 
The  dark-green  leaves  of  this  tree 
afford,  by  distillation,  a  very  useful 
oil,  which  is  employed,  both  in  me- 
dicine,   and   as   a  culinary   spice. 
The  fragrant,    but  bitter  berries, 
also  yield  an  essential  oil,  and  in  a 
much  greater   proportion :    it  has 
O  4  some- 
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sometimes  been  used  with  advan- 
tage in  nervous  and  paralytic  affec- 
tions. With  the  foliage  of  this 
beautiful  tree,  which,  among  the 
ancients,  was  consecrated  to  Apol- 
lo, they  crowned  their  poets  and 
heroes. 

2.  The  Laurus  <nstiralis,  or  De- 
ciduous Bay,  a  native  of  North 
America.  It  rises  with  an  upright 
stem,  covered  with  a  purplish  bark, 
and  has  oblong,  oval,  deciduous 
leaves. 

3.  The  Lavrus  Bdnzoe,  L.  or 
Benjamin-Tree,  which  grows  fif- 
teen or  twenty  feet  high  :  and 

4.  The  Sassafras  ;  both  species 
are  also  natives  of  America.  They 
may  be  cultivated  by  the  seed, 
preserved  in  sand,  and  sown  early 
in  spring,  one  inch  deep,  in  large 

\  quire   a   soil  taken 
from  a  rich  pasture,  with  the  sv 
at  lea  !  fore  it  is  i 

Nothing  more  than  weeding  will 
be  necessary  ;  which  must  be  con- 
stantly practised  du  sum? 
mer.  About  the  middle  of  March, 
the  pots  should  be  taken  up,  and 
placed  in  a  good  hot-bed  ;  soon  af- 
ter which  the  buds  will  appear. 
Weeding  and  watering  should  still 
be  attended  to ;  and  at  tire  approach 
of  cold  weather,  in  autumn,  they 
should  be  sheltered  under  a  frame, 
and  replaced  in  the  hot-beds,  in. 
the  ensviing  spring.  After  having 
been  thus  managed  for  three  years, 
they  should  be  taken  out  of  the 
pots,  and  planted  in  the  nursery- 
ground,  where  they  may  rema'in 
till  strong  enough  to  be  finally 
transplanted.  Such  plants  may  also 
be  increased  by  layers,  but  very 
slowly,  as  three  or  four  years  will 
.  ,  before  they  take  proper 
root.  The  young  twigs  should  be 
laid  in  the  ground  in  autumn ;  and, 
by  twisting  a  wire  around  the  buds, 
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so  as  to  stop,  in  some  degree,  thff 
circulation  of  the  sap,  and  stripping 
off  a  little  of  the  bark  witli  a  knife, 
it  has  been  found  that  they  speedily 
acquire  firm  roots. 

Evelyn  asserts,  that  he  has  seen 
bay-trees  near  thirty  feet  high,  and 
almost  two  feet  in  diameter  :  and 
Hanbuky  ranges  the  bay  among 
his  forest-trees. 

Professor  Kalms,  in  his  travels 
through  America,  informs  us,  that 
the  bark  of  the  species  called  Sas- 
scifras  is  used  by  the  women  of 
Pennsylvania,  for  dyeing  worsted  of 
a  permanent  and  beautiful  orange- 
colour,  which  is  not  affected  by  the 
rays  of  the  sun.  They  make  use 
of  urine  instead  of  alum,  in  pre- 
paring this  dye,  which  is  boiled  in 
brass  vessels  :  the  wood  is  employ- 
ed for  posts  of  inclosures,  because 
it  is  found  to  last  a  long  time  in 
the  ground ;  but,  when  exposed  to 
the  air  and  ram,  there  is  scarcely 
air>-  timber  more  subject  to  be  de- 
stroy -d  by  worms.  The  same  wri- 
ter informs  us,  that  the  Sassafras 
root  is  frequently  peeled,  and  put 
into  beer,  while  brewing ;  and  also 
into  brand)'.  A  decoction  of  the 
root  in  water,  drunk  every  morn- 
ing, has,  according  to  him,  beer* 
used  with  success  in  die  dropsy. 

4.  The  Laurus  Cinnhrrrobnicm,  L. 
or  Cinnamon-Tree,  is  a  native  of 
Ceylon  ;  lias  a  large  branchy  root, 
which  is  hard  and  white,  without 
smeli :  its  trunk  grows  to  the  height 
of  twenty  feet,  or  upwards,  and,  to- 
gether with  its  numerous  branches, 
is  covered  with  a  bark,  which 
is  first  green,  but  turns  red  before 
it  arrives  at  perfection.  The  leaf 
is  longer  and  narrower  than  the 
common  bay-tree  :  when  first  un- 
folded, it  is  of  a  flame  colour,  but 
gradually  changes  to  a  deep  green, 
on  die  upper  surface,  and  becomes 
lighter 
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lighter  on  the  lower.  The  flower.? 
are  small,  white,  and  grow  in  large 
bunches; pthey  impart  an  agreeable 
odour,  similar  to  that  of  the  lily  of 
the  valley.  The  fruit  is  shaped  like 
an  acorn,  but  of  a  smaller  size. 

With  respect  to  the  culture,  or 
propagation  of  this  valuable  tree, 
in  its  native  place,  we  possess  no 
particular  account ;  but  it  is  now 
become  of  importance  to  us,  since 
it  has  been  introduced  into  our  co- 
lonics. 

According  to  the  account  given 
by  Dr.  Weight,  its  propagation 
is  very  ( a  ■  .  and  its  culture  requires 
but  little  care.  Dr.  Dances  as- 
serts, that  the  tree  puts  out  nume- 
rous side-branches,  with  a  dense 
foliage,  from  t!  e  very  bottom  of 
the  trunk  :  this  furnishes  an  oppor- 
tunity of  obtaining  a  sufficiency  of 
layers,  and  facilitating  the  growth 
of  the  tree,  which  does  not  perfect 
its  seeds  in  any  quantity  under  six 
or  seven  years,  when  it  becomes 
abundantly  loaded.  It  seems  to 
delight  in  a  loose,  moist  soil,  and 
to  require  a  southern  aspect :  the 
trees  thus  planted,  flourish  better 
than  others  which  grow  in  loam, 
and  are  not  so  much  exposed  to  the 
sun.  Wheuhealthy,  it  is  reared  from 
layers  of  a  pretty  quick  growth, 
attaining,  in  eight  years,  the  height 
of  fifteen  or  twenty  feet. 

The  cinnamon-tree,  with  other 
valuable  plants,  was  taken  in  a 
Frei  ch  ship  by  Admiral  Rodney, 
in  the  last  war,  and  presented  to 
tlie  Assembly  of  Jamaica.  From 
this  parent-tree,  several  hundred  of 
young  plants  are  already  produced, 
and  transplanted  in  different  parts 
of  the  island ;  in  all  of  which  it 
thrives  luxuriantly,  and  will  soon 
be  a  valuable  addition  to  our  com- 
merce. In  this  country,  it  requires 
to   be    treated    like  other  green- 
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house  plants,  or  rather  as  a  store- 
plant. 

The  best  cinnamon  bark  takea 
from  the  trees  growing  in  Jamaica, 
is  that  from  the  branch,  of  about 
an  inch  in  diameter ;  as  the  larger 
ones  do  not  yield  so  good  a  spice. 
It  is  the  inner  rind  that  constitutes 
the  cinnamon,  from  which  the  two 
external  coats  must  be  separated. 

Cinnamon,  though  more  reten- 
tive of  its  properties  than  any  of 
the  other  spices,  yet  requires  to 
be  excluded  from  the  air  and  mois- 
ture. The  leaves  of  this  tree, 
whether  fresh  or  dried,  are  strongly 
aromatic,  and  afford  a  good  substi- 
tute for  the  bark,  both  in  cookery 
and  medicine.  In  distillation,  they 
yk  id  a  fragrant  spirituous  water, 
and  an  essential  oil :  when  reduced 
to  powder,  they  form  a  good  per- 
fume. 

5.  The  Laurus  Cassia,  L.  or 
Base  Cinnamon,  has  lanceolated 
leaves,  triple  nerved.  The  bark  of 
this  species  is  imported  from  dif- 
ferent parts  of  the  East  Indies,  and 
from  China.  It  resembles  cinna- 
mon more  in  its  aromatic  flavour 
than  in  external  appearance;  as  it 
is  thicker  and  coarser :  it  farther 
differs  from  it,  in  being  weaker, 
abounding  more  with  a  viscid  mu- 
cilaginous matter,  and  being  less 
astringent;  as  likewise  by  its  break- 
ing short  and  smooth ;  while  the 
cinnamon  breaks  fibrous  and  splin- 
tery. 

0".  The  Laurus  Camphora,  L.  or 
Camphor-Tree,  grows  wild  in  the 
western  woods  of  Japan,  and  in 
the  adjacent  isles.  The  root  of  this 
tree  smells  stronger  of  camphor 
than  any  other  part,  and  yields  it 
in  greater  abundance.  This  is  an- 
other of  the  captured  plants  pre- 
sented to  the  inhabitants  of  Ja- 
maica;   and,    if   cultivated    with 

care, 
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care,  will  also  be  a  beneficial  ac- 
quisition. 

The  Abbe  Grosier  informs  us, 
that  in  China  this  tree  grows  to 
above  150  feet  high,  and  more  than 
forty  yards  in  circumference.  The 
camphor  is  obtained  by  lopping  the 
branches,  which  the  Chinese  chop 
very  small,  steep  in  spring  water 
lor  three  days,  and  afterwards  pu- 
rity the  sap  by  boiling. 

7-  The  Laurus  Persea,  L.  or  the 
Alligator  pear-tree,  is  another  spe- 
cies of  the  bay,  which  is  generally 
cultivated  in  the  West  Indies.  It 
rises  to  a  considerable  height,  with 
a  straight  trunk  ;  the  bark  is  of  a 
greyish  colour ;  the  leaves  of  a  beau- 
tiful green.  Its  fruit  is  pear-shap- 
ed, and  from  one  to  two  pounds 
weight.  It  affords  an  agreeable 
article  of  diet  to  the  negroes,  and 
with  a  little  salt  and  a  plantain, 
furnishes  a  nourishing  repast. — 
AVhen  the  pear  is  ripe,  its  pulp  is 
harder  than  butter  ;  and  from  its 
similarity  in  taste  to  that  animal 
oil,  it  is  called  vegetable  marrow. 

There  are  several  other  species  of 
the  bay-tree,  which  we  shall  not 
enumerate,  as  they  are  of  inf<  rior 
value,  and  consequently  less  inte- 
resting. 

BEAN,  or  linn,  L.  a  genus  of 
plants,  of  which  there  are  four  spe- 
cies commonly  reared  in  the  gar- 
dens of  this  country:  1.  The  small 
Lisbon,  or  Magaxan  ;  2.  The  Spa- 
nish ;  3.The  Sandicick;  and  4. The 
Windsor  beans.  The  Magazan 
beans  are  esteemed  either  for  the 
table  or  cattle  :  they  are  as  palal 
as  the  Windsor,  and  should  be  (  ul- 
tivated  in  a  loamy  soil,  in  rows  near- 
ly a  yard  distant  from  each  other,, 
and  about  four  inches  in  depth  : 
the  first  crop  ougpt  to  be  set  about 
thelatter  end  of  November ;  th 
cond  in  December ;  and  the  others 
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in  January,  February  and  March, 
but  not  so  thick  as  the.  former. 

If  the  rows  should  Stopear  too 
thin,  some  may  be  transplanted 
from  those  which  are  thicker,  but 
all  ought  to  stand  four  inches  dis- 
tant from  each  other,  and  after- 
wards to  be  moulded  and  Dutch- 
hoed  during  the  summer. 

In  the  beginning  of  May,  the  first 
sown  beans  will  blossom  from  the 
bottom  to  the  top,  even  if  they  rise 
to  the  height  of  three  feet  ;  they 
grow  strong,  and  send  three  or  four 
stalks  from  one  root,  but  should 
never  be  lopped,  as  this  would  pre- 
vent the.  pods  from  arriving  at  their 
fidl  growth. 

When  ripe,  they  should  be  pull- 
ed, and  set  upright  to  dry,  and  may 
afterwards  be  split ;  in  which  state 
they  are  excellent  food  for  horses 
and  swine.  The  bean-straw  is 
also  beneficial,  as  the  produce  of 
ten  acres,  wnen  cut  to  chaff  with 
a  three-knife  machine,  will  supply 
sufficient  nourishment  for  ten  cows 
and  two  calves,  for  twenty  weeks. 
A  man  is  able  to  cut  as  much  in 
twelve  hours,  as  twelve  head  of 
cattle  can  eat  in  a  week.  Cows, 
When  kept  on  this  food  alone,  will 
eat  about  25lb.  a  day. 

Spanish  Beans  should  be  planted 
in  October  and  November,  sheltered 
by  walls  or  hedges,  where,  if  they 
survive  the  severity  of  the  season, 
they  Will  come  to  perfection  early 
in  summer.  They  may  also  be 
raised  very  close  in  beds,  if  cover- 
ed with  mats  in  winter,  and  trans- 
planted in  spring. 

The  Lisbon  Bean  is  preferred  to 
the  Spanish  ;  but  as  it  is  apt  to  de- 
generate, by  ripening  early,  though 
not  in  any  perfection,  fresh  seed 
ought  to  be  imported  every  two 
years.  The  Spanish  and  Windsor 
t't:.:is,  which   are  those  generally 

used 
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used  at  table,  should  not  be  plant- 
ed till  after  Christmas,  but  especi- 
ally the  Windsor,  which  are  more 
liable  to  injury  from  cold  than  any 
other  kind.  These  beans  require 
an  open  ground,  and  should  be  set 
at  the  distance  of  three  feet  and  a 
half  between  the  rows,  and  five  or 
six  inches  from  each  other. 

The  Sandwich  Beans  are  har- 
dier than  the  Windsor,  and  may 
be  planted  so  early  as  to  be  fit 
for  use  between  these  and  the 
early  crops.  This  species,  however, 
has  lately  been  much  neglected. 
Windsor  beans  should  first  be  set 
about  the  middle  of  January,  and  a 
new  plantation  made  every  three 
weel  s,  till  the  middle  of  May,  to 
ensure  a  succession  of  crops.  .  An- 
other kind  much  planted  at  present, 
on  account  of  its  great  produce,  is 
the  Tuker  ;  it  comes  to  perfection 
about  the  same  time  as  the  Sand- 
wich. The  black  and  white  blos- 
somed ber-.ns  are  also  much  esteem- 
ed ;  but  unless  their  seeds  be  pre- 
served with  care,  they  are  apt  to 
degenerate. 

The  Horse  Bea?i  is  the  only  kind 
propagated  by  the  plough.  It  de- 
lights in  a  stiff  and  moist  clay ; 
three  bushels  are  sufficient  to  sow 
an  acre,  which  ought  to  be  per- 
formed in  February  5  and  the  gene- 
ral produce  of  an  acre  is  about 
twenty  bushels.  But  it  is  worthy  of 
remark,  that  by  the  new  improve- 
ments in  husbandry,  less  than  one 
bushel  of  seed  is  sufficient  to  plant 
an  acre  of  land,  and  the  produce  has 
sometimes  been  found  to  exceed  that 
of  the  old  method,  by  ten  bushels 
per  acre.  The  beans  should  lie 
some  time  upon  the  ground  after 
they  are  cut.  To  keep  the  soil 
clean  from  weeds,  when  intended 
for  a  crop  of  beans  the  next  year, 
dung  should  be  laid  on  the  laud  as 
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soon  as  the  wheat  stubble,  or 
haulm,  is  carried  off;  this  method 
having  been  found  more  effectual 
in  preventing  the  growth  of  weeds, 
than  by  ploughing  inthe  haulm,  and 
laying  the  dung  upon  fallow  lands. 

As  soon  as  the  beans  have  ac- 
quired six  leaves,  sheep  should  be 
turned  in,  to  feed  among  them ; 
they  will  eat  all  the  young  weeds, 
even  the  melilot,  but  will  not  hurt 
the  beans,  provided  diey  are  not 
suffered  to  lie  down. 

A  writer  in  the  Gentleman's  Ma- 
gazine for  1/64,  recommends  the 
planting  of  horse  beans  by  the  fol- 
lowing method  : — Take  a  plank  of 
oak,  of  such  a  size  as  a  man  can 
easily  manage  by  a  handle  fixed 
upright  in  the  middle  of  it,  and  of 
such  thickness  as  not  to  give  way 
in  working  3  in  the  under  part  of 
this  plank  let  there  be  fixed  wooden 
pegs  of  such  length,  and  at  such 
distance  from  each  other,  as  may 
form  proper  holes  or  beds  in  the 
ground  for  the  beans. 

When  the  land  has  been  proper- 
ly prepared,  the  workman  must 
thrust  the  pegs  of  this  instrument 
into  the  ground,  and  proceed  side- 
ways, managing il  so,  that  diere  may 
be  the  same  distance  between  the 
last  row  of  holes  made  by  the  first 
impression,  and  the  first  row  made 
by  the  next,  as  there  is  between  the 
rows  of  any  one  impression.  The 
youngest  children  may  be  taught  to 
follow  the  instrument,  and  drop  a 
bean  into  every  hole  that  it  makes. 

As  the  topmost  blossoms  seldom 
come  to  perfection,  they  shou  d  be 
taken  away  when  those  toward  thc 
botfom  of  the  stalks  first  appear, 
which  may  be  done  by  garden 
shears  with  long  handles  :  the  fur- 
rows being  left  wide  enough  for  a 
careful  person  to  walk  in  them, 
without  damaging   the  crop;  and 

the 
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the  cuttings,  by  covering  the  ground, 
will  shade  it,  keep  it  moist,  and 
gradually  be  converted  into  manure, 
which,  as  strong  lands  are  apt  to 
chap,  and  such  only  being  fit  for 
beans,  will  be  of  great  utility. 

intended  for  set 
be  plucked  up  by  the  roots,  before 

are  quite  ripe,  instead  of  cut- 
ting the  stalks  :  thus  they  will  re- 
ceive nourishment  enough  after  be- 
ing removed,  to  ripen  fully,  and  no 
seed  will  be  io-t;  which  otherwise 
happens  to  a  great  quantity,  in  their 
cutting  and  removal. 

Beans  have  long  been  used  by 
cur  most  celebrated  agriculturists, 
as  a  preparatory  crop  for  wheat- 

.-.  The  beneficial  effects  of 
this  method  are  so  well  known, 
that  it  is  unnecessary  to  expatiate 
upon  the  subject.  We  must,  how- 
ever, observe,  that  in  the  year  1795, 
the  Society  for  the  Encouragement 
cf  the  Arts,  adjudged  a  premium 
of  twenty  guineas  to  Levis  1 
JEXDiE,E-q.  an  ingenious  improver 
cf  rural  economy  (whose  successful 
exertions  in  planting  ash,  we  have 
noticed  in  p.  123),  for  his  judicious 
culture  of  beans  and  wheat.  He 
sowed  fifteen  acres  in  February, 
l/i)4,  with  the  Vicia  J "ala  equina, 

nail  horse  bean.  The  quan- 
tity of  seed  was  six  pecks  to  the 
acre;  and  the  total  expence  2Q\. 
14s.  3d.  or  ll.  IQs.  7jd.  per  acre. 
The  produce  was  fifty-nine  quar- 
ters and  one  bushel,  which  were 
sold  for  1201.  lis.  and  6d,  A  de- 
tailed account  of  this  interesting 
experiment,  may  be  seen  in  the 
fourteenth  volume  of  the  Society's 
Transactions. 

In  the  year  1 7*96,  Mr.  Joseph 
Webster,  of  Bankside,  near  Don- 

-.  received  a  similar  premium 
from  the  Society,  for  having  drilled 
sixteen  acres  of  land  with  beans, 
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and  sown  it  with  wheat  in  the  same 
.  He  employed  Cooke's  Drill 
Machine,  and  the  beans  were  of 
the  same  species  as  those  sown  by 
Mr.  Ma.tendie. 

Another  premium  was  also  given 
to  Mr.  Robert  Dctdtjeox,  of 
Tynninghafn,  who,  in  the  spring 
of  1797?  drilled  three  fields,  con- 
taining nearly  twenty-three  acres 
and  a  half,  with  b .  ans,  and  sowed 
them  with  wheat  in  the  same  year. 
This  process  is  described,  at  con- 
siderable length,  with  several  in- 
teresting remarks,  in  the  seven- 
teenth volume  of  the  above-men- 
tioned work. 

The  Duke  of  Grafton,  about 
eleven  years  since,  made  an  ex- 
periment, to  ascertain  whether 
the  soil  of  the  common  fields  of 
Northamptonshire,  and  the  adja- 
cent counties,  would  alternately 
bear  a  crop  of  wheat  and  beans,  for 
a  scries  of  years;  after  giving  it  a 
light  die -sing  of  dung,  namely, 
From  twelve  to  fifteen  loads  per 
acre,  every  third  year;  without 
rendering  the  land  poorer  than  it 
was  when  first  cultivated  for  this 
purpose.  After  having  manured 
the  field  in  the  manner  specified, 
the  Duke,  in  the  first  year,  sowed 
one  half  of  it  with  wheat,  and  the 
oilier  half  with  beans.  The  suc- 
cess of  this  plan  was  so  great,  that 
in  a  letter  toARTHtrsYouxG,Esq. 
dated  August  1'99  >  ne  observes, 
he  has  continued  this  alternate 
course  of  crops  ever  since,  without 
having  in  a  single  instance  admitted 
a  fallow. 

Having  stated  these  useful  and 
interesting  facts,  we  shall  submit 
tire  practical  application  to  the 
judgment  of  the  reader.  But  the 
last-mentioned  experiment  by  no 
means  proves,  that  a  summer  fal- 
low may  not,  on  some  particular 
lands, 
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lands,  be  of  great  advantage  to  en- 
sure a  succession  of  crops. 

With  respect,  to  the  properties  of 
beans,  in  general,  they  are  nutri- 
tive, "but  tend  to  produce  flatulen- 
cy. Hence  they  ought  to  be  boiled 
in  their  fresh  state,  when  they  are 
less  flatulent,  and  more  easily  di- 
gested. The  horse  bean  has  been 
used  as  a  substitute  for  coffee, 
which  it  much  resembles  in  taste, 
though  it  does  not  contain  more 
than  half  the  quantity  of  oil. 

French  Beans,  when  eaten  be- 
fore they  attain  to  maturity,  are 
equally  palatable  and  wholesome ; 
•and,  if  ground  and  mixed  wirh 
wheaten  flour,  they  would,  like 
other  beans  or  pease,  make  a 
good  and  nourishing  bread  ; — yet 
the  daily  use  of  it  is  apt  to  produce 
costiveness,  and  otherwise  to  dis- 
order the  alimentary  canal. 

Bean  Flour,  as  Dr.  Darwin  ob- 
serves, is  probably  more  nutritive 
than  that  of  oats ;  which  appears  by 
its  effect  in  fattening  hogs :  and, 
from  the  relative  prices  of  the^-e  ar- 
ticles, he  is  of  opinion,  thatpease  and 
beans  in  general  supplv  a  cheaper 
provender  for  horses  and  odier  ani- 
mals. But,  as  the  flour  of  b 
and  pease  is  more  oily  than  that  of 
oats,  it  must  be  more  difficult  of 
digestion.  Hence,  when  a  horse 
has  been  fed  with  pulse,  he  will  be 
less  active- for  an  hour  or  two  after- 
wards, than  if  he  had  eaten  oats. 
It  will,  therefore,  be  advisable  to 
mix  pollard,  or  straw  finely  cut, 
with  pease  and  beans,  before  they 
are  given  to  cattle. 

Bean-Fly.  —  Great  injuries  are 
frequently  done  to  beans,  especially 
after  a  long  drought,  by  a  fly  called 
the  Dolphin ;  (perhaps  the  same  in- 
sert termed  the  Black-bean  puce- 
ron.)  It  is  first  observed  on  the  top  of 
tiie  plant,  and  thence  eats  its  way 
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downwards,  leaving  the  stem  nak- 
ed. These  insects  are  so  small 
and  light,  as  to  be  often  carried  by 
the  wind  from  one  plant  to  another, 
and  thus  injure  the  whole  crop.  They 
seldom  appear  till  after  the  beans 
are  in  blossom  ;  and,  if  carefully 
examined,  it  will  be  often  found 
that  diey  are  confined  to  a  small 
space.  On  their  first  appearance, 
it  has  been  observed,  that  one  row 
of  beans  has  been  greatly  tainted 
by  them,  while  another  at  the  dis- 
tance of  six  or  eight  feet  continued 
uninjured.  At  first,  the  top  leaves 
and  blossoms  are  attacked  by  diese 
insects,  in  consequence  of  which 
they  appear  shrivelled,  and  full  of 
blackish  specks.  "Whenever  this 
is  perceived,  the  tops  should  be 
lopped  and  removed.  If  care  be 
taken  to  leave  none  that  are  taint- 
ed, the  malady  will  be  effectually 
remedied. 

A  crop  has  often  been  preserved 
by  lopping  off  the  head  of  the  plant , 
before  the  insect  had  descended  ; 
for  it  has  seldom  been  known  to 
rise  after  falling  with  the-bean-top 
to  the  ground.  If  the  piot  is  small, 
and  lies  near  the  farm -yard,  the 
most  effectual  remedy  is  to  turn 
the  poultry  into  it  1  for  they  de- 
vour, in  a  very  short  time,  an  in- 
calculable number  of  inserts. 

BEAN,  the  Kidney,  or  Phaseo- 
lus,  L.  is  a  plant  of  one  species, 
with  several  varieties.  Those  prin- 
cipally cultivated  for  the  table,  are, 
1 .  The  common  white,  or  Dutch 
kidney  lean  j  2.  The  smaller  kidney, 
commonly  called  the  Battersca 
bean  ;  and  3.  The  upright  sort, 
called  the  Tree  kidney-lean. 

The  first  of  diese  varieties  grows 
very  high,  and  requires  Jong  stakes 
and  poles  for  its  support ;  its  beans 
are  of  a  considerable  size. 

The  second  kind,  or  Baltersea 
bean. 
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bean,  is  more  generally  cultivated  : 
it  never  grow-,  very  high,  and,  on 
account  of  its  moderate,  growth; 
the  air  can  easily  pass  between  the 
rows.  It  bears  abundantly,  and  is 
the  most  savoury  kind,  except  the 
Tree  kidney-bean.  This  is  also  a 
plentiful  bearer,  never  rambles  far, 
and  grows  up  in  the  form  of  a 
shrub  ;  its  beans  are  broader  than 
those  of  the  Battersea  kind. 

They  are  all  propagated  from 
seeds,  which  should  be  sown  in 
dry  weather,  about  the  latter  end 
of  March,  or  the  beginning  of 
April,  to  produce  an  early  crop  \ 
but  they  require,  a  dry  soil  and 
warm  situation.  The  best  method 
of  sowing  is,  to  draw  parallel 
lines  over  the  bed,  at  two  feet 
and  a  half  distance,  into  which  the 
seeds  are  dropped  about  two  inches 
asunder,  and  the  mould  drawn 
over  them  to  the  depth  of  an  inch, 
with  the  head  of  a  rake.  Aboul  a 
week  after  sowing,  the  plants  will 
come  up,  when  the  mould  should 
be  raised  round  their  stalks  as  they 
rise  .  they  will  require  no  farther 
care,  except  weeding,  and  when 
the  beans  appear,  they  should  be 
gathered  twice  a  week ;  for,  if  suf- 
fered to  hang  too  long,  they  weaken 
the  plant,  and  become  of  little 
value.  The  first  crop  of  kidney- 
beans  will  continue  a  month  3  and 
to  supply  the  table  afterwards,  there 
should  b^  fresh  sowings  in  March, 
April,  May,  and  June,  the  last  of 
"which  will  be  in  season,  till  de- 
stroyed by  the  frost.  Early  crops 
mavalsobe  raised  in  hot-beds,  in  the 
same  manner  as  early  cucumbers. 

BEAR,  or  Ursus,  in  natural 
history,  a  genus  of  curious  qua- 
drupeds, consisting  of  eight  spe- 
cies, the  most  re:narkable  of 
w  hich  are : 

J.  Ihe  crBos.  o   bl.ick  b?ar,  an 
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animal  of  a  phlegmatic  tempera- 
ment, inhabiting  the  forests  of  the 
North,  and  also  capable  of  living 
in  a  warmer  climate,  especially 
the  brown  bear,  which  is  of  the 
same  species,  though  much  larger. 
The  white,  or  silver  bear,  is  the 
smallest,  and '  more  rarely  met 
with  than  any  other.  They  differ 
from  all  other  animals,  by  their 
strong  ropy  hair,  a  thick  head, 
with  a  blunt  snout,  short  tail,  and 
waddling  gait,  though  they  can 
run  occasionally  with  great  speed. 
Fond  of  solitude,  bears  herd  only 
during  the  rutting  season  :  after  a 
gestation  of  six  months,  the  fe- 
males produce  one,  two,  or  three 
young  ones,  scarcely  eight  inches 
in  length,  which  they  suckle  six 
months.  They  grow  till  twenty, 
and  live  to  the  age  of  thirty  years. 
The  principal  nourishment  of  the 
brown  bear  is  animal  food,  parti- 
cularly mackarel,  ants,  and  honey. 
The  black  bear,  on  the  contrary, 
subsists  entirely  on  vegetables,  and 
is  peculiarly  fond  of  honey,-  so  that 
it  is  frequently  taken  by  the  Poles 
and  Russians,  who  expose  a  bowl 
of  that  substance  mixed  with  bran- 
dy, by  which  he  becomes  so  ivs* 
toxicatedj  as  to  fall  an  easy  prey 
to  the  captor.  Numbers  of  these 
animals  are  annually  killed  in 
America,  both  for  their  savoury 
flesh,  which  resembles  pork,  and 
their  excellent  skin,  which  forms 
a  very  considerable  article  of  com- 
merce.— The  flesh  of  bears'  paws 
are  considered  as  a  luxury,  even 
on  the  Imperial   table. 

1.  The  mdritimus,  or  polar  bear, 
whose  skin  is  sometimes  thirteen 
feet  long :  it  is  confined  to  the 
coldest  regions  of  the  globe,  and 
has  been  found  by  navigators  be- 
yond the  S0°  of  north  latitude. 
Fish,  seals,,  and  the  carcasses  of 
whales, 
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whales,  are  the  principal  food  of 
this  animal,  which  also  greedily 
de\'ours  human  bodies,  and  is  par- 
ticularly fond  of  human  blood. 
Polar  bears  are  bold  enough  to  at- 
tack armed  men,  and  even  to 
board  small  vessels. — Their  flesh 
is  white,  and  similar  to  mutton  in 
flavour ;  their  fat  is  melted  for 
train  oil,  and  that  of  the  paws  is 
used  in  medicine,  for  anointing 
rheumatic  and  paralytic  limbs,  hav- 
ing formerly  been  esteemed  as  a 
sovereign  remedy  for  these  dis- 
eases ;  but  the  liver  is  extremely 
unwholesome  and  unfit  for  food. 
This  ferocious  creature,  however, 
is  easily  pacified,  when  in  pursuit 
of  prey;  for  a  glove,  or  handker- 
chief, thrown  in  its  way,  affords  it 
sufficient  diversion,  and  gives  time 
for  the  escape  of  the  person  pur- 
sued. 

3.  The  luscus,  or  wolverene  of 
Hudson's  Bay  and  Canada,  a  na- 
tive of  the  most  rigorous  climates, 
and  found  in  the  northern  parts  of 
Europe  and  Asia,  where  it  is  called 
the  glutton  ;  because  it  feeds  so 
voraciously  as  to  be  in  danger  of 
bursting,  till  it  has  eased  itself  by 
squeezing  out  the  contents  of  its 
bowels  between  two  trees.  Its 
skin  is  valuable,  as  the  whole  body 
is  covered  with  very  long  and 
thick  hair,  which  varies  in  colour, 
according' to  the  season. 

4.  The.  lotor,  or  racoon,  inha- 
bits the  warm  and  temperate  cli- 
mates of  America,  the  mountains 
of  Jamaica,  and  is  also  found  in 
the  South  Sea  islands,  &c.  In 
sportiveness,  it  resembles  the  mon- 
key, and  its  skin  serves  as  an  excel- 
lent substitute  for  beaver,  in  the 
manufacture  of  hats. 

5.  The  moles,  or  common  bad- 
ger, a  clumsy,  fetid  animal,  to  be 
met  with  in  laost  parts  of  Europe 
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and  Asia,  as  far  as,  China,  where 
its  flesh  is  much  esteemed,  though 
it  is  rather  a  sxarce  quadruped  in 
all  countries.  It  is  generally  very 
fat,  and  subsists  on  roots,  fruit, 
grass,  insects,  and  frogs.  Having 
already  given  a  short  account  of 
this  animal,  under  the  head  of 
Badger,  we  shall  only  add  that, 
when  overtaken,  it  defends  itself 
in  a  vigorous  manner,  and  its  bite 
is  dangerous.  It  burrows  under 
ground,  and  makes  several  apart- 
ments, to  which  there  is  only  one 
entrance,  where  it  may  be  easily 
taken  during  night,  in  the  manner 
formerly  described. 

BEARD,  the  hair  growing  on 
the  chin  and  adjacent  parts  of  the 
face  of  male  adults.  The  cus- 
toms of  most  nations,  respecting  the 
beard,  have  been  various.  An- 
cient writers  have  spo!:en  honour- 
ably of  the  line  boards  of  antiquity. 
Homer  praises  the  white  beard  of 
Nestor,  and  of  King  Priam. — 
Strabo  relates,  that  the  Indian 
philosophers,  the  Gymnosophists, 
were  particularly  solicitous  to  make 
the  length  of  their  beards  the  object 
of  popular  veneration. 

ft  would  be  tedious  and  uninte- 
resting, to  detail  the  historical  ac- 
counts respecting  the  beard.  The 
Chinese  consider  a  long  beard  as 
inestimable  ;  and  among  the  Turks 
it  is  more  infamous  for  a  man  to 
have  his  beard  cut  off,  than  in  other 
countries  to  be  publicly  whipt,  or 
exposed  in  the  pillory. — Nature 
lias  granted  this  ornament  exclu- 
.  to  the  male  sex,  with  a  very 
few  exceptions ;  hence  there  ap- 
pears to  be  no  other  justifiable  rea- 
son for  shaving  it,  than  that  such 
custom  certainly  contributes  to 
cleanliness. —See  Shaving. 

Bear -foot,  or  Setterwort.  See 
Stinking  Hellebore. 

BEAUTY, 
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BEAUTY,  in  its  literal  signifi- 
cation, is  a  term  applied  to  objects 
of  sight,  but    often    figuratively, 

though  improperly,  used  to  ex- 
press the  effect,  produced  by  the 
perception  of  other  senses,  such  as 
beautiful  music,  &c. 

Plato  gives  but  an  obscure  de- 
finition of  beauty,  when  he  says, 
that  there  are  four  characteristics  ot 
the  truly  beautiful  ;  namely,  uni- 
versality, supremacy  .sameness,  and 
immutability:  his  supreme  beauty, 
therefore,  ought  to  possess  .'• 
■power,  and  goodness. 

Hogarth,  who  was  both  an 
artist  and  a  pliilosopher,  lays  down 
the  following  principles  which  con- 
stitute elegance  and  beauty  -.fitness, 
' '.->;,  uniformity  (as  correspond- 
ing to  a  certain  end,  or  purpose), 
■•  intricacy,  and  quantity  : 
■ — the  explanation  would  be  too 
tedious. 

According  to  Burke,  beauty  is 
not  the  creature  of  reason,  but  a 
merely  sensible  quality,  acting  me- 
chanically upon  the  human  mind, 
by  sensation.  His  beauties,  con- 
sequently, must  possess;  1.  Com- 
parative Smallness:  2.  Smooth 
3.  I'arlety  in  the  conformation  of 
parts  ;  4.  These  parts  must  not  be 
angular,  but  melted,  as  it  were, 
into  each  other ;  5.  A  delicate 
frame,  with  an  appearance  of  agi- 
lity, rather  than  strength ;  6.  Co- 
lours clear  and  bright,  but  not  very 
strong  and  glaring j  or,  7.  M  the 
latter  be  the  predominant  colours, 
they  ought  to  de  diversified  with 
others. 

Prof.  Kant's  definition  is  per- 
haps more  satisfactory,  though  it 
can  only  be  clearly  understood  by 
apposite  comparative  illustrations  : 
he  says,  "  Beauty  is  the  n 
conformation  of  an  object,  of  Na- 
ture or  Art,  in  which  the  mind.,  in- 
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ftiitively,  perceives  this  conforma- 
tion, without  reflecting  upon  its 
ultimate  design  or  purpose." — The 
beautiful  as  well  as  the  sublime,  pro- 
duces a  pleasing  effect,  but  in  a  v  ery 
different  manner  :  thus,  a  view 
of  mountains,  with  their  summits 
covered  with  snow,  or  enveloped 
in  clouds ;  a  description  of  a  violent 
storm,  or  Mil  ton's  picture  of  the 
infernal  regions,  affords  a  satisfac- 
tion mingled  with  terror :  on  the 
other  hand,  a  prospect  of  flowery 
meadows,  valleys  inter  ected  with 
serpentine  rivulets,  and  enlivened 
by  flocks  ;  the  description  of  Ely- 
sium by  Virgil,  or  of  the  enchant- 
ing Cestus  by  Homer,  afford  both 
satisfaction  and  pleasure.  But,  in 
order  to  feel  the  impression  in  its 
full  extent,  we  must  first  be  sus- 
ceptible of  the  sublime,  before  we 
can  enjoy  the  beautiful. —  Lofty 
oaks,  and  the  solitary  shades  of  the 
grove,  are suh lime;  flowers,  young 
hedges,  and  trees  in  a  flourishing 
state,  are  beautiful;  the  starry 
heavens  and  the  obscurity  of  night, 
are  sublime;  the  brightness  or  se- 
renity of  day,  is  beautiful. 

Personal  beauty  may  be  reduced 
to  four  heads  :  colour,  form,  ex- 
.  11,  and  grace.  Colours  please 
by  opposition,  and  it  is  in  the  face 
that  they  are  more  diversified  and 
exposed.  The  reason  why  they 
please,  arises  less  from  their  natural 
liveliness,  and  their  being  properly 
blended,  than  from  the  idea  they 
present  to  the  mind,  of  the  perfect 
health  of  the  object.  The  beauty 
of  form  includes  the  symmetry  of 
the  whole  body,  even  to  the  turn  of 
the  £ye-brow,  or  graceful  flow  of 
the  hair.  Hence,  an  union  and  har- 
mony of  all  parts  of  the  body,  is  the 
general  cause  of  beauty ;  and,  while 
the  peculiar  beauty  of  the  female 
form  is  delicacy  and  softness,  that 
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of  the  male  is  apparent  strength,  or 
agility. 

Expression  is  the  effect  of  the 
passions  on  the  muscles  of  the  hu- 
man countenance,  and  the  different 
gestures  The  finest  union  of  pas- 
sions, is  a  just  mixture  of  modesty 
and  sensibility.  Indeed,  all  die  be- 
nign affections,  such  as  love,  hope, 
joy,  and  pity,  add  to  beauty,  while 
the  predominance  of  hatred,  fear,  or 
envy  in  the  mind,  deform  the  vi- 
sage. 

Grace  is  the  noblest  part  of  beau- 
ty. The  mouth  is  the  chief  seat  of 
grace,  as  the  expressive  beauty  of  the 
pactions  is  principally  in  the  ayes. 
There  is  no  grace  without  motion, 
nor  can  impropriety  be  united  with 
grace.  Lord  Bacon  says:  "  In 
beauty,  that  of  favour  is  more  than 
that  of  colour;  and  that  of  gracious 
and  decent  motion,  more  than  mat 
of  favour." 

With  regard  to  the  final  cause  of 
beauty,  our  taste  for  regularity,  or- 
der, and  simplicity,  contributes  to 
our  happiness ;  and,  as  beauty  is 
frequently  connected  with  utility, 
it  is  highly  conducive  to  improve- 
ments in  agriculture,  architecture., 
and  manufactures 

It  also  concurs  in  an  eminent 
degree  with  mental  qualifications, 
in  promoting  social  intercourse,  and 
forming  connections  among  in- 
jdividiuls  in. society. 

lMural  Beauty  may  be  defined 
to  consist  in  that  uniform  conduct, 
which,  independently  of  personal 
interest  or  advantages,  is  influenced 
by  no  other  consideration  than  th.;. 
of  conscious  rectitude.  Hence  it 
cannot  be  applied  to  a  man  who 
virtuously,  because  he  is  re- 
warded, and  finds  no  inducement 
to  vice  : — nor  to  persons  who  are 
deterred  from  the  commission  of 
crimes,    by   the   apprehension   ut 
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punishment,  whether  temporal  .or 
eternal. 

BEAVER,  or  Castor,  a  qua- 
draped,  of  which  mere  .re  three 
species. 

1 .  T\\&JiLer,  or  common  beaver, 
which  inhabits  the  northern  parts 
of  Europe,  Asia,  and  America,  in 
the  banks  of  rivers  or  lake.-.,  at  a 
distance  from  the  dwellings  of  men, 
and  is  there  a  gregarious  animaL, 
In  populous  countries,  however, 
such  as  Germany,  Prussia,  and 
Poland,  it  is  a  solitary  creature  $ 
and  the  skin,  on  account  of  its  con- 
stant residence  under  ground,  is 
less  valuable  than  that  of  the  social 
beaver.  The  latter  is  principally 
found  in  North  America,  where 
many  hundreds  setde  together  on 
the  bank  of  a  river,  and  construe! 
regular  habitations,  with  admirable 
ingenuity,  such  as  far  excel  the 
primitive  huts  and  hovels  erected 
by  mankind.  They  chiefly  subsist 
on  lobsters  and  odier  fish,  and  at- 
tain to  an  age  of  fifteen  or  twenty 
years.  The  beaver's  tail  is  from  six 
to  nine  inches  long,  and  one  inch 
thick  ;  its  flesh  has  the  flavour  of 
fish,  and  is  esteemed  as  delicate 
food.  Near  die  rectum  of  both 
sexes,  there  air.  two  little  bags, 
about  the  size  of  a  hen's  egg,  con- 
taining a  brownish  oily  matter, 
called  editor,  which  is  a  peculiar 
deposition  of  fat  interwoven  with 
cellular  membrane.  This  sub- 
stance has  a  disagreeable,  narcotic 
smell,  and  a  bitterish,  acrid,  nau- 
seous taste.  By  drying  it  in  the 
smoke  of  a  chimney,  it  may  be  pre- 
served for  seven  or  ekht  years.  It 
has  long  been  celebrated  as  a  n._r- 
vine  and  anti-hysteric  medicine, 
though  its  efficacy  has  often  been 
doubted.  Yet,  we  are  convinced 
from  experience,  that  the  genuine 
castor  affords  mi  excellent  remedy, 
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and  ma)'  be  employed  with  advan- 
tage in  languid  habits,  and  such 
constitutions,  in  general,  as  evince 
neither  a  rigid  fibre  nor  a  disposi- 
tion to  plethora.  Even  Hippo- 
crates prescribed  it  in  hysteric 
cases  5  and  Galen1  informs  us,  that 
Archigexes  had  written  a  treatise 
on  the  subject.  This  gelatinous  and 
oily  concrete  is  taken  in  doses  from 
five  to  twenty  grains,  with  sugar; 
or  its  virtues  may  be  extracted  by 
water,  as  well  as  spirit  of  wine, . 
which  latter  forms  a  stronger  pre- 
paration, but  more  heating  than 
«olid  castor  itself.^ 

In  commerce,  a  distinction  is 
made  between  fresh,  dry,  and  fat 
beaver-skins :  the  iir^t  of  these  are 
obtained  from  animals  caught  in 
winter  ;  the  second  sort  from  those 
killed  during  summer,  the  hair  of 
which  only  is  used  in  the  manu- 
facture of  hats ;  and  the  third,  or 
fat  sort,  are  such  as  have  been  car- 
ried for  some  time  on  the  naked 
bodies  of  the  American  Indians 
who,  as  it  were,  tan  the  skin  with 
perspirable  matter.  These  furs  are 
most  valuable,  while  the  hair  of 
the  others  is  manufactured  into 
gloves,  stockings,  8cc.  but  that 
which  is  short  and  silky,  is  used 
for  hats.  Each  beaver,  when  full 
grown,  is  as  large  as  a  middle  sized 
dog,' and  yields  about  twenty-four 
ounces  of  fine  hair.  The  skin 
serves  for  covering  saddles,  trunks, 
and  other  articles. 
■  All  those  advantages,  however, 
are  not  equivalent  to  the  damage 
done  by  the  beaver  to  forests 
•and  sluices  :  and  as  they  yearly  be- 
come more  scarce  in  America, 
while  the  price  of  their  skin  and 
hair  advances,  it  is  doubtful  whe- 
ther they  ought  to  be  spared,  or 
exterminated. 

2  The.  ou.i  chains,  or  water-  rat, 
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of  Clusius,  is  found  in  Lapland 
and  Russia,  on  the  banks  of  the  Vol- 
ga and  Yaik:  it  is  devoured  by 
pikes  and  other  fish,  to  which  it 
imparts  so  strong  a  flavour  of  music, 
as  to  render  them  unfit  for  the 
table.  Its  scent  much  resembles 
that  of  the  former  species,  especi- 
ally about  the  tail,  from  which  the 
cunning  Russians  express  a  juice 
very  similar  to  the  genuine  musk. 
Hence,  most  of  the  castor  sold  in 
the  London  shops,  consists  of  this 
inferior  sort,  or  at  least  is  much 
adulterated  with  it,  so  feat  the 
druggists  themselves  are  freq 
ly  deceived. 

3.  The  zilel hints,  or  musk-rat 
of  North  America,  the  fur  of  which 
is  much  esteemed  for  its  softness 
and  beauty.  It  is  remarkable  that, 
during  summer,  this  animal  has  a 
most  exquisite  smell  of  rr 
which  it  entirely  loses  in  winter.. 
Probably  this  agreeable  perfume  is 
derived  from  the  Calamus  atoma- 
tials,  or  sweet  water  flag,  which 
is  the  favourite  food  of  the  musk- 
rat. —  See  Artificial  Musx. 

BED,  a  convenience  for  ease,  or 
sleep.  It  was  the  general  pra6tice 
in  the  first  ages,  for  mankind  to 
sleep  upon  the  ^kins  of  beasts  ;  and 
the  AncientBritons,  before  die  first 
Roman  invasion,  slept  on  skins 
spread  on  the  floors  of  their  apart- 
ments. Rushes  and  heath  were 
afterwards  substituted  by  the  Bri- 
tons, instead  of  skins ;  but  tiiey 
reposed  upon  straw,  on  the  intro- 
duction of  agriculture  by  the  Ro- 
mans. 

Straw  was  used  as  a  couch,  even 
in  the  royal  chambers  of  England, 
at  the  close  of  the  thirteenth  cen- 
tury ;  and  in  the  present  age,  the 
da\ -labourers  in  some  parts  ofEng- 
land,  and  the  peasantry  of  Scotland1, 
tlecp  on  chaff-beds. 

The 
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The  most  elastic  straw  Is  that  of 
barley,  which  may  dp  easily  shaken 
and  spread, when  inclosed  in  ticking. 
Various  unsuccessful  attempts  have 
been  made  to  substitute  the  dry 
leaves  of  trees,  moss,  and  other 
soft  materials,  instead  of  barley 
straw,  which,  however,  is  more 
eligible;  or  the  leaves  of  Turkey 
corn,  or  maize,  are  still  better. 

A  mattress  filled  with  horse-hair 
\i  preferable  to  a  feather-bed,  which 
heats  and  relaxes  the  body,  and  dis- 
poses it  to  pulmonary  and  hefctic 
complaints.  The  bolster  should  be 
stuffed  with  horse-hair,  and  co' 
ed  with  a  small  pillow  filled  with 
feathers.  The  bedding  might  con- 
sist either  of  sheets,  with  blankets 
and  a  counterpane,  or  a  single  cover, 
thinly  quilted  with  cotton  wool  : 
the  latter  might  be  easily  washed, 
nod  will  last  for  several  years.  In 
Very  cold  seasons,  a  counterpane 
quilted  with  a  few  pounds  of  soft 
feathers,  might  be  substituted  for 
the  former ;  but  it  should  not  be 
used  in  summer. 

Bed,  iii  masonry,  a  course  of 
stones  or  bricks :  the  joint  of  the 
bed,  is  the  mortar  or  cement  placed 
between  each  range. 

Beij,  in  gardening,  a  division  of 
the  mould  raised  above  the  level  of 
the  adjacent  ground,  for  the  culti- 
vation ofplants  or  roots. — See  Hot- 
eed. 

BED-ROOM,  an  apartment,  or 
chamber,  devoted  to  the  enjoyment 
of  nightly  repose,  after  the  usual 
labour  and  fatigue  of  the  day.  Those" 
happy  Few  who,  from  their  respec- 
tive situations  in  life,  arc  enabled 
fb  choose  a  spacious  and  lofty  room 
for  breathing  in,  at  least,  one-third 
of  their  existence,  may  consider 
themselves  peculiarly  fortunate.  It 
must,  however,  be  confessed,  that 
little  attention  is  generally  paid  to 
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this  important  object,  even  by  such 
persons  as  might,  in  this  respe6t, 
equally  consult  their  health  and 
convenience. 

A  bed-chamber  ought  never  to 
be  on  a  ground-floor,  or  have  a 
northern  aspect.  Although,  on  ac- 
count of  a  cooler  air,  many  prefer 
this  situation  in  summer,  yet  it 
cannot  fail  to  be  unwholesome,  as 
it  is  most  exposed  to  the  influence 
of  a  damp  atmosphere  in  the  morn- 
ing, and  during  the  night.  Hence 
we  are  of  opinion,  that  ail  eastern 
front  is  more  conducive  to  health  ; 
because  it  receives  the  first  rays  of 
the  sun,  that  beneficent  luminary, 
who,  more  regularly  than  a  time- 
piece, awakens  the  man  of  a  sound 
body  and  mind,  while  he  animates, 
invigorates,  and  incites  him  to  rise, 
after  having  refreshed  himself  by 
repose.  Besides,  a  moderate  de- 
gree of  heat,  thus  naturally  impart- 
ed, may  be  more  easily  endured, 
and  modified,  if  necessary,  by  va- 
rious means,  than  a  moist  and 
pernicious  atmosphere,  which  even 
the  dry  air  of  summer  cannot  easily 
correct. 

For  similar  reasons,  small  closets 
and  concealed  beds  are  extremely 
injurious,  especially  to  young  peo- 
ple and  invalids.  When  persons  are 
from  necessity  obliged  to  sleep  in 
them,  it  will  be  advisable  every 
morning,  immediately  after  rising, 
to  displace  ail  the  bed-clothes; 
if  the  sky  be  serene,  to  open  the 
door  and  windows*  in  order  to  pu- 
rify the  stagnant  air  of  so  confined 
a  resting  place :  but  we  think  it, 
on  the  whole,  a  dangerous  pre 
to  sleep  with  open  windows,  whe- 
or  in  the  day-time  ; 
:i  a  very  small  aperture,  with- 
out admitting  a  current  of  air  US 
ie  room,  may  occa- 
sionally be  useful.    Nor  should  the 
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bedstead  be  placed  near  a  wall ;  or 
soiled  linen  be'  suffered  to  remain 
in  an  apartment  where  the  purity 
of  the  air  is  of  the  first  importance. 
A  bed,  or  couch,  ought  to  stand 
free  on  all  its  sides,  and,  if  possible, 
in  the  middle  of  the  chamber  : 
which  is  farther  of  consequence 
to  timid  individuals,  who  tremble 
during  the  prevalence  of  a  tempest, 
or  thunder-storm.  We  know  from 
experience,  that  a  flash  of  light- 
ning, should  it  unfortunately  strike 
a  building,  or  enter  through  any  of 
the  Windows,  uniformly  takes  its 
direction  along  the  walls,  without 
injuring  the  furniture  in  the  centre 
of  a  room. 

BEDSTEAD,  a  frame  for  sup- 
porting a  bed.  Among  the  various 
materials  used  tor  bedsteads,  iron 
is  not  only  the  most  durable,  but 
also  the  most  beneficial,  with  re- 
spect to  health.  Oak  is  excellent 
fur  this  purpose,  being  almost  im- 
pervious to  worms,  if  felled  in 
the  proper  season,  and  allowed  to 
become  dry  ;  but  cedar,  were  it 
not  for  ils  strong  odour,  would  be 
still  more  efficacious  in  preventing 
the  inroads  of  bugs,  or  other  \er- 
min.  HenoSj  the  beams  and  posts 
of  a  bedstead,  mace  of  any  hard 
wood,  might  be  inlaid  with  cedar. 

On  this  occasion,  we  cannot,  in 
justice  to  Mr.  Lambert,  of  Ber- 
wick-street, Soho,  omit  to  give  a 
concise  description  of  his  newly- 
invented  Bedstead  for  the  Sick 
and  Wound  kd,  which  he  terms 
the  Royal  Patent  FraSiure  Bed, 
and  which  is  ably  cacuiated  to  alle- 
viate the  painful  situation  of  the 
aged,  the  infirm,  or  diseased.  Tins 
ingenious  contrivance,  therefore, 
affords  a  comfortable  accommoda- 
tion to  persons  confined  by  frac- 
tures, gout,  palsy,  Sic.  it  is  parti- 
cularly adapted  to  lying-in  women. 


The  bed  may  be  made,  and  the 
linen  changed,  without  in  the 
slightest  manner  disturbing  the 
patient,  which  renders  it  highly 
serviceable  in  camps  and  hospitals. 

We  have  given  a  plate  of  this 
useful  invention,  of  which  the  fol- 
lowing is  an  explanation  :  A,  the 
bedstead  ;  B,  the  feather-bed ;  C, 
the  straining-frame ;  D,  the  frac- 
ture-frame :  5,5,5,5,  four  rings 
in  the  fracture-frame ;  E,  the 
sleeping-desk ;  R,R,  two  rings  in 
the  sleeping-desk  ;  F,F,F,F,  pul- 
lies  put  in  motion  by  the  machi- 
nery ;  G,G,G,G,  receiving-hooks 
of  the  fracture-frame ;  3  3  3  3,  four 
rings  in  the  straining-frame  ;  H,H, 
H,H,  receiving-hooks  to  ditto 5  /, 
the  plate  of  the  machinery ;  K, 
the  great  wheel ;  L,  a  pinion,  with 
a  wynch  turning  the  great  wheel ; 
O,  a  pall  or  stop;  M,  a  pinion 
with  a  fly,  to  prevent  a  too  sudden 
descent- 5   N,  the  rollers. 

The  subjoined  directions  should 
be  attended  to  in  making  and  using 
the  bed.  Lay  the  straining-frame 
C,  covered  with  ticking,  on  the 
feather-bed  B,  then  the  under- 
blanket  and  sheet :  above  these, 
place  the  fracture-frame  D,  (on 
which  the  patient  is  supported)  j 
then  the  bolster,  pillows  and  upper- 
clothes,  in  the  usual  manner. 
When  the  feather-bed  is  to  be 
made,  wind  up  the  two  frames, 
C\  and  D,  by  the  wynch,  till  the 
patient  is  supported  above  the  bed, 
which  may  then  be  made,  or,  if 
necessary,  another  placed  in  its 
stead,  atKl  the  two  frames  let  down 
upon  it. 

In  changing  the  linen,  the  two 
frames  C.  and  D,  must  be  wound 
up  till  they  reach  the  lour  hooks 
G,G,G,G;  secure  the  hooks  in  the 
four  rings  5,5,5.5,  and  wrap  the 
sheet  you  intend  to  remove,  round 
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the  upper  clothes,  to  exclude  cold ; 
let  down  the  under-frame  C ;  re- 
place the  blanket,  and  put  on  the 
clean  sheet ;  draw  away  the  other, 
and  again  wind  up  the  frame  to 
the  fracture-frame,  and  unhook  it 
at  die  four  comers.  Thus  resting 
on  the  under  frame,  the  patient 
safely  descends  to  the  comforts  of 
a  new-made  bed  and  clean  linen. 

As  in  the  early  stages  of  con- 
sumptive, or  asthmatic  disorders, 
it  is  material  to  avoid  the  heat  of 
a  feather-bed,  particularly  if  the 
patient  be  liable  to  night-sweats, 
and  if  he  be  abie  to  rise  and  have 
the  linen  changed,  the  fraclure- 
frame  may  not  be  necessary :  in 
this  case,  the  lower  frame  may  be 
wound  a  little  above  the  feather- 
bed ;  at  the  top  of  the  frame  C, 
there  is  a  sleeping-desk,  E,  by 
which  the  head  and  shoulders  may 
be  raised  at  pleasure,  by  fixing  the 
two  hooks  at  the  end  of  the  frame 
to  the  two  rings  R,R,  and  freeing 
those  at  the  feet :  after  which,  by 
the  use  of  the  wynch,  it  may  be 
lowered  or  raised  at  pleasure. 

The  whole  apparatus  may  be  at- 
tached to  any  four-post  bedstead 
by  a  common  carpenter. 

It  is  needless  to  expatiate  upon 
the  utility  of  such  a  bedstead,  to 
families  at  a  distance  from  the  me- 
tropolis :  and  as  we  have  no  per- 
sonal acquaintance  with  this  inge- 
nious artisan,  we  cannot  be  sus- 
pected of  partiality :  indeed,  the 
first  account  of  his  invention,  to- 
gether with  a  plate,  was  commu- 
nicated to  us  by  means  of  a  foreign, 
journal,  lately  imported. 


Lastly,  it  deserves  to  be  noticed, 
that  the  prevailing  custom  of  pro- 
viding the  bedsteads  of  children 
with  curtains,  is  liable  to  strong 
and  serious  objections ;  1.  Because 
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they  prevent  a  free  access  of  air 
for  the  renewal  of  that  mass  which 
has  been  rendered  unfit  for  respi- 
ration ;  2.  They  endanger  the  lives 
of  infants  by  candle-light,  from 
which  fatal  accidents  have  fre- 
quently happened  5  and  3.  They 
are  pernicious  receptacles  for  the 
finest  particles  of  dust,  which,  as 
we  have  already  observed  (See 
Bed),  are  inhaled  by  the  person 
confined  within  such  curtains,  on 
the  least  motion  of  the  bedstead : 
and  thence,  perhaps,  many  young 
and  blooming  innocents  may  date 
the  first  period  of  their  consump- 
tive attack.  We  do  not,  however, 
mean  to  insinuate,  that  curtains 
ought  to  be  universally  abandoned, 
as  there  may  occur  a  variety  of  in- 
stances, in  which  the  laws  of  pro- 
priety and  decorum,  might  render 
them  useful  and  necessary. 

BED-TIME,  or  that  period  of 
the  evening  or  night,  when  we  re- 
tire to  enjoy  the  necessaiy  repose. 

Although  it  would  be  difficult, 
in  the  present  irregular  state  of  so- 
ciety, to  lay  down  rules  for  the 
proper  time  of  resorting  to  that 
place  which  suspends  and  makes 
us  forget  our  daily  troubles  and 
cares  }  yet,  when  we  consider  the 
subjecf,  with  regard  to  its  influ- 
ence, as  well  on  the  health  as  the 
moral  character  of  man,  it  is  de- 
serving of  the  most  serious  di.-cus- 
sion.  Much,  indeed,  depends  on 
the  arrangement  of  the  day,  and 
the  different  pursuits  of  the  indivi- 
dual. Those  persons  who  spend 
the  greater  part  of  their  time  in 
useful  labour,  and  have  sufficient 
muscular  exercise,  would  better 
consult  their  health,  by  retiring  to 
repose  at  least  two  <>'  three  hours 
1-efofe  midnight;  which,  accord- 
ing to  the  oldest  and  most  accurate 
observers,  arc  nearly  as  refreshing 
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as  double  that  portion  in  the  morn- 
ing. Those,  however,  who  lead 
an  idle  and  luxurious  life,  are  too 
much  the  slaves  of  fashion,  habit, 
and  caprice,  to  adopt  any  useful 
changes,  which  might  abridge  their 
amusements  or  imaginary  comforts. 
On  the  other  hand,  the  studious, 
and  especially  speculative  persons, 
cannot  comply  with  what  are  ge- 
nerally called  "  regular  hours ;" 
because  their  pursuits  are  better 
adapted  to  the  solemn  stillness  of 
t,  while  they  indulge  in  re- 
flections which  require  a  connected 
series  of  thought,  and  reasoning, 
Uninterrupted  by  the  noise  of  day. 
Yet,  even  literati  and  artist*, 
ought  to  pay  due  attention  to  this 
important  circumstance,  that  the 
atmosphere  of  the  n  vays 

more  vitiated,  and  consequently 
fit  for  respiration,  than  that  of 
a  serene  day  ;  and  as  we  respire  a 
greater  portion  of  air  while  aw; 
than  in  a  sleeping  state,  it  follows 
that  the  system  must  be  more  in- 
jured in  the  former  titan  in  the 
latter  case. 

or  would  it  be  proper  to  retire 
to  rest  immediately  after  a  full 
meal,  or  in  an  agitated  state  of 
mind.  Hence,  two  hours  after  a 
light  supper  ought  to  elapse,  in 
order  to  prepare  ourselves  for  an 
invigorating  repose,  and  banish  all 
gloomy  or  depressing  ideas  and 
thoughts  which  require  mental  ex- 
ertion. For  the  same  reason,  we 
should  remove  from  our  sight  every 
object  which  may  irritate  the 
nerves,  and  never  adopt  that  per- 
nicious practice  of  reading,  tili  we 
fall  asleep — an  imprudence  of 
which  many  young  and  thoughtless. 
persons    are    guilty  .;d  of 

such  a  dangerous  expedient,  it 
would  be  more  salutary  to  walk  up 
and  dpwn  die  room  for  a  few  mi- 
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nutes,  or  to  take  any  other  gentle 
exercise. 

Last:}',  we  are  of  opinion,  that 
such  individuals  as  breakfast  at 
nine,  dine  at  two,  and  drink  tea 
af  six  ;  or,  instead  of  this,  eat  a 
light  supper  between  seven  and 
eight  o'clock,  might  with  the 
greatest  benefit  to  their  health,  re- 
tire to  bed  at  ten,  and  rise  at  five 
or  six  o'clock  in  the  morning, 
or  earlier,  according  to  the  de-. 
gree  of  exercise  they  have  taken 
on  the  preceding  day. — See 
ther — Sleep  5  Sleeping,  and 
"Wakixg. 

.!■!,  or  Apis,   in  natural   bis- 
of  which 
lea,    or  domestic  honey- 
bee,  is  particul  .'  at- 
tention. 

I.^pconomy,  i  &rc. 

A  hive  of  bees  maybe  considered 
as  a  populous  city, containing  from 
fifteen  to  eights  Inha- 

bitants.    This   city  is  in  itself  a 
monarchy  :  ed  of  a  qiu 

qf  mules,  which  are  the  drones; 
and  of  working  bees,  called  neu- 
ters. The  combs  are  comp 
of  pure  wax,  serving  as  a  maga- 
zine for  their  stores,  ice  to 
nourish  their  young.  Between  the 
combs  there  is  a  space  sufficient 
for  two  bees  to  march  abreast ; 
and  there  are  also  transverse  de- 
files, by  which  the  bees  can  more 
easily  pass  from  one  comb  to  an- 
other,. 

The  queen-bee  is  distinguishable 
from  the  rest,  by  tire  form  of  her 
body.  She  is  Unwieldy,  and  sel- 
dom leaves  the  parent-hive^  but 
when  she  goes  to  settle  a  colony,, 
all  tire  bees  attend  her  to  the  place 
she  choscs.  A  hive  of  bees  cannot 
subsist  without  a  queen,  as  she 
produces  their  numerous  progeny; 
hence  their  attachment  to  I 

urialter/- 
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unalterable.  When  a  queen  dies, 
the  bees  immediately  cease  work- 
ing, consume  their  honey,  fly 
about  at  unusual  hours,  and  even- 
tually pine  away,  if  not  supplied 
with  another  sovereign.  The  death 
of  the  queen  is  proclaimed  by  a 
clear  and  interrupted  humming, 
which  should  be  a  warning  to  the 
owner  to  provide  die  bees  with  an- 
other queen,  whose  presence  will 
restore  vigour  and  exertion ;  of 
such  importance  is  a  sovereign  to 
the  existence  and  prosperity  of  diis 
community. 

It  is  computed  that  the  ovaria  of 
the  queen-bee  contain  upwards  of 

'-Jive  thousand  eggs  at  one  time, 
hence  it  is  probable  that  she  may 
produce  from  ten  to  twelve  thou- 
sand bees  in  the  space  of  two 
months. 

The  dissection  of  the  drone  af- 
fords as  great  a  proof  of  its  being 
the  male,  as  that  of  die  queen  does 
of  her  being  a  female.  Drones  are 
smaller  than  the  queen,  and  larger 
than  the  working-bees  ;  and  when 
on  the  wing,  they  make  a  greater 
noise.  Their  office  is  to  impreg- 
nate the  eggs  of  the  queen  after 
they  are  deposited  in  the  cells  ;  but 
when  this  is  effected,  as  diey  be- 
come useless  to  the  hive,  they  are 
destroyed  by  the  working-bees, 
without  the  power  of  resistance, 
as  they  have  no  sting.  After  the 
season  of  die  increase  of  the  bees  is 
past,  and  when  they  attend  to  the 
collection  of  wintcr-.stoi\  s,  every 
vestige  of  the  drones   is  destroyed, 

■  to  make  room  for  honey.  Indeed, 
when  the  latter  are  observed  in  a 
hive  late  in  atumn,  it  is  a  bad  sign. 

Several  kinds  of  working-Ices 
were  distinguished  by  the  ancients. 
Columella  coincides  with  Vir- 
piL,  in  preferring  diose  which  are 
small,  oblong,  smooth,  bright   or 
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shining,  and  of  a  gentle  disposi- 
tion :  the  superior  utility  of  diis 
species  has  been  established  by  ex- 
perience. Working-bees  compose 
die  most  numerous  body  of  the 
state.  They  have  the  care  of  the 
hive  ;  collect  the  wax  and  honey  j 
fabricate  the  wax  into  combs ;  feed 
the  youngj  keep  the  hive  clean  j 
expel  all  strangers ;  and  employ 
themselves  in  promoting  general 
prosperity.  The  working-bee  has 
two  stomachs  j  one  to  contain  die 
honey,  and  anodier  for  the  crude 
wax. 

II.  Of  t  h  e  m  a  n  age  m  en  t  of  Bees, 
and  the  most  approved  methods  of 
preserving  them,  on  removing  their 
honey  and  wax. 

According  to  Columella,  an 
Apiary  should  face  the  south,  in  a 
situation  neither  too  hot  nor  too 
cold.  It  should  stand  in  a  valley, 
that  the  bees  may  with,  greater 
ease  descend,  on  their  return  to  the 
hive)  and  near  the  mansion-house, 
but  situated  at  a  distance  from 
noise  and  offensive  smells ;  sur- 
rounded with  a  wall  three  feet 
high,  and  in  the  vicinity  of  a 
brook  or  river.  Where  the  bees 
cannot  have  the  benefit  of  running 
water,  they  ought  to  be  supplied 
with  it  in  troughs  provided  with 
small  stones,  on  which  they  may 
stand  while  diey  drink.  They 
cannot  produce  either  combs,  ho- 
ney, or  food  for  their  maggots, 
without  water;  but  the  neigh- 
bourhood of  rivers  or  canals  with 
high  banks,  ought  to  be  avoided, 
lest  the  bees  should  be  precipitated 
into  the  water  by  high  winds,  and 
consequently  perish.  The  garden 
in  which  the  apiary  stands,  should 
be  supplied  with  melliferous  plants, 
and  branchy  shrubs,  that  the 
swarms  which  sctde  on  them  may 
be  the  more  easily  hived. 

P  4  Parti* 
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Particular  attention  should  be 
paid  to  the  circumstance,  that  die 
bees  be  hived  in  a  neighbourhood 
productive  of  such  plants  as  supply 
them  with  food  ;  such  as  thyme, 
the  oak,  the  pine,  fruit-trees,  furze, 
broom,  mustard,  clover,  heath, 
Sec,  Pliny  recommends  broom, 
as  a  plant  particularly  grateful  and 
profitable  to  bees. 

BEE-HIVES  made  of  straw,  have  . 
been  generally  p'referred,  as  they 
are  not  liable  to  be  over-heated  by 
the  rays  of  the  sun,  keep  out  the 
cold  Letter  than  wood,  and  are 
cheaper  than  those  of  any  other 
material. 

M.  Ciiabouille,  in  France, 
has  lately  suggested  improvements 
upon  Bee-hives,  which  appear  to 
us  deserving"  of  notice.  His  princi- 
pal object  is  to  procure  the  greatest 
degree  of  cleanliness  for  these  deli- 
cate and  industrious  inserts,  by 
covering  the  bottom  of  the  hive 
•with  plaster  of  Paris,  and  con- 
structing the  cylindrical  inelosure 
of  rye-straw,  and  cross  ligaments, 
or  bands,  made  of  the  inner  rind 
of  the  lime-tree.  When  the  Basket- 
work  is  completed,  he  coats  it 
over  with  a  cement  made  of  two- 
thirds  of  cow-dung,  and  one- 
third  of  ashes.  In  the  interior  part 
of  the  hive,  he  places  two  thin 
pieces  of  oak,  crowing  each  other 
at  right  angles,  which  greatly  fa- 
cilitate the  deposition  of  the  honey- 
combs. The  cover  of  the  hive 
consists  of  a  firm  board,  seventeen 
inches  in  diameter,  and  the  en- 
trance js  so  donstru&ed,  that  if 
may  be  closed  by  a  small  door,  to 
exclude  injurious  animals  daring 
winter.  Tie:  Lower  part  of  this 
door  has  small  semi-lunar  in.ci- 
f»;«uui.  each  tf  which  admits  two 
b:  ■"::  abreast:  above  these,  are 
two  rows  of  holes,  just  large 
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enough  for  one  bee  to  pass.  The 
floor  should  be  so  constructed, 
that  it  may  encompass  and  secure 
the  foundation  of  the.  hive,  to  pre- 
vent any  disturbance  from  that 
quarter.  Such  a  smooth  and  whits 
floor  of  gypsum,  greatly  contri- 
butes to  cleanliness,  and  the  bees 
become  so  much  attached  to  it, 
that  they  will  not  easily  relimmish 
their  habitation.  The  straw- wail 
ought  to  be  one-inch,  and  the  ce- 
ment before  described,  half  an 
iirh  in  thickness  :  the  latter  is  the 
best  coating  yet  contrived,  for  ex- 
cluding noxious  inse£ts  which 
would  perforate  the  straw,  and  for 
sheltering  the  bees  from  rain  and 
wind,  while  it  exhales  an  odour 
very  grateful  to  them.  M.  Cha- 
bouille  has  also  observed,  that 
bees  kept  in  a  hive  of  this  descrip- 
tion, are  sufficiently  protected 
against  the  effect  of  cold  during 
winter ;  and  that  they  swarm 
much  earlier  than  those  reared  in 
any  other. 

However  ingenious  this  contri- 
vance may  appear,  we  regret  that 
the  inventor  has  not  stated  the 
particular  dimensions  of  the  bee- 
hive, nor  attended  to  many  other 
circumstances  relative  to  the  cul- 
ture of  the  inseef  itself.  Hence 
v.  e  are  induced  to  communicate  a 
later,  more  accurate,  and  circum- 
stantial description  of  a  bee-hive, 
invented  in  Italy  by  Professor 
Gaet.vxo  IIakasti,  which  has 
proved  of  practical  utility.  This 
-Hit  is  translated  from  the 
Transactions  of  the  Patriotic  So- 
ciety (if  Milan,  and  as  it  contains 
much  useful  information  on  the 
subject,  we  have  endeavoured  to 
render  it  of  practical  service,  by 
accompanying  it  with  the  appro- 
priate cuts  of  the  different  figure:; 
described, 
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It  is  well  known  that  bees,  when 
properly  cultivated,  produce  con- 
siderable profit,  and  in  order  to 
obtain  the  greatest  possible  advan- 
tage, it  is  necessary  to  supply 
them  with  every  convenience  for 
the  support  of  themselves  and 
their  young.  We  shook!  also  con- 
trive means  to  take  the  wax  and 
honey  with  the  smallest  possible 
loss.  In  short,  when  the  apiary  is 
placed  in  a  good  situation  (either 
South  or  south-east),  that  is,  in  a 
country  abounding  v.  ith  Bowers, 
at  a  distance  from  brew-houses, 
smelting  works,  &c.  the  next  and 
most  important  point,  is  the  choice 
of  well-constructed  hives. 

In  Lombardy,  die  common  hive, 
composed  of  straw,  or  twigs,  is 
generally  used,  though  ifl-con- 
trived ;  as  it  is  difficult  to  take 
away  the  wax  and  honey  without 
destroying  the  bees. 

Reflecting  on  these  circum- 
stances, M.  Harasti,  during  Lis 
cultivation  of  bees,  conceived  that 
it  would  be  possible  to  form  a 
hive  which  should  have  all  fhe 
advantages  of  the  best  kind,  while 
the  simplicity  and  cheapness  of  its 
construction,  might  bring  it  into 
general  use  among  husbandmen. 

A  good  bee-hive  ought  to  pos- 
sess the  following  properties :  First, 
it  should  be  capable  of  enlargement 
or  contraction,  according  to  the 
number  of  the  swarm.  Secondly; 
it  should  admit  of  being  opened 
viihout  disturbing  the  bees,  either 
for  the  purpose  of  cleaning  it ;  of 
freeing  it  from  ins< -its  ;  of  in- 
creasing or  dividing  the  swarm  |  or 
for  the.  admisMon  of  a  stock  of  pro- 
visions for  the  winter.  Thirdly,  it 
should  be  so  constructed,  that  the 
produce  may  be  removed  without 
injury  to  the  bees.  Fourthly,  it 
should  be  internally  clean/smooth, 
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and  free  from  flaws.  All  these 
properties  unite  in  the  hive  here 
described. 

It  is  formed  of  four  open  square 
boxes,  A,  B,  C,  D,  as  reprcsented- 
by  the  following  cut  : 


These  boxes  are  fastened  to  each 
other  by  several  wooden  buttons, 
u,  /■,  fee.  which  turn  upon  a  nail 
or  screw.  The  whole  is  covered 
with  a  moveable  roof,  which  pro- 
jects over  the  boxes  Slanting  from 
the  centre  u;  that  the  rain-water 
may  ran  oft".  It.  is  necessary  10 
place  a  stone  on  the  tup  of  the  roof, 
to  keep  it  on  firm. 

Instead  of  buttons,  the  boxes 
may  be  combined  by  a  rabbet 
fastened  with  wooden  pegsj  but 
in  either  case,  the  conjoined  parts 
should  be  dosed  with  cement.  It 
flie'swarm  is  not  very  numerous, 
,  or  even  two,  boxes  v\  ill  be 
sufficient.  Each  of  them  should 
be:  about  three  inches,  or  three 
inches  and  a  hatf  in  height,  and 
about  six  inches  hi'the  clear  v.  idiin. 
They  should 'be  made  of  wood,  at 
ic.Tl  three  quarters  of  an  inch 
thich,  that  the  bees,  wax,  &C.  may 
I  .  changes  in  flic 
temperature  m,  1'..  atmosphere. 

\S  ithin  the-  bo.es,  at  the  upper 
part, 
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part,  there  should  be  fixed  two 
bars,  in  the  form  of  a  cross,  ■with 
the  extremities  extending  to  the 
angles  of  the  box,  as  is  represented 
\ii  the  following  figure  : 


To  these  bars  the  bees  attach 
their  combs.  At  the.  lower  part  of 
each  box,  in  front,  there  must  be 
an  aperture  or  door,  as  at  c,  c,  c,  </, 
as  high  as  is  necessary  for  the  bees 
to  puss  conveniently,  and  about  an 
inch  and  a  half  wide  \  of  these 
apertures,  onlj  the  lowest  (marked 
cf),  is  to  he  left  open  for  the  pas- 
sage of  the  be:  s ;  tjje  qthers  are  to 
be  closed  by  means  of  a  piece  of 
wood,  properly  fitted  to  them. 

It  must  be  evident,  that  this 
bee-hive  has  all  the  advantages  be- 
fore mentioned.  To  lessen  or  en- 
large it,  only  requires  a  diminution 
or  increase  of  the  number  of  the 
boxes:  and  a  communication  with 
the  internal  part  can  easily  be  ef- 
fected by  the  removal  of  the  cover. 

The  cheapness  and  facility  of  the 
construction  of  this  hive  is  evident, 
as  nothing  is  requisite  but  to  join 
four  boards  with  nails,  or  in  any 
other  manner,  so  simple  that  it 
may  be  done  by  a  day-labourer. 

"YVhen  the  hives  are  made,  they 
should  be  placed  in  a  good  situa- 
tion :  the  best  it  south-east.  The 
rays  of  the  morning  sun  will  rouse 
the  bees  to  their  labour ;  but  they 
must  not  be  too  much  exposed  to 
the  heat  of  noon,  which  may  be 
mitigated,  by  placing  tire  branches 
ef  trees  to  shade  the  hives,  as  yio- 
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lent  heat  is  injurious,  not  only  to 
the  bees,  but  to  the  wax  and  honey. 
The  country  around  the  apiary 
should  be  of  a  sandy  soil,  abound- 
ing with  plants  and  shrubs.  As 
bees  love  cleanliness  and  quiet,  the 
circumjacent  space  should  be  kept 
clean,  and  free  from  offensive  smells 
and  noise  :  smoke  is  particularly 
disagreeable  to  them.  The  boards 
or  table  on  which  the  hives  are 
placed,  should  be  dry,  clean,  and 
sound  ;  and  the  hives  ought  to  be 
sufficiently  raised  to  prevent  their 
exposure  to  dampness  and  insects ; 
they  should  also  be  kept  at  a  dis- 
tance from  a  wall,  to  avoid  the  re- 
flected heat  of  die  sun.  In  the 
table  on  which  the  hives  are  to 
stand,  there  should  be  an  aperture, 
under  each,  about  two  inches 
square,  as  is  represented  at  c,  in 
the  following  cut ; 


This  aperture  should  be  covered 
wifii  a  piece  of  tin,  drilled  full  of 
small  holes,  so  as  to  afford  a  free 
passage  to.  the  air,  and  at  the  same 
time  pre*"  iiit  the  ingress  of  insects. 
That  this  may  not  occasion  any  in- 
convenience to  the  bees  in  cold  and 
damp  weather,  there  must  be  a 
sliding  piece  of  wood,  J)  under  the 
tin,  by  which  the  hole  may  be 
completely  covered. 

When  it  is  intended  to  introduce 
a  swarm  of  bees  into  a  new  hive, 
;l  must  be  thoroughly  cleaned,  and 
the  inside  rubbed  with  virgin  wax. 
•  It  is  advantageous  to  place  a  piece 
of  clean  honey -comb,  about  nine 
inches; 
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inches  long,  in  the  hive,  and  care. 
•should  also  be  taken  to  choose  that 
which  is  made  of  very  white  wax. 
This  piece  being  supported  by 
,  a  stick  passed  through  it,  offers 
to  the  bees  a  kind  of  nest,  and 
excites  them  to  continue  their 
work. 

The  new  hive  being  thus  pre- 
pared, die  manner  of  introducing 
the  bees  into  it,  from  an  old  hive, 
is   as  follows  :   die  latter  must  be 
.  placed  upon  one  of  the  boxes  of 
the  new  one ;  but  as  it  will  seldom 
happen   that  tiiey  are  pf  the.  same 
size,  and  exactly  ht  each  other,  a 
board,    at  least   as    wide   as    the 
largest  of  the  two  hives,  and  which 
has   a    hole  equal  in  size   to   the 
smallest,  must  be  placed  between 
them,  and  completely  joined  with 
cement,  or  by  any  other   means, 
in    such    a     manner    as    to     be 
quite  close,  and  to  leave  die  bees 
no   passage  except   into  the   new 
hive.     As   these  insects  generally 
work  downwards,  they  whl  soon 
get  into  the  new  hive  ;  and,  when 
it  is  occupied  by  about  one-half  of 
die   swarpa,  some  holes  must  be 
made  in  the  top  of  the  old  hive, 
and  kept  covered,  tiil   the   proper 
time  for  making  use  of  them. 

Every  thing  being  disposed  as 
above  directed,  we  must  take  the 
opportunity  of  a  hue  morning  (but 
not  a  very  hot  one),  about  eight  or 
nine  o'clock,  at  w  Inch  time  most 
of  the  bees  are  generally  out  of  the 
hive,  gathering  their  harvest.  The 
comb  is  to  be  cut  through,  by 
means  of  a  piece  of  iron  wire,  and 
the.  old  hive,  with  the  board  on 
which  jt  stands,  is  to  be  separated 
from  the  new  one.  An  assistant 
must  immediately  place  the  cover 
(already  well  fitted)  upon  die  top 
of  the  new  hive.  The  old  hive  is 
Uien  to  be  taken  away,  to  the  dis- 


BEE 


[219 


tance  of  thirty  or  forty  paces,  and 
to  bediere  placed  upon  twochaks, 
or  ether  supports,  in  such  a  man- 
lier as  to  be  quite  firm,  but  leav- 
ing a  free  space,  both  above  and 
below,  for  the  following  purpose. 

Upon  this  old  hive  (the  holes  at 
the  top  of  it  being  first  opened)  is 
to  be  placed  one  of  the  boxes  of  the 
new  hive,  having  the  cover  loose- 
ly  fastened  on    it,  so  that  it   can 
easily  be  removed ;    diis  box  must 
be  fixed  upon  die  old  hive,  in  such 
a  manner  (by  closing  the  intervals 
between  them   with  linen   cloths, 
,ve.)  that  the  bees,  upon  going  out 
by  die   holes  in  the  top  of  the  old 
hive,    can  only   go    into  the  new 
one.     In  order  to  drive  diem  into 
it,  some  live  coals  must  be  placed 
under  die  old    hive,  upon   which 
a  few  linen   rags  may  be  thrown, 
to    produce   a    great    volume    of 
smoke.     As   the  smoke  rises,  the 
bets,    being    incommoded     by   it, 
will  ascend  to  the  top  of  the  old 
hive,  and  at  lengdi  will  go  through 
the  holes  into  the  new  one.  When 
all  the  bees,  or  nearly  all,  are  gone 
into  it  (which  may  be  known  by 
looking  in  at  the  little  door,  or  by 
their  noise),    it  is  to  be  removed 
gently  from  the    old    hive,    and 
placed   under  the  box  already  al- 
luded to,  the  top  or  cover  being 
previously  taken   off.      The   next 
morning,  if  it  should  appear  that 
the  two  boxes,  of  which  the  new 
hive  is  now  composed,  do  not  at- 
ford  sufficient  space  for  the  bees,  a 
third   box  may  be  added,  under 
the  others ;  and  after  that  a  fourth, 
if  necessary,  as  their  work  goes  on, 
changing  them  from  dine  to  time, 
so  long  as  the  season  permits  the 
frees  to  gather  wax  and  honey. 

In  performing  the  operations 
here  described,  it  will  be  neces- 
sary to  defend  the  hands  and  face 

from 
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from  the  Stings  of  the  bees.  The 
best  way  of  doing  this,  is  to  cover 
the  whole  of  the  head,  neck,  &c. 
(over  a  hat)  with  coarse  cloth,  or 
canvass,  which  may  be  brought  as 
low  as  the  waistcoat,  and  fastened 
to  it :  through  this  cloth  we  may 
see  the  operations  of  the  bees, 
without  fearing  their  stings.  The 
hands  may  be  protected  by  means 
of  gloves,  of  which  the  best  are 
those  made  of  wool. 

When  we  mean  to  bring  a  new 
swarm    into  a   hive,  that   prepar- 
ed as  above,  and  formed  of  two, 
three,  or  four  boxes,  according  to 
the  size  of  the  swarm,    must  be 
brought  near  the  place  where  the 
swarm  is.     The   tipper  box,  with 
the  cover  fastened  on  (but  so  that 
it  may  easily  be  removed),  must  be 
taken  from  the  others.     The  cross 
bars,   before  described,  should  be 
smeared  with  honey,  diluted  with 
a  little,  water  :  the  small  door  must 
be  shut  j    and  the  box  must    be 
turned  upside  down,  and  brought 
under  the  swarm,  which  is  tJi,  n  to 
be  introduced,  in   the   same   way, 
nnd  with  similar  precaution  as  into 
a  common  hive.     When  the  whole 
swarm  is   in   the  box,  it  is  to  be 
carried  to   the  other  boxes   (previ- 
ously placed  in  their  destined  situ- 
ation), and,  turning  it  very  care- 
fully, is  to  be  put  upon  them.   The 
buttons  are  then  to  be  turned,  rhe 
interstices  dosed  with  the  cement 
already  described,  and  all  the  little 
i  closed,  except   the    lowest, 
through   which    the    bees   are    to 
pass.     Nothing  is   more   disagree- 
able to   a  fresh  swarm  than  a  hot 
sun,  for  which   reason,    that   Che 
bees  may  nut  wish  to  leave   their 
new  hsfbttatibn,  it  will  be  right   to 
shade  the  bivf  for  some  days. 

But  it  is  more  advantageous  to 
form  artifirisfl  swarms,    than    to 
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collet  those  which  abandon  their 
native  hives,  and  the  hive  here  de- 
scribed is  very  convenient  for  that 
purpose.  The  following  method, 
M.  Harasti  conceives  to  be  more 
simple,  and  more  secure  than  any 
other  hitherto  proposed." 

Take  a   well-stocked    hive,    of 
four  boxes,  in  some  of  these,  par- 
ticularly in  the  two  lowermost,  if 
they  are  well  filled,  there  is  cer- 
tainly a  young  brood;   for  in  these 
lower  boxes  the  young  bees  are 
accustomed  to    change   from  the 
chrysalis  to  the  perfect  state,  about 
the  end  of  April,  or  beginning  of 
May,  if  the  hive  be  very  fuli ;  but, 
if  otherwise,  this  change  does  not 
take  place  till    towards  the  end  of 
May,  or  even  the  middle  of  June. 
At  that  time,  a  fine  serene  day, 
but  not  excessively  hot,  must  be 
chosen,  and  about   eight   or    nine 
o'clock,  the  hive  must  be  divided 
into  two,  in  the  following  manner  : 
Between  the  two  upper  boxes  and 
the  two  lower  ones,  force  in  a  few 
slips  of  wood,  so  as  to  separate  the 
boxes  sufficiently  for  the  comb  to 
be  cut  through  with  a  piece  of  iron 
or  brass   wire.      To  prevent  the 
bees  from  coming"  out  through  this 
opening,  and  thereby  annoying  the 
person  employed  in  the  operation, 
the   smoke    of    tobacco    may   be 
blown    (by  introducing  the  small 
end  of  a  pipe)  into  the   opening ; 
this  will  cause  the  bees  to  resort 
to  the  inner  part  of  the  hive,   and 
will  keep  them  quiet.    Or,  instead 
of  the  pipe,   a  small  pair  of  bel- 
lows 


may  be  used,  to  the  fibzie  of  which 

is 
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is  fitted  a  hollow  cylinder  of  tin, 
or  other  metal,  furnished 
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with  a  little  door  i,  and  terminat- 
ing at  one  end  in  a  tube  h,  (into 
which  die  nozle  of  the  bellows  is 
fitted)  and  at  the  otiier  end,  in  a 
smaller  tube,  k,  through  which  the 
smoke  is  to  pass.  Into  the  body  of 
the  box,  through  the  door  i,  is  to 
be  put  a  lighted  rag,  the  smoke  of 
which  may  be  blown,  by  means  of 
the  bellows,  into  the  hive.  But, 
if  the  hands  and  face  are  well  co- 
vered, these  precautions  are  unne- 
cessary. An  empty  box  must  be 
in  readiness,  in  the  place  where 
the  hive  is  to  stand ;  a  cover  must 
also  be  procured  ;  and,  as  soon  as 
the  hive  is  divided  in  two  parts, 
the  two  upper  boxes  must  be 
taken  from  the  lower  ones,  and 
the  cover  must  be  immediately  put 
upon  the  latter,  closing  all  the  in- 
terstices with  the  usual  cement. 
The  upper  boxes  are  to  be  placed 
upon  the  empty  one  just  mention- 
ed, so  that  a  hive  will  there  be 
formed  of  three  boxes.  The  lower 
boxes,  on  which  the  fresh  cover 
was  put,  must  be  left  at  rest  till 
the  evening,  at  which  time  a 
third  may  be  placed  under  them  ; 
and  when  it  appears  that  a  proper 
quantity  of  work  has  been  done  in 
the  lower  box  (of  either  hive),  a 
fourth  box  may  be  added,  under 
the  others. 

In  the  above  manner,  artificial 
swarms  may  be  formed ;  and,  by 
this  mediod,  we  not  only  avoid  the 
inconvcniencies  which  attend  the 
procuring  of  swarms  in  the  com- 
41104  way,  but  we  obtain  the  ad- 


vantage of  having  the  hives  always 
well  stocked.  This  ought  to  be 
the  first  object  of  every  one  who 
cultivates  bees ;  for  it  is  allowed  to 
be  of  more  advantage  to  keep  the 
hives  well  stocked,  than  to  increase 
their  number  $  and,  in  fact,  it  has 
been  observed,  that  if  a  hive  of 
4000  bees  gives  six  pounds  of  ho- 
ney, one  of  8000  will  give  twenty* 
four  pounds. 

Upon  this  principle,  it  is  proper 
to  unite  two  or  more  hives,  when, 
they  happen  to  be  thinly  stocked. 
This  may  easily  be  done,  by  taking 
a  few  handfuls  of  balm,  and  scat- 
tering it  in  those  hives  which  are 
intended  to  be  united.  By  this 
means,  the  bees  will  all  acquire 
the  same  smell ;  and,  it  has  been 
observed,  that,  by  the  sense  of 
smelling,  bees  distinguish  those 
which  belong  to  the  same  hive. 
After  the  above  preparations,  the 
hives  are  to  be  joined,  by  placing 
them  one  upon  the  other,  in  the 
evening,  when  they  are  at  rest, 
taking  away  those  boxes  which 
contain  ft^w  or  no  bees.  Care 
must  be  taken  to  shut  all  the 
little  doors,  except  die  lowest. 

It  may  even  be  proper  some-* 
times  to  shut  die  lower  door  also,. 
when,  for  instance,  any  tumult 
within  the  hive,  causes  the  bees  to 
endeavour  to  quit  it)  which  may 
happen  from  there  being  more 
queens  than  one,  or  from  the  in- 
vasion of  wasps,  hornets,  &c.  In 
such  case,  that  the  bees  may  not 
be  deprived  of  air,  a  piece  of  tin, 
perforated  with  numerous  holes, 
may  be  used  to  close  the  opening, 
instead  of  the  usual  door,  and  may 
be  taken  away  when  the  bees  be- 
come quiet. 

The  following  is  the  method  of 
taking  the  wax  and  honey,  with 
little  or  no  injury  to  the  bees;  but 

it 


222]         BEE 

it  should  be  previously  remarked, 

that  the  honey  is  chiefly  at  the  top 
of  the  hive,  the  young  brood  in 
the  middle,  and  the  greatest  stock 
of  wax  is  at  the  bottom.  For  this 
reason,  when  three  of  the  four 
boxes  are  filled  with  comb,  Jcc. 
the  upper  one  A  is  to  be  first  taken' 
off,  in  the  manner  here  described. 
The  buttons  I,  V,  &rc.  which  serve 
to  unite  the  boxes,  are  to  be  turned, 
or  the  wooden  pegs  (if  such  are 
used)  taken  out ;  the  cement  em- 
ployed for  closing  die  intervals  is 
to  be  scraped  off;  and  then  a  piece 
of  iron  wire  is  to  be  drawn  through 
the  comb,  so  as  to  divide  it.  Wh<-n 
the  box  A,  is  separated,  its  cover  is 
to  be  taken  off  and  put  upon  the 
box  B,  now  become  the  highest. 
After  taking  out  the  contents  of 
the  box  A,  it  is  to  be  cleaned,  and 
again  placed  upon  the  stand  or 
table,  under  the  box  D,  taking  care 
to  open  its  little  door,  and  to  shut 
that  of  the.  box  D.  To  prevenl 
bees  remaining  in  the  upper  box, 
when  taken  away,  a  little  smoke 
may  be  introduced  by  means  of 
Hows  already  described. 

The  more  empty  space  the  bees 
find  in  the  hive,  die  more  eagerly 
go  to  work.     The  brood  of 
the  box  B,  winch  remained  at  top, 
do  nor  Ion  •  sWarm,  or  at 

least  they  pass  from  the  state  of 
chrysalis  into  that  of  the  perfect, 
and'  laborious  animal :  therefore, 
■when  it  is  perceived  that  the  lower 
part  of  the  hive  is  occupied,  the 
box  B,  may  be  taken  off,  in  the 
manner  al-^ady  described,  and, 
after  being  emptied,  may  hep' 
under 

In  the  same  "way,   the  third  box 
C,  in  'which  diere  is   c 
good  stock  of  wax,  may  afterwards 
be  taken  off;  but  this  is  a  matl 
greatei    :c   .    jUence,    because  in 
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general  the  eggs  are  deposited  in  it. 
We  must  also  take  care  not  to  de- 
prive die  bees  entirelv  of  the  *tock 
of  wax  and  honey  which  they  have 
collected  for  die  winter. 

A  hive  made  in  the  manner*  here 
pointed  out,  appears  to  me  to  be  such 
as  would  be  most  useful  to  hus- 
bandmen in  general,  who  wish  to' 
cultivate  bees;  but  a  hive  may 
be  made,  upon  the  same  princi- 
ple s.  Which  will  shew  the  work  of 
the  bees,  through  its  whole  pro- 
gress, and  thereby  enable  any  one 
to  study  die  natural  history  of  these 
wonderful  ins<-ri^. 

A  hive  of  this  kind  is  composed 
of  three,  or  four  boxes,  with  a 
cover,  like  the  hive  already  de- 
scribed; it  may  also  be  of  the  same 
form  and  size.  But,  in  every  box, 
on  that  side  which  is  opposite  die 
little  door,  there  must  be  fixed  a 
pane  of  glass,  with  a  sliding  shut- 
ter over  it,  so  that  by  drawing  back 
sliders,  the  inside  of  the  hive' 
will  be  exposed  to  view.  To  see. 
the  bees  at  work,  however,  it  is  ne-* 
cessary  that  the  comb  should  be 
disposed  in  a  regular  manner, 
and  perpendicular  to  the  pane  ot 
glass.  This  may  be  obtained,'  by 
ig  in  the  boxes,  instead  of  the" 
two  cross-sticks  already  described, 
in  p.  218,  five  parallel  sticks  or 
bars,  as  represented  in  the  following 
figure: 


, 


The  bees  will  attach  their combti 
to  these  bars,  and  the  intermediate' 
space  will  afford  sufficient  light 
for  seeing  them  work.     If 

licht 
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light  is  desired,  it  may- be  obtained 
by  opening  the  little  doors  opposite 
the  glass;  which  doors  may  be 
made  considerably  higher  than  is 
above  directed,  and  may  have  a 
slider  over  them,  bv  which  their 
aperture  may  be  diminished  at 
pleasure. 

The  sliders  which  cover  the 
panes  of  glass,  ought  never  to  be 
opened,  except  for  the  purpose  of 
observing  the  bees ;  because  a 
strong  light  lessens  their  disposi- 
tion to  work.  If  it  should  be  per- 
ceived that  the  coldness  of  the 
glass  is  prejudicial  to  the  bees  in 
winter,  it  may  then  be  covered 
with  a  cotton  cioth ;  or  it  may  be 
entirely  taken  away,  and  a  piece 
of  paste-board  put  in  its  place; 
for  at  that  time,  the  operations  of 
the  bees  are  suspended. 

Instead  of  making  a  little  door 
to  each  box,  to  be  left  open  when 
the  box  is  lowermost,  for  the  pas- 
sage of  the  bees,  perhaps  it  might 
be  better  (because  more  simple)  to 
cut  a  groove  in  the  board  or  table 
on  which  the  hive  is  placed.  This 
groove  should  be  about  two  inches 
wide,  and  about  three-fourths  of 
an  inch  high  at  the  outer  edge, 
and  should  be  gradually  diminished, 
both  in  width  and  height,  towards 
the  part  where  it  meets  the  hive, 
as  is  represented  at  b,  in  the  fol- 
io wing  fieare : 
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Two  advantages  are  derived 
from  this  construction.  First,  the 
little  door  in  the  box,  and  the  con- 
trivance for  opening  and  shutting 
it,  will  be  unnecessary.  Secondly, 
it  is  sometimes  proper  to  diminish 
or  enlarge  the  opening  for  the  pas- 
sage of  the  bees,  according  to  cir- 
cumstances, without  shutting  it 
entirely,  and  this  mav  be  done 
v.  ith  the  greatest  ease,  by  moving 
the  hive  nearer  to,  or  farther  from, 
the  edge  of  the  table  j  or  this  pas- 
sage may  be  entirely  closed,  bv 
moving  the  front  of  the  hive  be- 
yond the  groove;  but,  in  that  case, 
some  small  holes  must  be  made  in 
the  hive  to  let  in  air,  which  mav 
be  stopped  up  when  that  formed 
by  the  groove  is  open. 

A  farther  advantage  attending 
this  construction  is,  that  as  the 
groove  will  have  a  slanting  direc- 
tion, the  bees  will  thereby  be  en- 
abled, with  very  little  trouble,  to 
remove  from  the  hive  anv  dead 
bees,  excrement,  &c.  which  may 
be  obnoxious  to  their  nature. 


Another  very  curious  and  use- 
ful bee-hive,  is  that  originally  con- 
trived by  Mr.  Thoeley,  of  Lon- 
don; which,  from  near  sixty  years 
experience,  has  proved  of  superior 
utility  to  any  other — it  is  con- 
structed as  follows :  the  lower  part 
is  an  octangular  box,  made  of  deal 
boards,  about  an  inch  in  thickness, 
the  cover  of  which  is  externally 
seventeen  inches  in  diameter,  but 
internally  only  15-*-,  and  its  hi 
ten  inches.  In  the  middle  of  this 
cover  is  a  hole,  which  may  be 
opened  or  shut  at  pleasure,  by 
means  of  a  slider.  In  one  of  the 
pannels  is  a  pane  of  glass  covered 
wirh  a  wooden  door.  The  bee- 
hole  at  the  bottom  of  the  box  is 
about  3-j  inches  broad,  and  half 
an  inch  high.  Two  slips  of  deal, 
about  half  an  inch  squarej   cross 

each 
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each  other  in  the  centre  of  the  box, 
and  are  fastened  to  the  paiinels  by 
means  of  small  screws.  To  these 
slips  the  bees  fasten  their  combs. 
In  this  octangular  box  the  beesy 
after  swarming  in  the  usual  man- 
ner, are  hived,  and  suffered  to 
continue  there,  tili  they  have  built 
their  combs,  and  filed  ti:em  with 
honey;  which  may  be  known  by 
opening  the  door,  and  viewing  their 
works  through  the  glass  pane,  or 
by  the  weight  of  the  hive.  When 
they  have  tilled  iheir  habitation,  a 
common  bee  hive  of  straw,  made 
either  flat  at  the  top,  or  in  the 
common  form,  must  be  placed  on 
the  octangular  box,  and  the  slider 
drawn  out;  thus  a  communication 
will  be  opened  between  tin;  box 
and  the  straw-hive,  so  that  these 
industrious  insects  will  h!i  this  hive 
also  with  the  product  of  their  la- 
bours. When  the  straw-hive  is 
sufficiently  rilled,  the  slider  may 
be  pushed  in,  and  alter  placing 
another  in  its  room,  again  speedily 
removed. 

Mi-.  Thoklsx  has  added  ano- 
ther part  to  his  bee-hive,  which 
consists  of  a  glass  receiver  IS 
inches  in  height,  8  inches  in  dia- 
meter at  the  bottom,  and  in  the 
greatest  part  I'd,.  This  receiver 
has  a  hole  at  the  top,  about  an 
inch  in  diameter,  through  which  a 
square  piece  of  deal  is  extended  to 
nearly  the  bottom  of  the  vessel, 
having  two  cr<  ss  heirs,  to  which 
the  bees  fasten  their  combs.  Into 
fcfe  !  ether  end  of  this  square  piece 
is  screwed  a  piece  oi  brass,  which 
serves  for  a  has  receiver, 

iss  hive.  When  the  bees  have 
iV.l  d  their  stra\.  Teh  must 

i  hole  i"  the  centre,  covered 
With  a  piece  of  tin)   Mr.  T.  ]  i 
the  glas  lie  top  of 

the  straw  hive,  and  draws  out  the 
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piece  of  tin.  The  bees  now,  find- 
ing their  habitation  enlarged,  pur- 
sue their  labours  with  such  alacrity, 
that  they  likewise  fdl  this  glass  hive 
with  their  stor.  -,. 

The  Egyptian  bee-hives  are  made 
of  coal-dust  and  clay,  which  being 
well  blended  together,  the  mixture 
is  formed  into  a  hollow  cylinder, 
about  a  span  in  diameter,  and  from 
si\-  totwelve  feet  high  :  this  is  dried 
in  the  sun.  and  becomes  sohard  that 
it  may  be  handled  at  pleasure. 

Another,  of  a  very  simple  and 
ingenious  construction,  has  been  in- 
vented by  M.  De  Gelieu.  It  may 
be  mack;  cither  of  straw  or  wood  : 
but,  as  its  internal  dimensions  must 
bs  the  same  throughout  its  whole 
length,  if  \s  necessary  that  its  form 
should  be  either  cylindrical  or  pris- 
matic.  Its  principal  advantage  is, 
tli.it  its  'oases  are  moveable,  and  may 
lie  iixed  by  pins  at  any  distance  from 
each  other;  by  which  means  its  size 
may  be  increased,  or  diminished, 
according  to  circumstances.  It  must 
lie  on  its  side,  and,  in  the  forcmos  t 

,  there  must  be  a  passage  1<  f<; 
for  die  bees.  Hence,  by  drawing 
out  the  posterior  base,  the  honey 
may  be  taken  from  the  back  part  of 
the  hive,  without  hurting  die  I.  ; 
and,  when  this  is  done,  the  base 
should  be  pushed  in  close  to  the  re- 
maining comb,  diat  an  intermediate 
may  remain.  By  turning 
the  hive,  and  making  tiie  entrance 
in  that  part,  which  had  before  been 

eosterior  base,  the  bees  will 
build  new  cells,  in  the  room  of 
those  taken  away;  consequently 
the  honey  wdi  be  whiter,  and  more 
pure. 

Whoever  intends  to  erect  an  api- 
ary, should  purchase  hives  towards 
the  close  of  the  year,  when  they  are 
cheapest ;  and  such,  only  as  ere  full 
of  combat,  and  stocked  with  a  .suf- 
ficient 
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ricient  number  of  bees.  In  order 
to  ascertain  the  age  of  the  hives,  it 
should  be  remarked,  that  the  combs 
of  the  last  year  are  white,  while 
those  of  the  former  year  acquire  a 
darkish  yeliow.  Where  the  combs 
are  blac '.:,  the  hive  should  be  re- 
je6ted  as  too  old,  and  liable  to  the 
inroads  of  vermin. 

Bees  never  swarm  till  the  hive  is 
too  much  crowded  by  the  young 
brood.  They  sometimes  begin  to 
swarm  in  May,  or  earlier,  accord- 
ing to  the  warm tli  of  the  season. 
As  soon  as  a  swarm  is  settled,  the 
bees  should  be  immediately  hived, 
to  prevent  their  taking  wing  again. 
If  they  settle  on  a  low  branch  of  a 
tree,  it  may  be  cut  off  and  laid  on 
a  clodi,  the  hive  being  ready  for 
their  reception.  If  the  queen  can 
be  placed  in  the  hive,  the  rest  of 
the  bees  will  soon  follow;  but  if  it 
be  difficult  to  reach  them,  it  will 
be  advisable  to  let  them  remain 
where  they  have  settled  till  the 
evening,  when  there  will  be  less 
danger  of  their  escaping. 

"When  the  swarm  is  hived,  they 
should  be  immediately  removed  to 
the  apiary,  but  the  hive  should  be 
kept  near  the  place  at  which  the 
bees  settled,  till  the  evening,  lest 
some  stragglers  might  be  lost. 

The  usual  method  of  uniting 
swarms,  is  by  spreading  a  clodi  at 
night  upon  the  ground  close  to  the 
hive  iu  which  the  two  swarms  are 
to  be  placed,  Lay  a  stick  across 
the  clodi,  on  which  place  die  hive 
with  the  new  swarm:  on  giving  a 
smart  stroke  on  the  top  of  the  hive, , 
all  the  bees  will  drop  in  a  cluster 
upon  die  cloth.  Then  take  another 
hive  from  the  stool,  and  place  it 
over  the.  bees,  when  they  will 
ascend  into  it,  and  mix  with  diose 
already  there.  Another  method 
is,  to  invert  the  hive  in  which  the 

>*0.  II, VOL.  I, 


BEE 


[225 


united  swarms  are  to  live,  and 
strike  the  bees  of  the  other  hive  in- 
to it,  in  the  manner  before  de- 
scribed. 

All  the  writers  on  this  subject 
acknowledge,  that  one  of  the  queens 
is  slain  on  this  occasion,  together 
with  a  considerable  number  of  die 
working  bees;  but  Columella 
only,  has  suggested  an  easy  mode 
of  killing  the  queen  of  the  latter 
swarm  before  the  union,  and  con- 
sequently of  preserving  the  lives  of 
the  working  bees.  This  may  be 
effected,  by  finding  her  when  die 
bees  are  beaten  down  upon  die 
cloth. 

A  large  swarm  weighs  eight 
pounds,  and  others  gradually  less, 
to  one  pound.  Hence  a  good 
swarm  should  weigh  five  or  six 
pounds.  Such  as  are  less  than  four 
pounds  weight,  should  be  strength- 
ened by  a  small  additional  swarm. 
The  size  of  the  hive  ought  to  be 
proportionate  to  the  number  of  die 
bees,  and  it  should  be  rather  too 
small  than  too  large,  as  these  in- 
sects require  to  be  kept  warmer 
than  a  large  hive  will  admit. 

Great  improvements  may  be 
made  in  providing  plenty  of  pas-- 
ture  for  bees ;  and  as  a  rich  corn 
country  is  unfavourable  to  their  in- 
dustry, die  practice  of  other  na- 
tions, in  shifting  die  abode  of  their 
bees,  is  deserving  of  imitation, 

M.  Maillet,  in  his  description 
of  Egypt,  informs  us,  that  the  na- 
tives of  that  fertile  country  annually 
send  their  bees  into  distant  regions 
to  procure  sustenance  for  tnem, 
when  they  cannot  find  any  at  home. 
About  the  end  of  October,  the  in- 
habitants of  Lower  Egypt  embark 
their  bees  on  die  Nile,  and  convey 
them-  to  Upper  Egypt,  when  the 
inundation  is  withdrawn,  die  lands 
are  sown,  and  die  flowers  are  be- 
Q.  ginning 
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ginning  to  bud.  These  insects  arc 
thus  conducted  through  the  whole 
extent  of  Egypt,  and,  after  having 
gathered  all  the  rich  produce  of  the 
banks  of  die  Nile,  are  re-conduet- 
fd  home  about  die  beginning  of 
February. 

In  France,  floating  bee-hives  are 
very  common.  One  barge  con- 
tains from  sixty  to  a  hundred  hives, 
which  ate  well  defended  from  the 
inclemency  of  the  weather.  Thus 
the  owners  float  diem  gently  down 
the  stream,  while  they  gather  dieir 
honey  from  the  flowers  along  its 
banks;  a  single  bee-house  yields 
die  proprietor  a  considerable  in- 
come: 

Their  method  of  transporting 
bees  by  land,  is  also  worthy  of  our 
attention.  The  h;ves  arc  fastened 
to  each  other  by  laths,  placed  on 
thin  pack-cloth,  which  is  drawn  up 
on  each  side,  and  then  tied  by  a 
piece  of  pack-thread  several  times 
round  their  tops-.  In  this  state  they 
are  laid  in  a  cart,  which  generally 
contains  from  thirty  to  fifty  hives, 
and  conveyed  to  places  where  die 
bees  can  collect  honey  and  wax. 
.  During  the  winter,  bees  are  in 
so  Pethuvic  a  state,  that  a  little 
food  is  sufficient  for  their  susten- 
ance: but  as  every  sunny  day  re- 
vive:, and  prompts  them  to  exer- 
cise,' food  is  necessary  on  these  oc- 
casions. Some  hives  of  bees  which 
are  supposed  to  have  died  of  cold, 
have  in  reality  perished  by  famine!, 
especially  when  a  rainy  summer 
prevented  them  from  collecting  a 
s-iiffieient  store  of  provision.  Hence 
the  hives  should  be  carefully  ex- 
amined in  autumn,  and  ought 
then  to  weigh  at  least  eighteen 
pounds  each. 

With  respect  to  the  feeding  of 
bees,the  common  practiceis,  toleave 
them  as  much  honey  in  autumn  as 


BEE 

will  make  the  hive  weigli  -twenty 
pounds.  The  honev  should  be  di- 
luted with  water,  and  put  into  an 
empty  comb,  split  reeds,  or  upon 
clean  wool,  Vi  bich  the  bees  will  suck 
perfeftlv  dry.  By  the  dilution  with 
water,  however,  the  honey  is  apt 
to  become  candied,  in  which  state 
it  is  prejudicial  to  the  bees.  A- 
better  method  is,  to  replenish  the 
weak  hives  in  September,  with 
such  a  portion  of  combs  filled  with 
honey  taken  from  other  hives,  as 
may  be  deemed  a  sufficient  supply. 
This  is  done  by  turning  up  the 
weak  hive,  cutting  out  the  empty 
combs,  and  placing  full  ones  in' 
their  stead,  secured  by  pieces  of 
wood,  that  they  may  not  fall  down 
when  the  hive  is  replaced.  If  this 
mediod  be  considered  too  trouble- 
some, a  plate  of  honey,  unmixed 
with  water,  maybe  placed  under 
the  hive,  and  straws  laid  across  the 
plate,  covered  with  paper  perfo- 
rated- with  several  small  holes, 
through  which  the  bees  will  suck 
the  honey  without  difficulty. 

The  degree  of  cold  which  bees 
can  endure,  has  not  been  ascer- 
tained. In  the  cold  parts  of  Russia, 
they  are  often  found  in  hollow 
trees.  Their  hives  are  frequendy 
made  of  bark,  which  does  not  affbrd- 
therh  much  protection.  Hence  Mr. 
'White  observes,  that  bees  which 
stand  on  the  north  side  of  a  build- 
ing, will  not  consume  more  than 
one-half  of  the  honey  necessary  to 
supply  others  which  stand  in  the 
sun.  In  winter,  however,  they 
should  be  examined  ;  and  if,  in- 
stead of  being  clustered  between 
the  combs,  they  are  found  in  num- 
bers at  the  bottom  of  the  hive, 
they  should  be  carried  to  a  warmer 
place,  where  they  will  soon  reco- 
ver. In  winters  extremely  severe, 
lay  on  the  bottom  of  an  old  cask 
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the  depth,  of  half  a  foot  of  very  dry 
earth,  powdered,  and  pressed  down 
hard.  On  this,  place  the  stool  with 
the  hive  ;  and,  to  preserve  a  com- 
munication with  the  air,  cut  a  hole 
in  the  cask,  opposite  to  the  en- 
trance of  the  hive,  in  which  fix  a 
piece  of  reed,  or  hollow  alder,  and 
then  cover  the  whole  with  dry 
earth. 

In  Britain,  it  is  usual,  in  taking 
the  honey,  to  deprive  the  bees  of 
their  lives.  The  common  method 
is,  to  suffocate  them  with  the  smo'.e 
of  brimstone  ;  but  Mr.  Man  ley 
has  adopted  a  more  humane  and 
judicious  plan  :  he  says,  "  I  never 
destroy  the  old  stock  of  bees;  but 
after  lifting  them,  to  examine  what 
honey  there  is,  if  I  think  the  hive 
is  full,  I  put  another  under  it  with 
a  flat  top,  having  a  sfjuare  hole  in 
the  centre.  When  the  bees  are  in 
the  under  hive,  I  place  a  shutter, 
which  is  of  wood,  in  the  hole  at 
the  top  ;  and  that  prevents  them 
from  going  into  the  upper  hive.  I 
then  invert  it  in  a  bucket,  and 
strike  it  with  a  rod  till  I  think  they 
are  all  out,  after  which  they  go 
into"  the  under  hive." 

Mr.Wir.DMAN  gives  the  follow- 
ing instructions  for  taking  the  ho- 
ney and  wax  :  Remove  the  hive 
into  a  darkened  room,  that  it  may 
appear  to  the  bees  as  if  it  was  late 
in  the  evening  ;  then  gently  invert 
the  hive,  and  place  it  between  the 
frames  of  a  chair,  or  any  other 
steady  support,  and  cover  it  with 
an  empty  hive  raised  a  little  to- 
wards the  window,  to  give  the 
bees  sufficient  light  to  guide  their 
ascent.  Hold  the  empty  hive,  stea- 
dily supported,  on  the  cd^e  of  the 
full  hive,  between  the  left  side  and 
arm,  and  continue  striking  with 
the  right  hand  round  the  full  hive, 
from  the  bottom  upwards,  and  the 
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bees  being  frightened  by  the  noise, 
will  ■ascend  into  the  other.    Repeat 
the    strokes,    rather    quick   -than 
strong)  round  the  hive,  till  all  the  ■ 
bees  are  gone  out  of  it,  which  will 
be  in  about  live  minutes.    As  soon  ' 
as  a  number  of  the  bees  have  got 
into  the  empty  hive,  it  should  be 
raised  a  little  from   the  full  one,  • 
that  they  may  not  return,  but  con- 
tinue to  ascend.     When  they  are 
all  out  of  the  full  hive,    that  in 
which  they  are  must  be  placed  on 
the  stand,    to  receive  the  absent 
bees  as  they  return  from  the  fields. 

If  this  is  done  early  in  spring, 
the  royal  cells  should  be  examined, 
that  any  of  them  which  contain 
young  bees,  as  well  as  diose  in  the 
other  combs,  may  be  preserved. 
These  should  on  no  account  be  in- 
jured; though,  by  sparing  them,  a 
good  deal  of  honey  be  left  behind. 
The  combs  should  be  cut  from  the 
sides  and  top  as  clean  as  possible, 
to  save  the  future  labour  of  the 
bees.  During  this  operation,  the 
hive  should  be  placed,  reclining  t6 
the  side  from  which  the  comb's 
are  taken,  and  afterwards  put  for 
some  time  upright,  that  the  re- 
maining honey  may  run  out. 

Having  finished  the  taking  of 
the  wax  and  honey,  the  next  busi- 
ness is  to  return  the  bees  to  their 
old  hive,  for  which'  purpose  we 
must  refer  the  reader  to  the  direc- 
tions already  given,  when  we 
stated  the  usual  method  of  uniting 
swarms. 

By  inverting  the  hive  which  con- 
tains the  bees,  and  placing  their 
own  over  it,  they  will  immediately 
ascend,  especially  if  the  lower  Kive 
be  struck  on  the  sides  to  alarm 
them. 

With  regard  to  the  increase  of 
bees,  Mr.  Hubbard,  of  Bury  St. 
Edmunds,  advises  the    owner   to 

Q.  2  wait 
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wait  with,  patience,  until  lie  has 
acquired  twenty  stocks,  and  in  the 
month  of  April  to  separate  ten  of 
the  strongest  hives  for  swarming; 
the  other  ten  must  be  raised  on 
large  empty  hives,  the  tops  of 
which  should  be  previously  taken 
off,  anii  the  joinings  of  the  two 
hives  secured  with  a  little  clay ; 
which  plan  prevents  the  bees  from 
swarming.  He  also  recommends 
the  prime  swarms  from  the  other 
stocks,  to  be  put  into  three-peck 
hives  at  least  j  for,  when  they  ap- 
pear very  early,  they  will  probably 
swarm  again  in  a  few  weeks,  which 
should  always  be  prevented,  and 
all  the  after-swarms  be  united,  two 
or  three  into  one  ;  for  the  great 
advantage  arises  from  a  Larg  3  [uan- 
tity  of  bees  being  kept  together; 
and,  by  that  mode,  ten  stocks  will 
generally  yield  fifteen  good  ones. 

The  manner  of  treating  bees  in 
Portugal,  is  as  follows  :  A  spot  of 
ground  is  chosen  for  the  hives,  ex- 
posed towards  the  south  or  south- 
east, well  sheltered  from  the  north- 
ern blasts,  and  surrounded  with 
shrubs  and  flowers  ;  of  the  latter, 
rosemary  is  preferred.  The  richer 
the  neighbouring  grounds  are,  the 
better  ;  for  bees  are  said  to  r 
for  food  to  the  distance  of  a  league 
from  their  home.  Lanes  are  cut 
through  the  shrubby  thickets,  of 
five  or  six  feet  wide.  The  fences 
between  the  lanes  are  about  die 
same  dimensions,  and  formed  at 
intervals  into  small  recesses,  like 
bowers  or  niches,  to  receive  the 
hives. 

ThePortuguese  hives,  in  general, 
are  of  a  cylindrical  form,  and  about 
twenty-seven  inches  high  b;  four- 
teen in  diameter.  They  are  con- 
structed of  the  rind  of  the  cork- 
tree, and  covered  with  an  inverted 
fan,  of  earthen  ware,  the  edge  of 
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which  projects  over  the  hive  like 
a  cornice.  The  whole  is  fastened 
with  pegs  made  of  hard  and  dura- 
ble wood,  and  die  joints  cemented 
with  peat.  In  the  front  of  die  cy- 
linder, at  the  height  of  about  eight 
inches,  th  re  is  a  small  aperture, 
where  the  bees  enter.  The  inside 
is  divided  into  three  equal  com- 
partments, winch  are  separated 
by  cross  sticks,  on  which  the  bees 
form  dicir  combs,  or  cells. 

When  they  swarm,  which  is 
usually  in  May  or  June,  die  hives 
are  placed  to  receive  them,  where 
they  setde.  If,  on  attempting  to 
collect  diem,  they  fly  away,  a 
sheet  is  placed  at  night  on  the 
ground,  contiguous  to  die  swarm  ; 
and  when  they  alight,  the  hive  is 
put  over  them,  with  the  entrance 
closed  ;  then  the  whole  is  covered 
with  the  sheet,  in  which  diey  are 
carried  home.  The  honey-combs 
are  taken  out  in  June,  during 
the  heat  of  the  day,  but  not  if 
a  high  wind  prevail,  or  at  the  com- 
mencement of  a  new  or  full  moon. 
A  person  holds  a  charring  dish, 
with  a  coal  lire,  covered  with  moist 
peat,  to  increase  the  smoke. ;  which 
being  introduced  among  the  bees, 
from  the  top  of  the  cylinder,  they 
either  escape,  or  remain  intoxicat- 
ed at  the  bottom  3  then  die  hive  is 
taken  to  pieces,  by  drawing  out 
the  pins.  The  combs,  except  two 
cells  around  the  hive,  are  cut  out, 
without  destroying  die  bees,  and 
die  incision  is  covered  with  pulve- 
rized clay.  It  is  not  advisable  to 
remove  them,  until  they  be  full  of 
honey. 

In  this  country,  at  former  pe- 
riods, many  artificial  methods  have 
been  invented  and  practised,  with 
a  view  of  stimulating  the  industri- 
ous bee  to  still  greater  exertions  ; 
and  thus  to  increase  die  production 
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of  honey.  Although  we  are  no  ad- 
vocates for  such  schemes,  nor  do 
we  give  credit  to  the  marvellous 
reports  circulated  to  confirm  their 
success,  yet  we  consider  the  recipe 
given  by  the  late  Prof.  Bradley, 
in  his  Fuinily  Dictionary ,  suffici- 
ently curious,  if  not  practically 
useful,  to  communicate  it  to  our 
readers  :  Take  a  handful  of  sweet 
yeast,  one  dram  of  camphor,  half 
a  dram  of  musk  dissolved  in  rose- 
water,  a  sufficient  quantity  of  yel- 
low bees-wax,  and  oil  of  roses 
(which  last,  however,  being  an 
expensive  article,  may  be  safely 
omitted);  pound  the  first  two  in- 
gredients well  together,  and  put 
them  into  the  melting  wax  ;  then 
add  the  oil  of  roses,  and  make  it 
up  into  a  mass,  which  should  be 
cool,  before  the  musk  is  incorpo- 
rated with  it.  Of  this  composition, 
place  a  piece  of  the  size  of  a  hazel- 
nut at  the  side  of  a  hive,  and  it 
will  be  found,  that  it  not  only  in- 
creases the  number  of  the  bees, 
but  also  enables  them  to  improve  the 
honey,  in  the  proportion  of  three  to 
one.  Yet  the  learned  editor  does 
not  inform  us,  whether  this  im- 
provement is  productive  of  a  supe- 
rior quality,  or  larger  quantity  of 
honey,  or  perhaps  of  both. 

With  respect  to  the  Diseases  of 
Bees,  we  shall  mention  a  few  hints, 
extracted  from  the  above-men- 
tioned work. 

Bees  are  sometimes  afflicted  with 
a  diarrhoea,  in  consequence  of 
feeding  greedily  on  die  blossoms  of 
the  milk-thistle,  and  elm.  The 
best  cure  is,  pounded  pomegranate 
seed  and  honey,  moistened  with 
rich,  sweet  wine ;  or  raisins  mixed 
with  similar  wine  or  mead,  in 
which  rosemary  has  been  boiled. — . 
When  they  are  infested  with  ver- 
min, the  hive  must  be  cleansed, 
and  perfumed  with  a  branch  of 
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pomegranate,  or  the  wild  fig-tree, 
which  will  inevitably  destroy 
them. 

Butterflies  are  said  to  conceal 
t\crnselve»s  in  the  hives,  and  annoy 
the  bees :  these  intruders  may 
easily  be  exterminated,  by  placing 
lighted  candles  in  deep  tin  pots  be- 
tween the  hives  ;  as  the  flame  will 
attract  them,  and  conduce  10  their 
destruction. 

In  order  to  extirpate  hornets 
preying  upon  die  honey,  it  is  only 
necessary  to  expose  shallow  vessels 
near  the  hive,  with  a  little  water  ; 
to  which  these  predatory  insects 
will  eagerly  repair,  to  quench  their 
diirst,  and  thus  easily  drown  them- 
selves. 

To  prevent  bees  of  one  society 
from  attacking  or  destroying  those 
of  another,  Dr.  Darwin  recom- 
mends a  board,  about  an  inch  diick, 
to  be  laid  on  the  bee-bench,  and 
the  hive  to  be  set  on  this  board, 
with  its  mouth  exactly  on  die  edge  j 
the  mouth  of  the  hive  should  also 
be  contracted  to  about  an  inch  in 
length,  and  a  semi-circular  hollow 
made  in  the  board,  immediately 
under  the  mouth  of  the  hive.  By 
this  simple  method,  die  assailing 
bees  will  be  constrained  to  act  with 
great  disadvantage. 

If,  however,  diis  should  not  suc- 
ceed, Dr.  Darwin  advises  a  re- 
moval of  the  bee-hive  to  a  distant 
part  of  the  garden,  and  to  a  more 
easterly  aspect ;  as  he  has  from  ex- 
perience observed  the  good  effects 
of  such  a  change.  This  acute  phi- 
losopher farther  observes,  in  his  ad- 
mirable "  Pkytologia,"  when  treat- 
ing of  the  glands  and  secretions  of 
vegetables,  drat  the  depredations  of 
insects  committed  on  that  nutri- 
tious fluid,  koney,  is  probably  inju- 
rious to  die  products  of  vegetation ; 
and  that  some  plants  arc  more  ex- 
posed and   accessible  to  bees  than 

Q  s  other?, 
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others,  winch  are  either  better  de- 
fended, or  secrete  a  greater  portion 
of  honey  than  is  necessary  for  their 
own  economy.  Or"  the.  latter  de- 
scription are,  the  catch-fly,  sun- 
dew, hellebore,  and  aconite:  of  the 
former,    the   Doctor  mentions  the. 

'  pQiyvonum.  mela-frtpymrtt',  or  Buck- 
wheat, and  the  CacuUa  suaveiilerts, 
or  Alpine  Colts-foot ;  in  both  of 
which  there  also  appears  to  be  a 
superabundant  quantity  of  honey 
secreted.  The  flowers  of  the  two 
last-mentioned  plants  are  perpetu- 
ally loaded  with  bees  a:id  butter- 
flies ;  insomuch,  that  at  Kempton- 
land,  in  Germany,  Mr.  Worlidge 
says;  in  his  "Mysteries  of  Husban- 
dry;" chap.  ix.  3,  life  saw  forty  great 
bee  hives  filled  with  honey,  to  the 
amount  of  seventy  pounds  in  each, 
in  one  fortnight,  by  their  being 
■placed  near  a  large  field  of  buck- 
wheat in  flower  :  and  Dr.  Da  K  w  1  n 
adds,  that  he  well  remembers  hav- 
ing seen  an  astonishing  number  of 
bees  on  a  field  of  buck-wheat  in 
Shropshire,  as  well  as  on  a  plant  of 
iiif  alpine  colts-foot  in  his  garden  5 
froffl  which  the  scent  of  honey 
could  be  perceived  at  several  feet 
distance  from  the  flower. 

To  conclude  this  interesting  sub- 
ject, we  cannot  omit  the  judicious 
remarks  of  a  veteran  writer,  Dr.  J. 
AxmsKS'ox,  whose  numerous  and 
useful  works,  in  every  branch  of" 
rural  and  domestic  economy,  are 

.' of  inestimable  value  tb  the  British 
farmer.     In   one  "of  his  practical 
papers,  "  On  'the  Management  of 
tlie  Dairy,"  communicated  to  the 
'      •audWest-of-I  '  -ciety, 

lie  observes  in 'a- note,  that  bees,  in 
ibis  Variable*  climate,  are   a  very 
pn  eiirk-us  stock,  though  extremely 
Ifable "whi  re  -Dur- 

ing :!  tit  mild  days  of  win- 

'  tcry  and   the'  warm   mornings  of* 
spring/  which   ate   suddenly  •sue-- 
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ceeded  by  a  nipping  frost,  or  sleety 
rain,  these  creatures  are  roused 
from  their  torpid  state ;  and,  be-^ 
ing  unable  to  obtain  food  abroad, 
they  are  obliged  to  consume  and 
exhaust  their  stores,  and  to  perish 
from  want.  And  as  the  warmth  of 
the  weather  in  spring  invites  them 
to  search  in  vain  for  flowers  all 
ing  them  nourishment,  they  are 
often  chilled  by  cold,  before  they 
are  able  to  return  to  the  hive.  To 
prevent  such  fatal  accidents,  Dr. 
Axm-Rsox  is  of  opinion,  that  no 
method  would  be  so  effectual  as 
that  of  placing  die  hives  in  an  ice-r 
house,  at  the  approach  of  winter, 
Here'  they  may  be  kept  till  the 
spring  has  so  far  advanced,  that  no 
danger  is  to  be  apprehended  from 
bad  weather.  During  the  whole 
winter,  they  will  remain  in  a  state 
of  torpor,  and  require  no  food.  As 
soon  as  the  mild  weather  incites 
them  to  appear,  they  will  commence 
their  labours  with  vigour.  The 
intense  degree  of  cold  which  the 
bees  sustain,  without  the  least  in- 
jury, in  Poland  and  Russia,  where 
even  quick-silver  is  sometimes 
frozen,  removes  every  doubt,  or 
anxiety,  concerning  the  safety  of 
bees  in  a  British  ice-house. 

BEES' -WAX,  a  solid  concrete, 
obtained  from  the  honey-combs,  af- 
ter the  sweet  arid  liquid  part^  are. 
extracted,  by  heating  and  pressing 
them  between  iron  plates.  The 
best  sort  should  be  hard,  compact, 
of  a  clear  yellow  colour,  and  an 
.able  odour,  similar  to  that  or 
honey  Pure  bcts'-wax.  when 
new,  is  tough,  yet  easily  broken : 
by  long  keeping,  it  becomes  harder 
and  more  brittle,  loses  its  line  co- 
lour, and  partly  also  its  fragrance. 
•  The  purposes  to  which  bees'-wax 
is  applied,  are  various  :  great 
quanfiticsof  it  are  aunually  bleach- 
ed, 'and  converted  into  can-desk  On 
account 
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account  of  its  softening  and  healing- 
nature,  it  is  much  used  in  cerates, 
plasters  and  ointments. 

Artificial  wax  may  be  extracted 
from  many  vegetable  substances, 
especially  from  the  flowers  of  the 
lime-tree,  by  a  chemical  process ; 
but  we  doubt  whether  the  ex- 
pence  attending  this  experiment 
would,  in  tliis  country,  be  equi- 
valent to  die  advantages.  It  is, 
however,  certain,  that  u-ax  is  con- 
tained in  a  much  greater  number 
of  vegetables  than  has  hitherto  been 
supposed ;  and  it  may  easily  be 
extracted  from  the  leaves  of  most 
plants  and  trees,  as  is  manifest 
from  dieir  shining  cover,  or  varnish, 
which  generally  consists  of  waxy 
matter.  This  concrete  also  forms 
an  ingredient  of  several  resins ; 
and  may  be  separated  from  gummy, 
mucilaginous,  and  saccharine  mat-: 
ters,  by  simple  water;  from  sa- 
ponaceous substances,  by  water  or 
spirit  of  wine;  and  from  resinous 
bodies,  by  means  of  vitriolic  aether. 

Eee-Bkead  is  a  species  of  crude 
wax,  collected  by  the  working-bee 
from  the  farina  of  flower-cups,  con- 
veyed to  the  hive  in  the  hollows  of 
its  hind-legs,  and  deposited  in  the 
cells  with  the  egg,  to  serve  as  food 
for  die  young  maggot. — This  sub- 
stance often  varies  in  colour,  ac- 
cording to  the  different  flowers 
from  which  it  is  separated;  and 
though  generally  white  at  first,  it 
is  afterwards  changed,  by  the  im- 
purities arising  from  the  steam,  &c. 
of  the  bees.  In  some  hives,  this 
crude  wax  is  said  to  amount  to  one 
hundred  weight  in  a  season,  if  the 
total  consumption  of  diese  voracious 
young  maggots  be  calculated  in 
proportion  to  the  incessant  labour 
of  their  supporters;  though  die  real 
wax  in  the  whole  hive  may  perhaps 
not  exceed  two  pounds  weight. 

Bee-Glue,  formerly  called  Vir- 
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gimwax  (Propolis),  is  another  bal- 
samic production  of  the  bee,  which 
deserves  to  be  noticed  :  it  is  a  kind  of 
natural  mastich,  of  a  reddish  colour, 
and  very  agreeable  smell.  Small 
pieces  of  it  are  frequently  found  in 
the  holes  and  crevices  of  the  hives, 
where  it  is  employed  by  those  little 
artists,  as  a  cement  for  excluding 
gold,  rain,  and  noxious  insects. 

In  the  immense  forests  of  Poland 
and  Russia,  where  bees  sele£t  their 
own  habitations  in  the  hollow  trunks 
of  trees,  die  bee-glue  is  deposited 
in  much  larger  pieces,  and  of  a  su- 
perior flavour,  to  what  is  obtained 
in  countries  where  diese  inserts  are 
reared  by  the  aid  of  art.  The  inha- 
bitants of  the  former,  generally  use 
it  as  a  vulnerary. application,  to  pro- 
mote die  healing  of  fresh  wounds. 
Dr.  James,  in  his/'  Medicinal  Dic- 
tionary ,"  praises  the.  bee-glue  as 
being  gently  heating,  abstergent, 
and  attracting :  it  softens  indurated 
parts,  alleviates  pains,  and  induces 
cicatrices  on  ulcers." 

Stixgs  of  Bees  are  more  vi- 
rulent than  even  those  of  wasps, 
and  sometimes  attended  with  very 
violent  effects.  As  the  sting  is 
'barbed,  it  is  always,  left  in  the 
wound.  When,  dierefore,  a  per- 
son is  stung  by  a  bee,  die  sdng 
should  be  instantly  extracted;  for, 
by  its  peculiar  form,  it  will  pene- 
trate progressively  deeper  into  the 
wound,  and  communicate  more  of 
its  poison,  according  to  the  time  it 
is  suffered  to  remain.  It  should  be 
carefully  pitted  out  with  a  steady 
hand  ;  for,  if  any  part  of  it  breaks 
in,  remedies  will  in  a  great  measure 
hv-  ineffectual,  When  the  sting  is 
completely  extracted,  the  wounded 
part  should  be  sucked  ;  and  little, 
if  any,  inflammation  will  ensue. 
If  a  few  drops  of  spirit  of  harts- 
horn be  immediately  rubbed  on  die 
part  affefitedj  die  cure  will  be  m .  r * 

U  4  speedily 
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speedily  accomplished.  This  spi- 
rit, however,  atts  only  as  a  stimu- 
lating a nti- spasmodic,  enabling  the 
vessels  to  overcome  the  spasm  form- 
ed on  their  extremities.  An  appli- 
cation of  Goulard-water,  or  a  cold 
saturnine  poultice,  would  produce 
a  similar  effect. 

Another  simple  remedy,  equally 
efficacious  and  expeditious,  is  a  so- 
lution of  indigo  in  water;  speedily 
applied  to  the  injured  part. 

Honey  and  olive  oil  may  also  be 
occasional!}'  substituted  with  advan- 
tage; but  their  application  should 
be  repeated  till  the  pain  ceases. 

BEECH-TREE,  or  the  Fhgus, 
L.  a  plant  of  which  tiiere  are  three 
species,  viz.  1.  The  sylvatica,  or 
beech-tree,  which  rises  sixty  or 
seventy  feet  high;  2.  The  castanea, 
orchesnut-tree;  3.  The  pumi/a,  or 
dwarf  ehesnut-tree ;  and  4.  The 
Americana,  or  American  chesnut- 
tree.  At  present,  we  shall  confine 
our  account,  consistently  with  the 
alphabetical  order,  to  the  first-men- 
tioned species. 

This  tree  is  easily  raised  from 
the  mast,  or  seeds.  If  intended 
for  woods,  it  requires  the  same 
management  as  the  oak;  in  nur- 
series, it  should  be  treated  like  the 
ash;  by  sowing  the  mast  in  au- 
tumn, or  even  as  late  as  January, 
to  preserve  it  from  vermin.  Ha  it- 
bury  recommends,  that  a  suffi- 
cient quantity  of  mast  be  gathered 
about  the  middle  of  Septemberj 
when  it  begins  to  fall;  it  should  be 
spread  upon  a  mat  in  an  airy  place 
to  dry,  after  which  it  may  either 
be  sown  immediately,  or  preserved 
in  bags  till  the  spring  i  the  latter, 
method,  however,  is  preferable. 
It  must  be  sown  about  an  inch 
deep,  in  beds  properly  prepared, 
■al  of  the  young  plants  will 
appear  early  in  spring,  but  others 
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will  not  come  up  till  the  spring 
following.  After  having  remained 
two  years  in  this  state,  they  ought 
to  be  transplanted  to  the  nursery. 

In  the  year  1791,  John  Holli- 
day,  Esq.  of  Dillorn,  Staffordshire, 
planted  113,500  trees  of  different 
kinds;  among  these,  the  principal 
were  ninety-four  thousand  beech. 
His  method  of  planting  was,  to 
make  a  round  hole  about  the  dia- 
meter of  two  spades ;  to  preserve 
the  best  turf,  and  place  it  on  the 
south-west  side,  which,  by  expe- 
rience, has  been  found  to  answer 
two  useful  purposes,  namely,  that 
of  protecting  the  young  plant  from 
the  storms  of  winter,  and  shedding 
the  best  soil  in  the  bed  of  the  hole, 
both  winter  and  summer.  It  is 
but  justice  to  observe,  that  this 
gentleman  received  the  honorary 
reward  of  the  gold  medal  from  the 
Society  for  the  Encouragement  of 
the  Arts. 

The  beech  is  the  most  beautiful 
tree  our  island  produces.  In  state - 
liness  and  grandeur  of  outline,  it 
vies  with  the  oak.  Its  foliage  is 
peculiarly  delicate  and  pleasing  to 
the.  eye,  and  therefore  preferable 
to  the  lime,  for  ornamental  plan- 
tations, particularly  in  parks,  where 
the  mast  in  fruitful  years  wiil  be 
serviceable  to  the  deer :  its  branches 
are  numerous  and  spreading,  and 
its  stem  grows  to  a  great  size. 
The  bark  is  extremely  smooth  and 
silvery,  winch,  together  with  the 
elegance  of  its  foliage,  gives  a  pleas- 
ing neatness  and  delicacy  to  its 
general  appearance.  Beeches  thrive 
best  on  calcareous  hills,  and  abound 
on  the  bed  of  chalk  which  runs 
from  Dorsetshire,  through  Wilt- 
shire, Hampshire,  Surrey,  Sussex, 
and  Kent;  though  they  may  also 
be  met  with  in  almost  every  county 
in  England. 

.An 
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An  anonymous  writer  on  agri- 
culture, says,  that  '  "•  great  care 
should  be  taken  to  remove  the 
beech  from  woods,  that  oaks  may 
thrive:  without  this  precaution 
oak-forests  have  become  of  less 
value  by  several  hundred  pounds, 
from  the  intrusion  of  the  beech." 

In  Hereford  and  Monmouth- 
shire, the  beech  is  converted  into 
charcoal ;  and,  in  several  counties, 
its  leaves  are  used  for  beds,  instead 
of  feathers.  They  certainly  have 
this  advantage  over  feathers,  that 
they  may  often  be  changed  at  a 
trifling  expence. 

-  The  wood  of  this  tree  is  almost 
as  necessary  to  the  cabinet-makers 
and  turners  of  the  metropolis,  as 
oak  is  to  the  ship-builder  5  it  is, 
however,  very  liable  to  be  attack- 
ed by  a  worm  which  soon  destroys 
it  •  this  worm  is  supposed  to  feed 
on  the  sap  that  remains  in  the 
wood,  consequently,  the  best  me- 
thod of  preserving"  it,  is  to  extract 
the  food  on  which  the  worm  sub- 
sists.— For  this  purpose,  scantlings 
of  beech,  when  large,  should  be 
laid  to  soak  in  a  pond  for  several 
weeks,  according  to  the  size  of  the 
timber,  and  the  season  of  the  year. 
In  the  heat  of  summer  this  effedt 
is  more  speedily  produced.  As  the 
planks  or  boards  are  in  danger  of 
warping,  they  should  be  exposed 
to  dry,  but  sheltered  from  the  sun 
and  rain  ;  laths  ought  to  be  placed 
between  the  boards,  to  prevent 
their  contact,  and  the  whole  press- 
ed by  a  considerable  weight.  If 
they  are  large  pieces  tor  beams, 
joist*,  &c.  they  need  only  be  left 
to  dry  gradually  under  sheds. 

By  die  first  of  these  methods^ 
the  timber,  when  applied  to  use, 
will  be  found  as  good  and  durable 
as  elm.  It  is,  however,  advisable, 
when  beech   is  u^ed,  to  prepart 
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that  part  of  the  timber  which 
touches  the  brick-work,  with  a 
thick  coat  of  pitch,  to  guard  it 
against  the  effects  of  moisture.  It 
should  be  felled  in  the  heat  of  sum- 
mer, when  full  of  sap,  which  may 
then  be  more  readily  extracted 
from  the  wood  than  in  winter. 

Beams  and  thick  planks  should  re- 
main about  twenty  weeks  in  water; 
joists  and  rafters,  about  twelve 
v.  eeks  ;  and  the  thinner  boards, 
about  two  months  ;  but  afterwards 
they  should  all  be  gradually  dried. 

When  this  wood  is  intended  for 
small  work,  such  as  chairs,  or 
turnery,  it  is  recommended  to  erect 
a  large  copper,  sufficient  to  hold 
two  hogshead?,  in  which  the  wood 
may  be  boiled  for  two  or  three 
hours.  This  mode  of  preparing 
it  extracts  all  the  sap,  makes  it 
work  more  smoothly,  and  renders 
it  more  beautiful  and  durable. 

BEECH-NUT  or,  as  it  is  more 
generally  called,  Beech-Mast,  is  the 
seed  or  fruit  of  the  beech-tree,  and 
is  recommended  for  feeding  ani 
fattening  hogs.  These  animals  may 
be  secured  from  the  gftrgut}  by 
moistening  some  pease  or  beans 
with  water,  sprinkling  them  widi 
powdered  antimony,  and  repeating 
this  medicine  even-  ether  day,  fur 
a  fortnight.  The  same  precaution 
should  be  used  when  hogs  are  fed 
upon  acorns.  In  Hertfordshire, 
where  beech  trees  grow  sponta- 
neously, swine  are  kept  upon  the 
mast  only,  and  turned  out  about 
the  middle  of  October,  or  some- 
times sooner.  On  this  food  they 
thrive  very  fast,  and  generally  af- 
ford hue  meat.  W  hen  a  hog  is 
intended  to  be  killed  tor  pickling, 
it  should  be  previously  taken  home 
for  a  month,  or  five  weeks,  and  fed 
with  pollard,  barley  meal^  or  pease. 
It  has,  however,  been  remarked, 

that 
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that  th"  flesh  of  swine  frd  upon 
.-mast,  is  of  too  soft  a  nature, 
and  easily  boils  away. 

When  these  nuts   are  eaten  by 
human  species,   they  occasion 
and  head-ach  ;  but  after 
well  dried  and  ground,  they 
have  been  found   to  make  whole- 
same  bread  :   they  have  also  occa- 
sionally bees  roasted,  and  used  as  a 
substitute  for  cofl'ee. 

IlEECH-M  AST  OIL,  is  express- 
ed from  the  mast,  after  it  has  been 
shelled  and  pounded.  It  is  used 
in  many  parts  of  France  and  Silesia 
instead  oi  butter ;  according  to 
some  accounts,  it  is  little  inferior, 
to  oil  of  olives.  After  the  oily  part. 
has  been  extracted,  the  remainder 
of  the  mast,  when  dried,  is  said 
to  be  sweeter  and  more  palatable 
than  before,  and  may  be  easily 
converted  into  flour,  of  a  similar 
taste  and  colour  to  that  of  wheat. 

In  order  to  obtain  pure  oil,  the 
following  circumstances  must  be 
attended  to  :  1.  The  fruit  must  be 
carefully  selected,  and  all  must-,', 
rotten,  or  tainted  nuts,  particularly, 
those  of  tire  former  year,  should  be, 
rejected. 

2.  The  shell  of  the  nut  should 
be  taken  off,  which  is  necessary 
not  only  for  increasing  the  quan- 
tity, but  also  for  improving  the 
quality  of  the.  oil,  because  the  husk 
camaiunicatesj  a  particular  fla- 
vour. 

3.  The  fllm  which  surrounds 
the  kernel,  should  then  be  remov- 
ed, an  operation  which  ^  essential 
to  the  perfection  of  the  oil  and  the 

c ;  for  the  him,  though  small 
in  quantity,  has  an  astringent  dis- 
agreeable taste,  which  is  plainly 
the  oil  and  tire 
flour,  where,  its  removal  has  been 
'..  It  may  be  separated  by 
putting  the  kernels  into  hot  watey, 
asispradtised  in  blanching'  aUnonds. 
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4.  After  the  nuts  are  gathered, 
they  should  be  preserved  for  two 
or  three  months  in  a  dry  place,  so 
thinly  spread  out  as  not  to  allow 
them  to  heat,  and  often  turned,  to 
keep  them  sweet]  then  bruised 
like  apples  in  a  cyder  mill.  In  this 
state,  the  mass  should  be  put  into 
bass  of  strong  thin  canvas,  and 
pressed  cold.  The  oil  must  be  ex- 
tracted by  three  degrees  of  pres- 
sure :  the  first  moderate,  which 
gives  (he  purest  and  finest  oil ;  the 
second  harder,  which  yields  it  of 
an  inferior  quality  ;  and  the  third  as 
forcibly  as  the  materials  will  bear, 
from  which  an  oil  of  an  indiffer- 
ent quality  is  obtained.  After  each 
separate  pressure,  tlie  bag  should 
be  turned,  and  the  mast,  after  being 
well  shaken,  may  be  preserved  for 
use. 

It  has  been  asserted,  that  the 
mast,  though  three  times  pressed, 
is  more  nutritive  than  in  its  natural 
state.  It  may,  therefore,  not  only 
be  given  as  a  wholesome  food  to 
poultry,  swine,  and  oxen,  but  also 
be  manufactured  into  hair-powder. 
BEEF,  the  flesh  of  black  cattle, 
prepared  for  food.  This  process  is 
managed  in  various  ways,  accord- 
ingly as  the  meat  is  intended  for 
keeping  a  longer  or  shorter  time. 
The  usual  method  of  salting  beef, 
being  generally  known,  we  shall 
refer  to  die  article  "  Bacon,"  and 
briefly  observe,  that  much  de- 
pends, 1 .  On  the  purity  and  quan- 
tity of  die  salt  used  for  this  pur- 
pose; 2.  On  the  size  of  the  pieces, 
and  the  nature  of  the  vessels  in 
which  th.y  are  kept;  and  3.  On 
the  ingredients  which  may  be  em- 
ployed with  a  view  to  assist  the 
operation  of  the.  salt. 

It  is  an   established  fact,  .that 
salt  prov   ■  tic   only  .when 

used   in  a   corsidevable   quantity; 
and  that  a  weak  brine  strongly  tends 

to 
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to  hasten  the  putrefaction  of  ani- 
mal substances:  hence  the  neces- 
sity of  making  a  liberal  us.1  of  this 
article.  On  the  other  hand,  as 
common  sea-salt  contains  a  very 
considerable  proportion  of  mag- 
nesia, one  of  the  most  absorbent 
earths  for  promoting  putrefaction,  it 
is  attended  with  great  inconvenience 
to  those  who  are  obliged  to  make 
use  of  large  quantities  of  such  salt ; 
because  it  is  difficult  to  separate 
that  ingredient  from  this  concrete. 

Hence  rock-salt,  though  a 
rently  more  impure,  is  doubdess 
more  advantageous,  and  proper  for 
the  curing  of  beefj  because  its 
crystallization  has  been  accom- 
plished by  Nature,  probably  after 
the  more  earthy  base,  cr  mag- 
nesia, had,  in  a  great  measure, 
spontaneously  subsided.  We  offer 
this  as  a  mere  conjecture;  as  it 
is  of  little  importance  to  the  eco- 
nomist, how  this  combination  of 
salt  and  putrefactive  earth  has  ori- 
ginally taken  place,  if  we  can  sug- 
gest a  method  of  purifying  the 
former,  so  as  to  render  it  fit  for  the 
purpose  intended :  See  Salt.  At 
present,  however,  we  shall  treat 
tint  of  the  manner  which,  by  ex- 
perience, has  been  found  the  most 
ctri  dtual  for  salting;  preserving, 
and  imparting  a  fine  flavour  to 
beef,  mutton,  and  pork.  For  this 
ilseful  information  we  are  indebted 
to  M.  Schkdel,  who  has  inserted 
the  following  recipe  in  the  "  Eco- 
nomical Journal"  for  September 
17.()J,  printed  at  Leipzig:  Take 
#bur  pounds *of  common  salt,  one 
pound  and- a  half  of  refined  sugar, 
two  ounces  of  salt-petre,  and  two 
gallons  of  pure  spring  water.  Boil 
the  whole  over  a  gentle  fire,  and 
carefully  scum  off  the  impurities. 
.After  this  brine  has  become  cold, 
pour  it  over  the  meat,  so  that  every 
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part  of  it  may  be  completely  co- 
vered. In  this  preparation,  the 
meat  not  only  keeps  for  many 
months,  but  the  pickle  also  ha» 
the  effeet  of  softening  the  hardest 
and  toughest  beef,  and  rendering; 
it  as  mellow  as  the  flesh  of  chicken. 
But,  in  warm  weather,  it   will   be 

sary  to  express  the  blood  from 
the  meat,  and  to  rub  it  well  with 
fine  salt,  before  it  is  immersed  in 
the  liquor. — Young  pork  should 
not  be  left  longer  than  three  or 
four  days  in  this  brine,  during 
winch  time  it  Avill  be  sufficientiy 
softened ;  but  hams  intended  to  be 
dried,  may  lie  in  it  a  fortnight,  be- 
fore they  are  suspended.  At  that 
period,  they  ought  to  be  rubbed 
with  pollard,  and  covered  with 
paper  bags,  in  order  to  prevent. 
them  from  becoming  fly-blown. 
It  farther  deserves  to  be  remarked 
that,  though  tliis  liquor  is  more 
expensive  at  first  than  the  common 
brine,  yet  as  it  may  again  be  u-cd 
after  boiling  it,  and  adding  more 
water  with  a  proportionate  quan- 
tity of  the  other  ingredients,  its 
relative  utility  is  obvious.  We 
understand  that  the  late  Emf: 
of  Russia  employed  this  composi- 
tion with  uniform  success,  in  hi  r 
household  economy. 

A  very  curious  experiment  was 
tried,  in  the  year  1/36,  before  the 
commissioners  of  the  Yiclualling- 
Oflice,  relative  to  the  salting  of 
beef.  Both  jugular  veins  of  a  bul- 
lock were  opened,  and  the  animal 

almost  to  death :  the  ca] 
was  then  cut  open,  the  intes 
were  taken  out,  and  while  v  a 
a  tube  was  introduced  into  01 
the  large  arteries,  which  was  in- 

1  with  a  Strong  brine:  this 
circulated  through  all  the  blood 
vessels,  so  thai  the  lit  sh  of  the  bul- 
led: was  (apparently)  salted  alike 

thli 
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throughout  the  whole  body;  for, 
on  cutting  a  piece  of  the  leg  and 
lip,  the  brine  issued  from  those 
parts.  Some  of  this  beef  was  then 
stowed,  and  sent  to  sea,  with  a 
view  to  ascertain  how  long  it 
would  keen  in  that  state  :  but  the 
result  of  the  e  t  has  not 

been  publisl  i  d.  Indeed,  it  is  not 
difficult  to  foresee  the  event:  as 
the  arteries  were  no  longer  pos- 
!  I  of  the  power  of  absorption 
inherent  in  the  living  body,  the 
ular  fibre,  not  bei  rated 

with  the  saline  liquid,  would  ne- 
eessarily  putrify. 

As  to  the  properties  of  beef,  hi 
general,  we  shall  only  say,  that  it 
affords  a" good,  strong,  and  invigo- 
rating nutriment,  because  no 
mal  food  is  equal  to  the  flesh  of 
a  healthy,  middle-aged  bullock. 
Plethoric  persons,  however,  as  well 
as  youth,  in  whom  there  is  natu- 
rally a  disposition  to  generate  heat, 
should  eat  beef  in  great  modera- 
tion. Hence,  it  is  most  service- 
able to  the  robust  and  active  adult, 
employed  in  manual  labour,  who 
digests  both  fat  and  lean  with  equal 
facility.  Yet,  when  salted,  even 
the  most  tender  beef  is  deprived  of 
a  great  portion  of  animal  jelly,  so 
that  we  may  without  hesitation 
pronounce,  that  one  pound  of  fresh 
beer"  is  equal  to  one  pound  and  a 
half  in  a  salted  or  pickled  state. 

BEEF-TEA,  a  preparation  com- 
monly made  for  persons  whose 
energy  of  the  stomach  is  reduced, 
either  after  recovery  from 
cr  in  consequence  of  complaints 
arising  from  indigestion.  It  has 
been  a  common  practice,  to  treat 
valetudinarians,  or  patients,  with 
-broths,  bistead  of  beef-tea  : 
the  former,  however,  does  tot  ap- 
pear t  superior  effica- 
cy, though  it  certainly  is  more  nau- 
seous than  the  latter. 
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Beef-tea  is  usually  made,  by  cut- 
ting one  pound  of  the  lean  part  of 
a  buttock  of  beef  into  very  thin 
slices,  or  shreds,  and  boiling  it 
with  nearly  a  quart  of  water :  when 
it  grows  hot,  the  rising  scum  must 
be  taken  off,  while  it  continues 
boiling  for  about  twenty  minutes. 
After  it  grows  cold,  this  liquor  is 
strained  and  decanted;  in  which 
it  resembles  a  light  infusion  of 
hue  green  tea  :  has  a  very  grateful 
flavour,  and  is  mor<  ning 

than  other  broths.  This  recipe  is 
similar  to  that  given  by  the  late 
Dr.  B.\nRY,in  bis  classical  "  Trea- 
tise on  the  three  different  Digestions 
/'ischarges  of  the  Human  Bo- 
&c.  Svo.  6s.  l~5Q.  But,  on 
considering  the  effect  of  heat  on 
the  volatile  and  spirituous  parts  of 
the  animal  fibre,  when  immersed 
in  a  fluid  medium,  we  venture  to 
suggest  a  more  economical  method 
of  preparing  beef-tea.  Instead  of 
boiling  the  meat,  we  would  advise 
to  reduce  it  to  a  pulp  (provided  it 
be  perfectly  clean  and  fresh)  with 
a  wooden  pestle,  in  an  iron  or 
marble  mortar,  and  then  to  express 
all  its  juice.  After  straining  this 
liquor,  a  little  spice  may  be  added, 
and  an  equal,  or  larger  proportion 
of  boiling  water.  Thus,  the  whole 
essence  of  the  meat  will  be  pre- 
served, part  of  which  would  be 
volatilized  by  cooking.  Nor  does 
it  admit  of  a  doubt,  that  such  a 
liquor  possesses  greater  bracing 
powers,  than  if  prepared  after  the 
usual  manner;  and  that  half  a 
pound  of  beef  in  this  way,  is  pear- 
ly equal  to  one  pound  used  accord- 
ing to  the  former  method. 

It  is,  however,  a  common  error, 
that  beef-tea,  or  any  other  broth, 
is  more  e.  ted  than  solid 

food :  on  the  contrary,  all  liquid 
nutriment  of  this  nature,  unless 
mixed  with  bread,  nee,  barley,  or 
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other  vegetable  aliment,  requires 
much  stronger  efforts  of  the  sto- 
mach to  effe£t  digestion.  Hence 
we  are  induced  to  deprecate  the 
custom  of  inundating,  as  it  were, 
patients,  after  their  recovery  from 
chronic  diseases,  widi  soups,  broths, 
and  spoon-meat  of  every  descrip- 
tion. 

BEER  is  a  fermented,  spirituous 
liquor,  prepared  from  any  farinace- 
ous grain,  but  generally  from  bar- 
ley; and,  strictly  speaking,  is  a 
vinous  production,  serving  as  a  sub- 
stitute for  wine. 

As  we  propose  to  give  a  short 
analysis  of  the  art  of  Brewing, 
under  that  head,  we  shall  here  only 
observe,  that  all  kinds  of  beer  are 
produced  by  extracting  a  propor- 
tionate quantity  of  malt,  wh< 
made  of  wheat,  barley  or  oats,  in 
boiling  water  ;  then  suffering  it 
to  remain  at  rest,  in  a  degree  of 
warmth  requisite  to  induce  a  vinous 
fermentation,  and  afterwards  ma- 
naging it  in  the  manner  as  will  be 
described  under  the  article  just 
mentioned. — See  also  Fermenta- 
tion, and  Malt. 

Although  malt  alone  might 
doubtless  produce  a  liquor  pos- 
sessing the  spirituous  properties  of 
beer,  yet  such  a  preparation  would 
speedily  turn  sour  and  insipid,  un- 
less impregnated  with  hops,  or  ano- 
ther aromatic  and  bitter  principle, 
derived  from  vegetable  subst.:  . 
which  not  only  render  it  less  liable 
to  undergo  the  putrefactive  stage 
of  fermentation,  but  also  impart  to 
it  an  agreeable  bitterness.  Of  this 
nature  is  the  hop  in  a  very  eminent 
degree,  the  price  of  which,  how- 
ever, has  of  late  years  been  so  ex- 
orbitant, that  speculative  brewers 
have  substituted  a  variety  of  other 
vegetable  ingredients,  and  especial- 
ly the  wood,  bark,   and  root  of 
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quassia  (which  see.)  Independent- 
ly of  the  inferior  price  of  this  drug, 
when  compared  to  the  indigenous 
hop,  there  can  be  no  reasonable 
objection  to  its  use ;  as  it  is  one  of 
the  rew  astringent  substances  pos- 
sessing a  considerable  share  of  the 
bitter  principle,  without  partaking 
of  the  narcotic,  heating,  and  in- 
toxicating properties  of  other  plants. 

It  would  be  difficult  to  lay  down 
an  accurate  criterion  of  the  best  and 
most  wholesome  beer ;  as  its  rela- 
tive strength  and  flavour,  or  the 
immediate  effect  it  produces  on  the 
palate,  are  generally  considered 
the  most  essential  requisites.  But 
a  well-brewed  and -wholesome  beer, 
whether  ale  or  porter,  ought  to  t>e 
of  a  bright  colour,  and  perfectly 
transparent,  that  is,  neither  too 
high  nor  pale ;  it  should  have  a 
pleasant  and  mellow  taste,  sharp 
and  agreeably  bitter,  without  being 
acrid  or  tart;  it  should  leave  no 
particular  sensation  on  the  tongue; 
and,  if  drunk  in  any  considerable 
quantity,  it  must  neither  produce 
speedy  intoxication,  with  its  con- 
comitant effects  of  sleep,  nausea, 
vomiting,  head-ach,  languor,  want 
of  appetite,  &c.  nor  should  it  be 
retained  too  long  in  die  urinary 
passages,  or  be  too  quickly  dis- 
charged. 

Dr.  James  Stonehouse,  of 
Northampton,  inserted  the  fol- 
lowing recipe  for  making  Beer  of 
Treacle,  in  the  Gentl.  Mag.  for 
January,  1/58:  "  To  eight  quarts 
of  t. oiling  water,  put  one  pound  of 
treacle,  a  quarter  of  an  ounce  of 
ginger,  and  two  bay  leaves.  Let 
the  whole  boil  for  a  quarter  of  an 
hour,  then  cool  and  work  it  with 
yeast,  the  same  as  other  beer:"  or, 
"  Take  one  bushel  of  malt,  with  as 
much  water  and  hops  as  if  two 
bushels  of  malt  were  allowed;  put 

seven 
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i  pounds  of  the  coarsest  brown 
wdrt,  whil 

ant"  liquor  j 
id  will  kdep  as  long 
■wit.lv  ■  ting  sour  or  fiat,  as  if 

twu  bushi  .   had  been  em- 

ployed."— Dr.  Sto.nthousk  i 
tJiat  the  latter  is  the  preparation 
used  in  the  Shrew-bury  Infirmarv, 
and  he  does  not  hesitate   to  a 
its  wholesome  and  nutritive  pro- 
perties. 

In  the  sixth  volume  of  the  Mti- 
srum  Rnsficn/n  et  Commercidle,  a 
work  of  considerable  merit,  we 
meet  with  a  similar  account  of 
making  a  kind  of  Table  Beer, 
which,  from  its  cheapness,  and 
agreeablefless,  is  greatly  preferable 
to  that  obtained  from  malt;  and 
which  has  this  farther  advantage, 
that  it  may  be  made  ready  for 
drinking  in  three  or  four  days  : — 
*'  Takeftfteen  gallons  of  water,  and 
boll  one-half  of  it,  or  as  much  as 
can  conveniently  be  managed;  put 
the  part  of  the  water  thus  boiled, 
while  it  is  yet  of  its  full  heat,  to 
the  cold  part,  contained  in  a  barrel 
or  cask  ;  and  then  add  one  gallon 
ctf  foolasseSj  commonly  called  trea- 
cle, stirring  them  well  together  : 
add  a  litde  yeast,  if  the  vessel  be 
;  but,  if  it  has  been  used  for 
same  purpose,  the  yeast  is  un- 
necessary. Keep  the  bung-hole 
open  till  the  fermentation  appear 
to  be  abated,  and  then  close  it  up. 
The  beer  will,  in  a  day  or  two  af- 
terwards, be  fit  to  drink. 

"  It  is  usual  to  put  tops  of  the 
spruce  fir  into  the  water  which  is 
making  this  beer;  and  it 
is  then  called  spruce  beer.  But, 
gh  this  is  done  at  sea,  wheri 
Mi.  It  tops  can  be  obtained,  oh  ac- 
count of  the' scurvy j  yet  it  is  not 
accessary^  and;  m  ;y  \cvy  well  be 
omitted,  where  they  are  nut  to  be 
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easily  procured.  Scurvy-grass,  Of 
other  herbs  or  drugs,  used  in  mak- 
ing purl,  gili-alc,  or  any  other  fla- 
voured malt  liquor,  may  be  added 
at  discretion.  But  a  utile  of  the 
outer  ririd  of  an  orange-peel,  in- 
in  the  beer  itself,  and  taken 
out  as  soon  as  it  has  imparted  a 
sufficient  degree  of  bitterness,  will 
be  found  grateful,  and  assist 
in  keeping  the  beer  from  turning 
.  A  very  little  gentian-root, 
boded  in  the  water,  either  with  2 
little  orange-peel,  or  without,  gives 
also  a  very  cheap,  wholesome,  and 
pleasant  bitter  to  this  beer." 

The  philanthropic  editor  of  the 
"  Reports  rjfthe  Society  fur  letter- 
ing the.  Condition,  and  increasing 
the  Comforts  hf  the  Poor"  T.  Ber- 
nard, Esq.  very  justly  observes 
(in  a  note,  vol.  i.  p.  Kj4),  "  that 
it  would  be  a  very  desirable  thing, 
that  the  poor  should  be  able  to 
supply  rherhselvfes  with  beer  of 
their  own  brewing,  without  being 
obliged  always  to  recur  to  the  ale- 
house. I  am  aware  of  the  disad* 
vantage  of  brewing  in  small  quan- 
tities ;  but  that  might  be  compen- 
sated for  by  great  advantages,  and 
by  the  superior  flavour  of  beer 
hewed  and  drank  at  home.— The 
following  recipe  is  according  to  the 
proportions  used  in  the  House  of 
Industry;  at  Shrewsbury  :  To  half 
a  bushel  of  malt,  add  four  pounds 
of  treacle,  and  three-quarters  of  i 
pound  of  hops  ;  this  will  make. 
twenty-five  gallons  of  beer  ;  the 
cost  of  which  (supposing  the  value 
of  the  grain  to  be  only  equal  to 
the  expence  of  fuel),  would  be 
two-pence  a  gallon,  where  the  ma- 
terials were  purchased  to  the  best 
advantage;  and,  when  bdu^nt  at 
the  retail  shop,  about  thfee-pericqr. 
I  have  tried  the  receipt,  and' found 
the.  beer  very  good:  -it  was  nf  for 

use 
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use  in  a  fortnight ;  but  it  is  not 
calculated  tor  keeping,  particularly 
in  warm  weather." 

We  have  been  induced  to  com- 
municate these  different  methods 
of  preparing  a  pure  and  wholesome 
beverage,  in  order  to  contribute 
our  mite,  however  small,  towards 
alleviating  the  burthens  of  domes- 
tic hie,  at  the  present  critical  pe- 
riod. And  though  we  should  not 
succeed  in  persuading  many  per- 
sons, in  the  middle  ranks  of  so- 
ciety, to  adopt  our  suggestions,  we 
still  may  flatter  ourselves  with  the 
chearing  hope,  that  they  will  hu- 
manely exert  their  influence  on 
such  families  as  may  be  benefited 
by  brewing  their  own  liquors  at 
home:  instead  of  carrying,  perhaps, 
one-half  of  their  weekly  earnings 
to  the  next  ale-house,  and  debarr- 
ing their  helpless  children  from 
that  necessary  assistance,  for  want 
of  which,  they  are  often  doomed 
to  become  additional  burthens  on 
the  parish. 

Having  pointed  out  the  peculiar 
qualities  of  good  beer,  as  well  as 
the  most  easy  and  advantageous 
methods  of  using  a  substitute  for 
malt,  we  shall  next  consider  the 
most  effectual  way  of  clarifying 
this  grateful  beverage  j  and  of  pre- 
venting it  from  turning  sour,  or 
restoring  it  to  its  former  briskness, 
when  it  has,  by  mismanagement, 
acquired  a  tart  or  insipid  taste. 

Various  schemes  have  been  pro- 
posed, and  many  also  adopted  in 
breweries,  fox  fining  or  clarifying 
different  beers.  But,  as  the  supe- 
rior brilliancy  and  transparency  of 
that  liquor,  depend  in  a  great  mea- 
sure on  the  quality  of  the  malt  and 
water — which  properly  belongs  to 
the  article  "  Brewing" — we  shall 
here  speak  of  that  process  only  so 
far  'as  it  relates  to  the  raanagen»e,at 
ot  beer,  after  it  is  fermented. 
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In  Britain,  malt  liquors  are  ge- 
nerally fined  with  ground-ivy,  die 
Gietoma  hedcraca,  L. ;  which  plant, 
however,  .will  not  produce  the  de- 
sired effect,  if  the  beer  has  been 
brewed  of  bad  malt,  or  otherwise 
mismanaged  during  the  differ. vat 
processes  of  boiling  and  ferment  tig 
the  wort.  In  such  cases,  and  espe- 
cially if  it  has  been  too  long  boiled, 
the  liquor  may  indeed  become 
clear,  by  throwing  into  it  an  au  ,11- 
tional  quantity  of  ground-ivy  ;  kit 
it  will  retain  an  opacity,  or  turbid 
appearance,  because  this  useful 
plant,  being  at  first  lighter  than 
the  liquid,  and  swimming  on  the 
top,  gradually  becomes  heavier ; 
and  though  it  combines  with  the 
impurities  of  the  liquor,  and  at 
length  sinks  to  the  bottom  of  the 
vessel,  yet  it  is  incapable  of  cor- 
re6ting  and  decomposing  those  mu- 
cilaginous and  empyreumatic  par- 
ticles, which  partly  arise  from  in- 
ferior malt,  and  are  panly  extri- 
cated by  the  a£tion  of  too  great 
and  long-continued  heat.  Hence 
we  shall  propose  the  fullowing  sim- 
ple remedy,  which  was  communi- 
cated to  us  by  a  continental  friend: 
After  the  beer  is  properly  ferment- 
ed, and  a  few  days  old,  take  bfie 
gallon  out  of  every  barrel,  and  add 
two  ounces  of  hartshorn-shavings 
(or  filings,  which  are  still  better)  to 
every  gallon.  Piace  the  liquor  over 
a  moderate  fire,  till  it  boils,  and 
rises  to  the  top  :  let  the  decoction 
stand  for  an  lieur  or  two ;  and, 
when  milk-warm,  pour  the  clear 
part  of  it  into  die  barrels,  accord- 
ing to  the  proportion  before  speci- 
fied. In  this  slate,  the  casks  must 
be  left  undisturbed  for  twenty-four 
hours,  and  then  the  beer  should 
either  be.  bottled,  or  drawn  off' into 
other  vessels.  This  easy  and  cheap 
process,  not  only  ha*,  the  effect  <4 
completely  clarifying  the  beer,  but 

like- 
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]..  -■  preventing  it  from  tdrn- 
i.\  •       ..-,  especially  if  it  be  laid  up 

in  bottles  properly  corked,  and  se- 
cured with  a  cement  consisting  of 
nearly  equal  parts  of  melted  bees'- 
wax,  resin,  and  turpentine. 

There  is  also  considerable  da- 
mage to  be  apprehended  from  the 
cfreCts  of  a  thunder-storm,  by  which 
ale  or  beer  is  apt  to  become  turbid 
and  fiat,  not  only  at  the  time  when 
undergoing  the  critical  process  of 
fermentation  in  the  tub,  but  like- 
wise after  it  has  been  barrelled. 

In  the  former  case,  we  are  not 
acquainted  with  a  better  method 
than  that  of  placing  (on  the  ap- 
proach of  a  tempest)  several  ves- 
sels rilled  with  lime-water,  or 
where  this  cannot  be  immediately 
procured,  only  simple  water  con- 
tiguous to  the  term:  nting  vat;  and, 
if  it  be  convenient,  both  fluids  in 
their  several  vessels  should  be  on  a 
level,  or  the  beer  might  be  some- 
what lower  than  the  water  ;  which 
attracts  and  absorbs  the  then  pre- 
vailing acidity  of  the  atmosphere. 

In  the  latter  case,  the  injurious 
influence  of  thunder  may  be  effec- 
tually prevented,  by  laying  a  solid 
piece  of  iron  on  each  cask  :  this 
easy  expedient  we  find  recorded  in 
the  Gentleman's  Magaxine,  for  Ja- 
nuary 1/53  3  and  the  anonymous 
writer  adds,  that  the  faCt  is  ac- 
counted for  in  one  of  the  volumes 
of  the  "Athenian  Oracle*." 

In  summer,  especially  in  what 
is  called  the  bean-season,  when  all 
malt  liquors  are  liable  to  become 
flat,  the  following  remedy  is  often 
successfully  employed  as  a  preven- 
tive :  Take  a  new  laid  egg,  perfo* 
rate  it  with  small  holes,  put  it  in  a 
clean  linen  bag,  together  with 
laurel-berries,  and  a  little  barley  ; 
then  suspend  it  in  the  vessel  con- 
taining the  beer  ;•— -instead  of  the 
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berries  and  barley,  a  few  leave?  of 
the  walnut-tree  may  be  substituted. 
Others  put  salt  made  of  the  ashes 
of  barley-straw,  into  the  vessel,  and 
stir  it  till  it  be  incorporated  ;  or,  if 
the  beer  is  not  very  sour,  a  small 
quantity  of  such  ashes,  or  calcined 
chalk,  oyster-shells,  egg-sheUs,  &:c. 
may  be  suspended  in  a  similar  man- 
ner, in  order  to  absorb  the  acidity 
of  the  liquor,  and  recover  its  for- 
mer sweetness. 

Sour  Beer,  however,  cannot  be 
easily  restored  in  the  manner  above 
stated,  without  undergoing  a  new 
process  of  fermentation,  or  impreg- 
nating it,  for  that  purpose,  with 
fixed  air.  Imt  as  the  latter  is  an 
expensive  and  troublesome  method, 
we  shall  communicate  another  of 
more  easy  application.  Glaueer 
recommended  his  sal  mirabiU 
(common  Glauber's  salt),  and  salt- 
petre, to  be  put  into  a  linen  bag, 
and  suspended  from  the  top  of  the 
pask,  so  as  to  reach  the  surface  of 
the  liquor  :  thus  the  beer  will  not 
only  be  preserved  and  strengthened, 
but  it  may  also,  when  fiat,  or  sour, 
be  restored  to  Us  former  briskness. 
The  experiment  may  be  easily 
made;  but  we  cannot  vouch  for 
its  result. 

Another,  and  a  better  remedy, 
for  recovering  tart,  or  insipid  b^er, 
is  the  following  :  add  to  every  pint 
of  such  beer,  from  twenty  to  thirty 
drops  of  what  is  commonly  called 
oil  of  tartar  (salt  of  tartar,  or  pure 
pot-ash,  reduced  to  a  liquid  state, 
by  exposing  it  to  the  influence  of 
the  air  in  a  cellar,  or  other  damp 
situation)  ;  then  mix  it  in  the  ves- 
sel, and  the  acidity  will  be  quickly 
aliased. — Those  who  live  at  a 
distance  from  .,  es'  shops, 

or  wish  to  prepare  this  liquid'  tar- 
tar, for  occasional  use  on  journeys,. 
especially  in  summer,  may  easily 
make 
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make  it;,  by  dissolving  two  ounces 
of  fine  pearl-ashes  in  eight  ounces, 
or  half  a  pint,  of  pure  water,  fre- 
quently shaking  the  bottle,  then 
suffering  it  to  stand  for  twenty- 
four  hours,  and  afterwards  filtering 
the  solution  through  a  fine  cloth. 
In  this  state  it  mav  be  preserved 
for  one  year;  but  beer  thus  re- 
stored ought  to  be  drunk  soon  after 
it  has  recovered  its  briskness,  or  at 
least  on  the  same  day :  and  this 
small  addition  of  vegetable  alkali 
is,  in  warm  seasons,  rather  con- 
ducive, than  detrimental  to  health. 

When  beer  has  acqui-ed  a  pecu- 
liar taste  of  the  cask,  either  from 
an  unclean  state  of  the  vessel,  or, 
by  long  keeping,  from  the  astrin- 
gency  of  the  oak,  it  is  advisable  to 
suspend  in  it  a  handful  of  wheat 
tied  up  in  a  bag  ;  which  generally 
removes  the  disagreeable  taste. 

With  respecf  to  the  physical  pro- 
perties of  malt-liquors,  we  shall 
observe,  that  they  are  possessed  of 
various  degrees  of  salubrity,  ac- 
cording to  the  proportion  and  na- 
ture of  their  ingredients,  namely, 
water,  malt,  and  hops,  of  which 
they  are  composed j  and  likewise, 
according  to  the  manner  in  which 
they  have  been  brewed.  If,  for 
instance,  a  large  proportion  of  wa- 
ter has  been  used,  the  beer  will  be 
more  proper  for  quenching  thirst, 
than  if  it  were  strongly  impreg- 
nated with  the  mealy  and  spiritu- 
ous particles  of  the  malt.  Hence, 
strong  and  sweet  beer  is  die  most 
nourishing  and  beneficial  to  thin 
and  emaciated  persons  ;  stale  and 
bitter  ale,  the  most  intoxicating ; 
and  weak,  half  fermented  porter, 
the  most  flatulent,  and  least  ser- 
viceable to  nervous,  debilitated, 
hysteric,  or  asdimatic  constitutions. 
But,  as  there  is  no  peculiar  test, 
bv  which   we   can  ascertain  with 
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critical  accuracy,  when  the  vinous 
fermentation  is  completed,  and  die 
acetous  has  commenced,  every  kind 
of  beer  must  be  barrelled,  or  bot- 
tled, before  it  is  perfeStly  fer- 
mented, so  that  the  completion  of 
this  natural  process  is  effecled  in 
the  stomach  and  bowels.  Strange 
as  this  proposition  may  appear  to 
some  persons,  it  is  so  true,  that 
the  infinite  diversity  of  flavour  and 
briskness  obtained  from  the  same 
mixture,  when  drawn  off"  into  dif- 
ferent vessels,  or  bottles,  cannot 
fail  to  strike  the  most  superficial 
observer. 

Beer  always  contains  a  portion 
of  fixed  air,  which  being  disen- 
gaged within  the  human  body,  is 
apt  to  occasion  flatulency  and 
looseness.  To  the  mariner,  how- 
.ever,  and  those  who  are  subject, 
to  scorbutic  complaints,  it  is,  in 
general,  a  wholesome  beverage, 
though  we  cannot  refrain  from  ani- 
madverting upon  the  prevailing, 
erroneous  notion,  that  ale  or  por- 
ter promote  digestion  :  this  is  re- 
futed by  the  uniform  evidence  of 
experience,  whence  it  clearly  ap- 
pears diat,  of  all  liquids  whatever, 
pure  ivater  is  the  most  beneficial 
solvent  of  animal  and  vegetable 
substances.  Such  individuals,  there- 
fore, as  make  use  of  nourishing, 
and  principally  animal  food,  re- 
quire no  beer  for  its  digestion  3  as 
the  habitual  drinking  of  malt  li- 
quors will  expose  diem  to  all  the 
inconveniencies  of  plethora,  or  a 
full  and  gross  habit.  Others,  how- 
ever, who  live  chiefly  on  vegeta- 
ble diet,  and  whose  stomach  is 
weak  or  impaired,  may  be  greatly 
invigorated  bv  a  moderate  use  of 
stro/ig  and  bitter  malt-liquors — a 
purpose  which  the  common  table 
beer  cannot  answer.  Persons  of 
dry   and   rigid  fibres,    and  whose 
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bile  is  duly  secreted,  ought  to 
drink  such  beer  as  is  sufficiently 
strong  and  nourishing,  without  be- 
ing of  an  intoxicating  nature  :  for 
this  purpose,  we  would  give  the 
preference  to  Bell's  Beer,  over 
Burton,  and  other  ales. — A  thin, 
weak,  and  well-fermented  beer, 
is  diluent  and  wholesome  ;  whence 
it  agrees  well  widi  the  plethoric, 
and  persons  disposed  to  corpulency. 
On  die  contrary,  thick  and  nou- 
rishing malt-liquors  are  most  ser- 
viceable to  the  debilitated,  and 
especially  to  wet-nurses ;  conse- 
quently street  beers  are  chiefly  nu- 
tritive, and  more  proper  for  daily 
use,  on  account  of  their  being 
least  exposed  to  dangerous  adulte- 
rations ;  while  the  litter  kinds 
possess  medicinal  properdes,  and 
should  be  drunk  in  a  weak  state  of 
digestion,  by  individuals  subject  to 
acidity  in  the  stomach. 

Lasdy,  every  kind  of  beer  is 
improper  for  die  hysteric,  the  hy- 
pochondriac, and  all  those  who  are 
already  of  a  full  habit,  or  manifest 
a  thick,  atra-bilious  blood ;  but  it 
is  of  peculiar  service  to  die  labo- 
rious, the  lean,  emaciated,  and  all 
such  constitutions  as  are  not  liable 
to  flatulency,  or  any  organic  dis- 
eases of  the  breast. 

BEESTINGS,  or  Breasting*,  in 
domestic  economy,  a  term  used 
for  the  first  mdk  drawn  from  a 
cow  after  calving. 

This  liquor  is  of  a  thick  consist- 
ence, and  yellowish  colour ;  whence 
some  persons  have  imagined,  that 
it  is  impregnated  with  sulphur.  As 
jJature  has  peculiarly  designed  the 
beestings  for  the  purpose  of  cleans- 
ing the  young  animal  from  those 
viscid  impurities  which,  in  the  hu- 
man subject,  are  denominated  the 
meconium  ;  it  appears  rational,  that 
the  calf  should  partake  of  this  be- 
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neflt.  Nor  is  this  strong  and  viscid 
liquor  calculated  to  afford  a  whole- 
some food;  though  farmers,  in  ge- 
neral, give  it  to  the  indigent  cot- 
tager. And,  as  it  is  frequently 
eaten  by  children,  who  are  scarcely 
able  to  digest  it,  we  are  of  opi- 
nion, that  it  might  be  better  em- 
ployed in  feeding  young  calves,  or 
bv  converting  it  into  cheese. 

'  BEET,  or  Beta,  L.    a   plant  of 
which  there  are  four  species,  viz. 

1.  The  maritima,  or  sea-beet, 
which  grows  spontaneously  by  the 
sea  side;  and  in  salt  marshes  in 
many  parts  of  England. 

2.  The  hortensis,  or  common 
white  beet,  is  cultivated  in  gardens 
for  its  leaves,  which  are  frequently 
used  in  soups.  The  root  of  this 
species  seldom  attains  a  greater  size 
than  that  of  a  man's  tiiumb ;  the 
varieties  are  the  white  beet,  the 
green  beet,  and  die  Swiss,  or  chard 
beet:  these  vary  from  one  to  die 
other,  but  have  never  been  known 
to  change  to  the  first  or  diird  sort. 

3.  The  vulgaris,  or  red  beet,  the 
roots  of  which  are  large,  and  of  a 
deep  red  colour.  It  is  worthy  of 
remark,  that  the  larger  these  roots 
grow,  they  are  more  tender ; 
and  the  deeper  tiieir  colour,  the 
more  they  are  esteemed.  The  va- 
rieties of  this  species  are  the  com- 
mon red  beet,  the  turnip-rooted 
beet,  and  the  green-leaved  red  beet. 

4.  The  cicla,  which  grows  wild 
on  die  banks  of  the  Tagus,  in  Por- 
tugal ;  it  is  originally  a  small,  white 
root,  but  diere  is  a  variety  cf  it, 
called  by  die  Germans  Runkelrube, 
or  the  Beta  allissima  of  Botanists, 
die  culture  of  which  cannot  be  too 
strongly  recommended.  The  stalk 
of  the  latter  grows  to  the  height  of 
seven  or  eight  feet ;  and  die  root 
weighs  from  eight  to  twelve  pounds. 
Tiiis  variety  of  the  root  of  scarcity 

is 
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is  the  true  Mangel-wurzel,  which 
some  years  since  excited  much  at- 
tention in  Britain  ;  though  there  is 
reason  to  suppose  that  other  species 
of  the  beet  have  been  frequently 
mistaken  for  the  Beta  albissiraa ; 
the  root  of  which  is  white,  juicy, 
and  streaked  with  red  fibres  :  it  is 
sown  like  cabbage,  and  to  prevent 
injury  to  the  fibres  of  the  root,  the 
young  plants  must  not  be  pulled,  but 
dug  up  with  a  spade ;  they  should 
then  be  transplanted  on  the  same 
day  (either  in  rainy  weather  or  after 
sun-set),  on  a  rich  well-plough- 
ed and  manured  soil,  in  rows,  from 
sixteen  to  eighteen  inches  asunder. 
The  roots,  however,  will  not  arrive 
at  perfection,  unless  the  plants  be 
twice  hoed,  at  least,  and  stripped 
of  the  superfluous  leaves  every  fort- 
night, or  three  weeks. 

From  the  first  and  third  species 
before-mentioned,  some  German 
chemists  have  extracted  sugar ;  but 
the  difficulty  and  expence  attending 
the  process  are  so  considerable,  that 
this  vegetable  will  never  be  worthy 
of  the  particular  attention  of  the 
gardener  for  this  purpose  ;  though 
it  will  always  deserve  to  be  culti- 
vated as  food  for  man  and  cattle. 

The  common  white,  as  well  as 
the  red  beet,  should  be  sown  sepa- 
rately in  the  beginning  of  March, 
upon  an  open  spot  of  ground.  It 
n  quires  a  rich  soil  (such  as  is  fit  for 
wheat),  and  a  low  situation,  which 
may  be  watered  occasionally.  The 
ground  should  be  thoroughly  clear- 
ed of  weeds,  and  manured  at  least 
a  year  before  it  is  sewn.  As  the 
manuring  is  a  matter  of  great  im- 
portance, it  should  be  repeated  be- 
fore the  soil  is  ploughed,  which 
ought  to  be  performed  three  times. 
Immediately  after  the  third  plough- 
ing, t  e  ground  should  be  carefully 
harrowed.      A  rake,    with   teeth 
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from  nine  to  twelve  inches  distant, 
should  be  drawn  across  it,  so  as  to 
mark  lines,  which  must  be  crossed 
by  others  transversely.   If  the  seed 
be  fresh  and  sound,  one  is  sufficient, 
but  if  doubtful,  two  may  be  dibbled 
.  about  the  depth  of  an  inch,  at  each 
of  the  points  where  these  lines  cross. 
When  the  plants  have  acquired 
six  or  eight  leaves  each,  the  ground 
should  be  thoroughly  weeded ;  care 
being  taken  not  to  deprive  them  of 
the  surrounding  soil.   If  more  than 
one  plant  appear  on  the  same  spot, 
the  superfluous  ones  must  be  re- 
moved ;  and  wherever  a  seed  has 
been  unproductive,  another  should 
be   sown.      When  the  ground  is 
quite   cleared    from  .  weeds,     the 
plants  grow  rapidly,  and  all  farther 
care  is  unnecessary. 

Theharvest  generally  commences 
about  the  end  of  September.  The 
root  should  be  dug  up  with  great 
care,  and  the  leaves  and  stalks  cut 
off,  to  prevent  it  from  growing  •> 
but,  in  performing  this  operation, 
though  it  is  necessary  to  cut  them 
close,  great  care  must  be  taken 
that  the  root  itself  be  not  injured. 

In  the  year  1/55,  M.  Lulin 
de  Chateauvieux,  being  of  opi- 
nion that  a  great  part  of  the  ex- 
pence  of  dung  and  labour  might  be 
saved,  if  pot-herbs  could  be  culti- 
vated in  the  same  manner  as  wheat 
according  to  the  new  husbandry  ; 
he  sowed  a  bed  forty  feet  long  and 
six  wide,  with  beet,  and  two 
others  with  carrots.  Where  the 
plants  grew  too  thick,  they  were 
thinned,  so  as  to  leave  a  distar.ee 
of  fourteen  or  fifteen  inches  be- 
tween the  beets,  and  seven  or  eight 
between  the  carrots :  neither  of 
them  were  watered.  On  digging 
up  the  beet- roots,  in  October,. they 
were  all  nearly  five  or  six  inches 
in  diarneter.  He  ascribes  their 
R  2  luxuriant 
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luxuriant  growth  to  the  method  of 
culture  without  manure. 

According  to  Mr.  Rocoue,  the 
white  heet  is  a  most  excellent  fod- 
der for  cows :  the  best  way  of 
feeding  them,  is  to  mow  the  plant, 
and  give  it  to  them  fresh  during 
the  summer. 

The  red  led  is  possessed  of  mild 
aperient  qualities,  and  affords  but 
a  weak  nutriment  to  the  human 
body.  Hence  it  should  be  eaten 
for  supper,  by  persons  of  a  costive 
habit :  but,  though  it  be  easily  di- 
gested, its  use  is  sometimes  attend- 
ed with  flatulency;  for  which  rea- 
son, it  would  be  more  wdiolesome 
and  nourishing,  to  eat  the  beet 
with  other  more  mealy  roots,  such 
as  potatoes ;  or  with  those  of  an 
aromatic  nature,  for  instance, 
parsley,  celery,  &c. 

BEETLE,  or  Scarabeeus,  L.  a 
well-known  insect,  of  which  there 
are  eighty-seven  species,  of  one 
common  formation,  having  cases 
to  their  wings,  which  are  the  more 
necessary,  as  they  mostly  live  be- 
neadi  the  surface  of  the  earth. 
Besides  their  diversity  of  shape  and 
colour,  the  difference  in  the  size,  of 
the  various  species  is  also  consider- 
able, some  not  being  larger  than 
the  head  of  a  pin,  while  others,  as 
the  elephant  beetle,  are  as  big  as  a 
closed  hand. 

The  May-bug,  or  cock-chaffer, 
is  the  species  most  deserving  of  our 
notice,  on  account  of  the  formida- 
ble ravages  it  commits  on  the  terri- 
tory of  the  husbandman.  In  some 
seasons,  it  has  been  found  to  swarm 
in  such  numbers,  as  to  devour  every 
vegetable  production ;  our  principal 
object,  therefore,  will  be  to  point 
out  the  best  means  for  its  destruc- 
tion. It  is  necessary  to  observe, 
thai  the  insect  is  first  generated  in 
the  earth,  from  the  eggs  deposited 
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by  the  fly,  in  its  perfect  stater. 
About  three  months  afterwards, 
the  insects  contained  in  those  eggs- 
break  the  shell,  and  crawl  forth  in 
the  form  a  small  grub  or  maggot, 
which  feeds  upon  the  roots  of  ve- 
getables. ;  and  continues  in  this 
concealed  and  destructive  state  for 
more  than  three  vears,  gradually 
growing  to  the  size  of  a  walnut. 
It  is  the  thick  white  maggot  with 
a  red  head,  so  frequently  found  on 
turning  up  the  earth.  At  the  end 
of  the  fourth  year,  these  extraor- 
dinary insects  emerge  from  their 
subterraneous  abode  ;  when,  in  the 
mild  evenings  of  May,  an  attentive 
observer  may  perceive  them  rising 
from  the  earth  in  numbers  before 
him. 

The  wiilow  seems  to  be  their 
favourite  food ;  on  this  tree  they 
hang  in  clusters,  and  seldom  quit 
it  till  they  have  completely  de- 
voured its  foliage.  Rooks  are  par- 
ticularly fond  of  them,  wdien  in 
their  state  of  grubs  ;  and  hence  the. 
prejudice  of  farmers  against  these 
birds  is  ill-founded.  In  Ireland,  the 
damage  done  by  the  beetle  was  at 
one  time  so  great,  in  a  particular 
district,  that  the  inhabitants  came 
to  the  resolution  of  setting  fire  to  a 
wood  of  some  extent,  in  order  to 
prevent  their  propagation. 

As  these  insects  cannot  support 
the  heat  of  the  mid-day  sun,  and 
therefore  conceal  themselves  till 
evening  under  the  leaves  of  trees, 
the  most  effectual  way  of  destroy- 
ing them  is  to  beat  them  off  with 
long  poles,  and  then  to  collect  and 
burn  them  :  or,  according  to  Dr. 
T.Molyneux,  they  are  very  bene- 
ficial for  fattening  poultry.  Smoke 
is  extremely  offensive  to  them, 
consequently,  the  burning  of  heath, 
fern,  or  other  weeds,  will  prevent 
their  incursions  in  gardens,  or  ex- 
pel 
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■pel  them  if  they  have  entered.  The 
leaves  of  the  young  turnip  are  sup- 
posed to  be  devoured  by  this  fly, 
■which  Dr. Darwin  conceives  may 
be  destroyed  by  rolling. 

That  very  troublesome  insect, 
the  common  black  beede,  may  be 
extirpated  by  placing  a  hedge-hog 
in  the  kitchen,  during  the  summer 
nights. 

A  German  writer  recommends 
to  place  a  bundle  of  pea-straw 
near  their  holes,  as  they  are  fond 
of  creeping  into  it,  and  after  a  short 
time,  it  should  be  suddenly  taken 
away,  and  burnt. 

Another  simple  method,  which 
is  so  well  known,  that  it  scarcely 
deserves  to  be  mentioned,    is,  to 
place   a  vessel    with    any   liquid, 
with  pieces    of  board    in    an  '  ob- 
lique  direction,   to  facilitate  their 
ascent  to  the  edge  of  the  vessel, 
over  which  they  will  fall  into  the 
liquid. 
BEGGARS  require  no  definition. 
Various  opinions  have  been  held, 
concerning  the  good  or  bad  con- 
sequences which   result  from  the 
practice  of  relieving  common  beg- 
gars,   in   the  public  streets.     Dr. 
Burnt  observes,    "  that  tiiis  kind 
of  charity,    is    setting   up  private 
judgment  against  public  law.    The 
legislature    has    provided   for    the 
poor  in  one  way,  but  we  think  that 
is  not  so  good,  and  therefore  will 
have  a  way  of  our  own — the  worst 
and  most  abandoned  of  the  people 
are  sustained  by  the  efforts  of  well- 
meant,  but  very  ill-judged  charity ; 
there  is  one  way,"  he  says,  "  to 
put  an  end    to  begging,   and  the 
easiest  in  the  world — to  give  them 
■nothing.     If  none   were   to  give, 
none  would  beg;  and  the  whole 
mystery  and  craft  would  be  at  an 
end  in  a  fortnight." — SeeCH  arity. 
Wi?.c#nnpt  implicitly  agree  with 
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the  rigorous  measures  of  Dr. 
Burn;  for,  though  the  legislature 
have  provided  for  the  poor,  in 
many  instances  this  provision  is 
ineffectual ;  and  it  may  often  hap- 
pen to  be  dispensed  at  too  late  a 
period,  for  the  relief  of  the  dis- 
tressed object. 

The  generality  of  the  poor  in 
the  metropolis,  may  be  divided 
into  two  classes  :  first,  those  who 
are  incapable  of  working;  and,  se- 
condly, such  as  are  able,  but  un- 
willing. The  former  may  be  con- 
sidered as  real  objects  of  charity ; 
but  they  ought  not  to  be  suffered 
to  infest  the  streets,  and  expose 
their  distorted  limbs,  or  disgusting 
sores.  The  latter  class,  however, 
is  most  numerous ;  as  it  compre- 
hends the  most  abandoned  and  pro- 
fligate outcasts  of  society.  What- 
ever is  given  to  these  miscreants, 
may  be  considered  as  applied  to 
the  rising  fund  of  vice  and  immo- 
rality.— On  the  other  hand,  a  due 
distinction  ought  to  be  made  be- 
tween those  who  have  by  misfor- 
tune been  reduced  to  a  state  of  in- 
digence, and  others,  who  are  va- 
grants by  profession.  Rousseau 
justly  remarks,  that  a  great  num- 
ber of  beggars  may  become  bur- 
thensome  to  a  state ;  that  it  is  a 
duty  incumbent  on  a  wise  admi- 
nistration, to  make  such  regula- 
tions as  will  prevent  beggars  from 
annoying  the  industrious  :  yet  we 
wou;d  reply  to  this  benevolent 
philosopher,  that  the  execution  of 
such  a  plan  has  often  been  at- 
tempted, but  has  succeeded  only 
in  countries  or  cites  comparatively 
small  5  for  instance,  in  Geneva, 
Munich,  Hamburgh,  &e.  and  if 
credit  be  due  to  public  report,  in 
the  Imperial  city  of  Germany, 
which,  in  this  respect,  forms  a  re- 
markable exception, 

R  3  Mr. 
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Mr.  Bleamire,  in  his  "  Re- 
marks on  the  Poor  Laws"  just 
published,  pointedly  observes,  that 
"  persons  utterly  unable  to  support 
themselves,  were  always  proper 
objects  for  parochial  relief}  but  the 
idle,  lazy,  and  abandoned,  who 
now,  to  die  shame  of  our  modern 
governors  of  parishes,  crowd  every 
poor-house,  were,  and  still  ought 
to  be,  objects  of  punishment.  If 
those  (he  adds),  who  are  entrusted 
with  the  care  and  management  of 
the  poor,  would  exercise  an  im- 
partial and  honest  discrimination 
among  the  persons  who  apply  to 
them  for  relief,  poor-houses  would 
be  less  frequented ;  die  poor-rates 
considerably  reduced ;  and,  by 
turning  those  i-eceptacles  into 
work-houses,  vicious  idleness  be 
checked,  and  virtuous  industry 
greatly  promoted." 

It  does  not  behove  us  to  pro- 
nounce judgment  on  beggars;  but, 
reflecting  on  the  contagious  ten- 
dency of  street-begging,  as  an  al- 
lurement to  those  whose  moral 
principles  are  weak,  or  corrupted, 
we  shall  conclude  in  die  words  of 
a  learned  magistrate,  who  empha- 
tically says,  in  one  the  latest  critical 
journals,  "  that  the  enormous  sums 
which  have  of  late  years  been  rais- 
ed for  the  support  of  the  Poor,  are 
.not  only  a  national  grievance,  but 
a  national  .disgrace/" — See  farther, 
Poor-houses. 

Belladonna.  See  Deadly  Night- 
shade. 

BELLES  LETTRES,  or  polite 
literature,  a  very  comprehensive 
expression,  though  not  easily  de- 
fined. Our  industrious  predecessors, 
the  editors  of  the  "  Encyclopaedia 
Britanjiica,"  justly  complain  that 
they  cannot  find  either  a  clear  de- 
finition, or  a  succinct:  explanation, 
of  die  words  Belles  Lett  res,  nor  any 
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summary  of  those  sciences  which 
are  comprehended  under  this  ge- 
neral and  collective  denomination. 
With  diffidence  we  venture  to  as- 
sert, that,  to  us,  it  does  not  appear 
a  vague  term ;  and  though  neither 
the  voluminous  French  nor  English 
Dictionaries  contain  an  analysis  of 
this  expression,  our  difficulties,  in 
this  respecl,  are  by  no  means  in-* 
surmountable. 

When  we  consider  the  influence 
or  effeft  of  polite  literature  on  the 
moral  and  intellectual  character  of 
man,  it  may  be  defined  to  be  that 
extensive  ramification  of  the  sub- 
jective sciences,  which  are  peculi- 
arly calculated  to  improve  the 
heart,  and  enlarge  die  mind,  in 
contradistinction  to  diose  oljetlive, 
or  physical  sciences,  which  princi- 
pally tend  to  increase  the  know- 
ledge of  the  senses,  while  they  ex-. 
plain  the  nature  of  external  ob- 
jects, and  are  therefore  denomi- 
nated Natural  and  Experimental 
Philosophy,  including  Natural  His- 
tory in  all  its  branches.  Of  the 
latter,  we  shall  treat  in  their  proper 
places ;  and  confine  our  analysis, 
at  present,  to  the  Belles  Lettres. 
These  usefid  and  elegant  acquire-, 
mcnts  distinguish  the  accomplished 
scholar  from  the  illiterate  mechanic, 
who  studies  and  applies  the  effects 
of  motion,  form,  variety,  and  action, 
while  the  former  endeavours  to  ac- 
count for  dieir  causes.  It  would 
be  inconsistent  with  our  plan,  to 
accompany  every  department  of 
polite  literature  with  a  separate  de- 
finition ;  which  would  extend  this 
article  beyond  its  proper  limits. 
Hence  we  shall  content  ourselves, 
with  exhibiting  merely  an  outline 
of  the  branches  of  this  extensive 
tree  of  learning. 

] .  The  Arts  of  Speech,  compre- 
hending Oratory  and  Poetry}  which 

last 
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last  is  again  divided  into  epic,  dra- 
matic, lyric,  &c. 

2.  Ornamental  Gardening. 

3.  Elegant  Architecture. 

4.  Music,  vocal  and  instru- 
mental. 

5.  The  Gymnastic  Arts,  such  as 
Dancing,  Fencing,  Riding,  &c. 

6.  The  Art  of  Drawing,  which 
includes  Painting,  Engraving, 
Carving  on  Wood,  Basso  Relievo, 
and  Mosaic  Work. 

7.  The  Art  of  Printing,  the  most 
simple,  but  the  most  extensively 
useful. 

We  cannot,  on  this  occasion, 
differ  in  opinion  from  the  Monthly 
Reviewer,  who,  in  the  79th  volume 
of  tiiat  work,  when  analyzing  the 
Transactions  of  the  Royal  Society 
of  Edinburgh,  makes  the  following 
judicious  remarks  :  The  French, 
beside  many  other  similar  institu- 
tions, have  long  had  their  Academy 
of  Sciences,  and  also  that  of  Belles 
Lettrcs.  The  gentlemen  addicted 
to  philosophical  inquiries,  knew  die 
value  of  the  former,  and  the  Me- 
moirs of  the  Academy  of  Inscrip- 
tions and  Belles  Lettres  form  a 
body  of  criticism  and  curious  in- 
vestigation, not  equalled  by  any 
other  polite  nation  in  Europe.  We 
have,  indeed,  in  this  country,  the 
Royal  Society,  and  the  history  of 
their  Philosophical  Transactions . 
Why  polite  literature  has  not  been 
thought  worthy  of  some  public  in- 
stitution, no  good  reason  can  be 
assigned.  The  true  cause,  per- 
haps, is,  that  political  ferments, 
party  disputes,  the  violence  of  fac- 
tion, and  the  interesting  objects  of 
trade,  which  naturally  engross  the 
thoughts  of  a  great  commercial 
country,  may  have  contributed  to 
make  the  poets,  the  historians, 
and  the  orators  of  antiquity,  appear 
too  frivolous,  and  unworthy  of  at- 
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tendon.  Letters,  it  is  true,  have 
been  cultivated  in  England,  not- 
withstanding all  discouragements  j 
but  it  must  be  allowed,  that  they 
would  have  been  cultivated  to 
more  advantage  by  a  body  of  men 
assembled  under  the  royal  patro- 
nage. The  want  of  such  an  in- 
stitution has  been  always  considered 
as  a  reproach  to  this  country.  Even 
in  the  present  age,  which,  to  its' 
honour,  has  given  encouragement 
to  die  Ails,  and,  indeed,  has  raised 
them  to  a  degree  of  unrivalled  per- 
fection, the  idea  of  such  an  academy 
has  never  been  started,  or,  at  least, 
never  pursued  with  effect.  It  is  re- 
served, it  seems,  for  our  fellow- 
subjects  of  the  north,  to  take  the 
lead  in  this  important  business. 

BELL-FLOWER,  or  Campa- 
nula, L.  a  genus  of  plants  compre- 
hending eighty  species  :  of  which, 
however,  only  nine  are  indigenous. 
The  following  are  the  principal : 

1 .  The  rotundifolia,  or  Round- 
leaved  Bell-flower,  which  grows  on 
heaths,  and  the  borders  of  fields  j 
with  long  narrow  lanceolated  leaves 
on  the  stem,  but  heart  or  kidney- 
shaped,  and  sometimes  oval  leaves 
close  to  the  ground ;  it  produces 
blue  or  white  flowers,  in  August 
and  September.  See  Withering, 
241  ;  and  Curtis,  Lond.Jasc.  4. 
t.  21. — Catde  and  Sheep  browse 
upon  these  flowers  with  avidity ; 
and  they  are  likewise  useful  in  dye- 
ing. The  milky  juice  of  the  white 
flowers  is  said  to  impart  a  beautiful 
green  colour,  by  the  addition  of 
alum.  The  juice  of  the  blue  flowers 
alone  has  been  used  for  painting  and 
writing;  and  Dambourney  as- 
serts, that  with  these  flowers  he 
dyed  wool  and  cloth  of  a  fine  vi- 
gogne colour,  having  previously  im- 
mersed them  in  a  properly  diluted 
solution  of  bismuth. 

R  4  2.  The 
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2.  The  rapunculus,  or  Hampton 
Bell-flower,  with  straight  stalks 
two  feet  high,  undulated  leaves, 
those  next  the  root  short,  lance- 
shapedj  and  nearly  oval  :  its  small 
blue  or  white  flowers,  which  ap- 
pear on  the  upper  part  of  the  stem, 
blow  in  July  and  August.  See 
Withering,  242  ;  and  Engl.  Bot. 
t.  2S3. — Formerly  the  rampion  was 
cultivated  in  gardens,  for  its  roots, 
which  were  used  in  salads  ;  and 
though  much  neglected,  it  is  often 
met  with  in  a  wild  state,  on  fal- 
lows, and  beside  causeways  ;  espe- 
cially near  Croydon  and  Esher,  in 
Surrey. 

3.  The  latifolia,  or  Giant  Bell- 
flower,  widi  oval  lance-shaped 
leaves,  a  very  simple  cylindrical 
stem,  solitary  flowers  (in  August), 
and  pendent  seed  :  it  grows  in 
thickets  and  under  hedges.  See 
With.  243,  and  Engl.  Bot.  t.  302. 
The  roots  of  this  species  are  like- 
wise an  useful  addition  to  salads. 

4.  The  rapunculoides,  or  Creep- 
ing Bell-flower,  with  heart  and 
lance-shaped  leaves,  a  branchy 
stalk,  pendent  flowers,  and  re- 
flected flower-cups.  It  grows  in 
thickets,  blows  in  August,  but  is 
extremely  scarce,  though  it  has  for- 
merly been  found  in  some  woods 
among  yew-trees,  in  Oxfordshire  ; 
and  recently  at  Biair,  in  Scotland. 
The  roots  of  this  species  are  like- 
wise esculent,  and  cattle  are  fond 
of  its  leaves. 

5.  The  glomerata,  or  Clustered- 
Eell-fjower,  v.  ith  angular  stems, 
and  sessile  flowers  terminating  in  a 
head.  It  grows  on  high  calcareous 
lands,  and  blossoms  in  July  and 
August.  See  With.  244,  and 
Engl.  Bot.  t.  90.     Although  bees 

ly  frequent  the  flowers  of  this 
species,  y{  it  should  be  carefully 
extirpated     from     meadows    and 
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fields,  as  being  a  pernicious  food 
for  cattle. 

Bellis.     See  Daisy. 

BELLOWS,  an  apparatus  so 
contrived,  as  alternately  to  inspire 
and  expel  the  air.  This  machine  is 
too  well  known  to  require  a  parti- 
cular description.  It  is  used  in 
chambers,  kitchens,  forges,  and 
founderies,  as  likewise  for  organs, 
and  other  pneumatic  instruments, 
to  introduce  into  them  a  proper  vo- 
lume of  air. 

Anacharsis,  the  Scythian,  is 
recorded  as  the  inventor  of  bellows. 
Their  action  bears  an  affinity  to  that 
of  the  lungs  j  for  what  is  called 
blowing  in  the  former,  is  an  illus- 
tration of  respiring  in  the  latter. 
Animal  life  may,  on  some  occasions, 
be  supported  by  blowing  into  the 
lungs  with  a  pair  of  bellows;  espe- 
cially in  accidents  of  drowning  or 
suffocation. 

Hessian  Bellows,  a  contrivance 
for  supplying  a  mine  with  fresh  air, 
for  the  respiration  of  the  miners. 
This  machine  has  been  improved 
by  M.  Pap ik,  who  has  changed  its 
cylindrical  into  a  spiral  form. 

BELLY- ACH,  or  Colic,  is  a  dis- 
ease which  may  arise  from  various 
causes,  and  is  generally  accompa- 
nied widi  cosciveness,  though  some- 
times also  with  diarrhcea,  especially 
in  children.  Adults  frequendy  be- 
come liable  to  attacks  of  tins  ma- 
lady, in  consequence  of  excess  in 
eating,  or  after  partaking  of  incon- 
gruous mixtures,  or  dishes,  which 
may  occasion  a  distension  of  the 
bowels. 

The  symptoms  of  this  complaint, 
in  infants,  are,  sudden  cries,  con- 
traction of  the  thighs  towards  the 
belly,  striking  widi  the  feet,  distor- 
tions of  the  face,  not  unlike  those 
in  laughing,  hastily  seizing  and  re- 
linquishing the  maternal  breasts. 

acid 
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ncid  eructations,  &e. — If  the  child 
be  costive,  it  will  be  necessary  to 
relieve  the  bowels  with  very  small 
doses  of  manna  and  rhubarb,  given 
in  chamomile  tea,  every  half  hour, 
till  diey  produce  the  desired  effect : 
sometimes  a  small  quantity  of  the 
powder  of  gum  arable  is  an  useful 
addition.  When  green  feces  are 
discharged,  a  few  drams  of  mag- 
nesia, with  one  or  two  of  rhubarb, 
according  to  the  age  of  the  infant, 
may  be  given  with  advantage ;  but 
the  greatest  benefit  will,  on  such 
occasions,  be  derived  from  a  proper 
application  of  clysters,  composed 
either  of  a  decoction  of  chamomile, 
with  a  spoonful  or  two  of  sweet  oil, 
and  a  few  grains  of  salt;  or  milk, 
oil  and  sugar,  or  merely  a  solut  on 
of  white  soap  and  water;  which 
last  is  the  cheapest,  and  most  effi- 
cacious. Cataplasms,  or  the  com- 
mon poultice,  made  of  bread,  milk, 
and  oil,  may  likewise  be  applied  to 
the  lower  part  of  the  belly,  and  re- 
peated as  often  as  they  grow  cold  ; 
adding  every  time  the  necessary 
portion  of  new  milk,  to  give  them 
a  proper  consistence. — See  Colic. 

Belts, acroamatic,  See  QUACKE- 
RY. 

Benefit  of  Clergy. — See  Clergy. 

BENE-SEED,  the  production  of 
an  American  plant,  the  botanical 
name  of  which  we  have  not  been 
able  to  ascertain.  According  to  a 
letter  of  Mr.  J.  Morel,  inserted  in 
the  first  volume  of  the  "  Transac- 
tions of  the  American  Philosophical 
Society  ;"  this  seed  yields  an  oil  of 
an  equal,  and  even  preferable  qua- 
lity, to  Florer.ce  oil  :  one  hundred 
weight  of  seed  will  produce  ninety 
pounds  of  oil ;  its  cultivation,  there- 
fore, deserves  to  be  strongly  recom- 
mended. 

BENT  GRASS,  or  Agrostis,  a 
genus  of  grasses  comprehending 
forty-one  species,  of  which,  accord- 
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ing  to  Dr.  Smith,  only  eight  are 
indigenous ;  though  Dr.  Hull 
enumerates  fourteen  :  of  these, 
however,  we  shall  take  notice  of 
only  two  : 

1.  The  S/iicaventi,  or  Silky 
Bent-grass :  it  grows  to  the  height 
of  three  or  four  feet,  on  dry  sandy 
fields.  See  With.  120. — When 
young,  it  affords  a  tolerable  fodder 
for  cattle;  but  should  not  be  given 
to  them  in  its  mature  state,  as  its 
sharp  leaves  are  apt  to  injure  their 
gums.  With  a  decoction  of  the 
brown  flowers  and  stalks  of  this 
species,  linen  may  be  dyed  of  a 
pleasing  yellow  colour,  merely  by 
repeated  dippings,  without  any 
farther  addition,  except  a  little 
alum,  which  gives  it  a  greenish 
shade.  The  stalks  are  used  by 
the  Russians  and  Tartars,  for  ma- 
nufacturing beautiful  basket-work. 

2.  The  stolonifera,  Creeping 
Bent-grass,  or  Blue  Squitch- 
grass,  grows  in  moist  fields  and 
meadows  ;  see  With.  131. 

It  deserves  to  be  cultivated,  as  it 
produces  a  wholesome  and  nourish- 
ing fodder  for  catde ;  and,  at  the 
same  time,  suppresses  the  growth 
of  mosses,  and  other  weeds,  by  its 
quick  and  luxuriant  vegetation. 

BENZOINE,  a  concrete  resin- 
ous juice,  obtained,  according  to 
Mr.  Dryaxder,  from  the  Sty  rax 
benzoe,  L.  a  tree  which  grows 
chiefly  in  the  island  of  Sumatra. 
It  is  imported  from  the  East  Indies, 
in  large  masses  composed  of  white 
and  light  brown  pieces,  or  yel- 
lowish drops,  which  easily  break 
between  the  ringers.  This  resin  is 
extremely  fragrant,  especial  y  when 
heated;  and,  in  a  cold  state,  it  has  a 
sweetish  taste. 

When  exposed,  in  proper  ves- 
sels, to  the  action  of  lire,  benzoine 
yields  a  considerable  proportion  of 
a  white  saline  concrete,  called: 

Flowers 
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Flowers  of  Benzcine,  or  Benzoic 
acid  :  this  chemical  production  is 
obtained  in  a  cheap  and  easy  way. 
invented    by  Mr.    Scheele;    hi 

process   is   as  follows:  Take  on; 
dram    of   the    salt    of   benzi 
and  dissolve  it  gradually  in  three 
ounces  of  boiling  water  3  then  ;; 

the  liquor,  while  hot,  imo  a  glass 
vessel  which  has  previously  been 
heated  ;  let  it  stand  till  the  crystals 
j,re   formed,  and  afterwards  care- 
fully decant  the  solution,  and  se- 
parate   all    the  salt,    by   repeated 
gentle  evaporations  and  crystalli- 
zations.    As,  on  account  of  their 
extreme  lightness,  flowers  of  ben- 
zoine  cannot  be  easily  reduced  to 
powder,  it  is  advisable  to  preserve 
ihern  in  the  form  of  a  fine  precipi- 
tate.    When  properly  made,  they 
have  an  agreeable  taste  and  a  fra- 
grant smell.     Spirit  of  wine  dis- 
solves them  completely,  as  well  as 
water  by  the   assistance  of  heat. 
In  order  to  keep  them  suspended 
in  the  latter  medium,  sugar  must 
be  added,  and,  in  that  state,  they 
may  be  easily  formed  into  a  bal- 
samic  syrup.     In  diseases   of  the 
breast,  from  twenty  to  thirty  grains 
were  formerly  administered,  and 
held  in  great  estimation  as  a  pec- 
toral and   sudcriric  medicine  ;   but 
they  are    at  present    seldom  em- 
ployed, except  as  an  ingredient  in 
the  well-known  paregoric    elixir, 
and  likewise  in  the  camphorated 
tin&ure  of  opium. 

As  a  perfume  and  comic  tic,  the 
solution  of  flowers  of  benzoir.e  still 
maintain  their  reputation  at  the 
i  ilette ;  though,  we  believe,  that 
their  efficacy  is  not  superior  to  the 
crystals  of  lemon  juice,  or  even  the 
obtained  from  the  ashes  of 
bean-straw,  and  t:  at  their  agree- 
able oiiour  is  the  only  superiority 
which  they  pcrbL'as. 
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Animal  Benzoine,  or  a  Salt  of* 
similar  properties  to  that  obtained 
from  the  Siyrar  benxo'e,  L.  has 
lately  been  discovered  by  the 
French  chemists,  in  the  urine  of 
different  animals,  especially  horses, 
from  which  it  may  be  precipitated 
in  a  white  powder,  bv  adding  only 
a  small  proportion  of  muriatic  acid, 
or  spirit  of  salt.  But  this  lenzoic 
acid  has  been  found  in  still  greater 
quantities  in  the  urine  of  cows  and 
horses,  in  which  bay  and  straw 
had  been  soaked.  Hence,  near 
cow-houses  and  stables,  where 
great  numbers  of  cattle  are  fed,  it 
may  be  easily  manufactured  in  the 
large  way,  by  combining  this  va- 
luable acid  with .  lime,  and  after- 
wards precipitating  it  by  the  ma- 
rine acid,  which  will  effectually 
remove  the  offensive  smell. 

Probably  the  urine  of  all  herba- 
ceous  animals   contains   the  ben- 
zoic acid  in  abundance;  as  it  ap- 
pears  to  be  chiefly  derived  from 
the  sweet-scented  spring  grass,  or 
Antkoxanthum  odoratum,  L.    This 
fragrant    substance    has    likewise 
been  discovered  in  the  urine  of  in- 
fants, by  M.  Scheele  :  he,  how- 
ever, observes,  that  he  could  pre- 
cipitate it  in  considerable  quanti- 
ties, only  during  that  stage  of  in- 
fancy when  there  existed  no  phos- 
phoric acid,  or  similar  salt  in  the 
urine;  or,  in  other  words,  while  the 
phosphoric  ingredients   were    em- 
ployed by  Nature  in  the  formation 
of  bones .    This  remarkable  pheno- 
menon abo  proves,  that  the  ben- 
zoic acid  is  actually  generated   in 
the  animal  economy  ;.  because  the 
first  nourishment  of  infants,    the 
mother's  milk,  does  not  appear  to 
contain    it.       Hence  the    French 
chemists  have  endeavoured  to  ex- 
plain the  cause  of  the  rapid  forma- 
tion of  bones  during  early  infancy; 
because 
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because  the  phosphoric  acid  of  the 
urine  of  infants,  and  the  phosphat 
of  lime  contained  in  milk,  both  be- 
ing deposited  in  a  solid  form,  con- 
tribute to  the  consolidation  of  the 
animal  frame  :  and  these  two  sub- 
stances have,  by  chemical  analysis, 
been  found  to  serve  as  the  basis  of 
bones. 

BERBERRIES,  or  Barberries, 
the  Berberis,  L.  a  shrub  better 
known  by  the  name  of  Piperidge 
lush.  There  are  three  species  of 
this  plant,  but  one  onlv  is  indige- 
nous, namely,  the  vulgaris,  or 
Common  Berberry,  which  grows 
spontaneously  in  hedges  in  many 
parts  of  England  and  Scotland,  and 
is  frequently  cultivated  in  gardens 
for  its  fruit,  which  makes  a  good 
pickle,  and  is  used  for  garnishing 
dishes.  It  rises  to  the  height  of 
eight  or  ten  feet,  witii  many  stalks, 
which  have  externally  awhite  bark, 
but  yellow  on  die  inside:  the  stalks 
and  branches  are  thorny;  the  leaves 
are  oval,  and  obtuse,  with  slightly 
serated  edges  ;  the  blossoms  grow 
at  the  wings  of  die  leaves,  in  small 
bunches,  like  those  of  the  currant 
bush  :  these  are  succeeded  by  oval 
fruit,  which  are  at  first  green,  but 
when  ripe  turn  to  a  fine  red  colour. 
The  flowers  appear  in  May  and 
June;  and  the.  fruit  ripens  in  Sep- 
tember.— See  With.  3  50,  and  Bngl, 
Bot.4§. 

There  are  three  varieties  of  this 
shrub,  viz.  the  berberry,  which 
bears  a  fruit  without  stones  ;  the 
berberry  with  white  fruit;  and  ihe 
eastern  berberry,  or  tiiat  which 
produces  a  black  and  sweet  fruit. 

1  he  first  sort  is  generally  propa- 
gated by  suckers,  but  the  method 
of  planting  by  layers  is  preferable. 
The  best  time  for  laying  down  die 
branches,  is  in  autumn  ;  and  the 
young  shoots  of  the  same  year  are 
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most  proper  for  this  purpose.  Wi  en 
this  shrub  is  cultivated  ioi-  its  fruit, 
it  should  be  planted  singly,  and  1101 
in  hedges,  as  was  formerly  the 
practice ;  the,  suckers  should  be 
cut  up  every  autumn,  and  the  luxu- 
riant shoots  pruned  ;  by  this  means 
the  fruit  will  be  more  abundant, 
and  of  a  better  quality  than  that 
which  grows  wild.  Tne  third  spe- 
cies should  be  planted  in  pots,  and 
sheltered  as  soon  as  the  young 
shoots  are  taken  off,  till  the  plan  Li 
have  acquired  strength,  when  they 
may  be  removed  to  a  warmer  situa- 
tion. 

Berberries,  on  account  of  their 
astringent  properties,  have  occa- 
sionally been  prescribed  in  bilious 
diarrhoeas.  The  Egyptians  used 
them  in  fluxes  and  malignant  fe- 
vers, for  abating  heat,  invigorating 
the  body,  and  preventing  putrefac- 
tion. For  this  purpose  the  fruit, 
according  to  Dr.  Lewis,  should  be 
macerated  for  twenty-four  hours, 
in  twelve  times  its  weight  of  water, 
with  the  addition  of  a  little  fennel- 
seed  ;  the  liquor,  when  strained, 
should  be  sweetened  with  sugar, 
or  syrup  of  lemons,  and  given  libe- 
rally as  a  drink.  The  flowers,  when 
near,  are  offensive  to  the  smell,  but 
at  a  distance  their  odour  is  extreme- 
ly fragrant.  An  infusion  of  the 
bark  in  white  wine,  is  purgative. 
In  distillation,  the  berries,  when 
previously  bruised,  have  been  mixed 
with  die  grain  to  increase  the  quan- 
tity of  spirituous  liquors.  The  rocta, 
boiled  in  ley,  impart  a  yellow  colour 
to  wool ;  and  in  Poland,  leather  is 
tanned  of  a  most  beautiful  yel.ow 
with  die  bark  of  the  root.  The  in- 
ner bark  also,  with  the  addition  of 
alum,  has  been  employed  for  dye- 
ing linen  of  a  similar  colour. 

The   effect  of  this   shrub  upon 

wheat  lands  is  truly  singular ;   and 

thou 'h 
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though  well  known  to  botanists,  is 
not  familiar  to  every  farmer.  When 
growing  in  the  hedges  near  corn- 
fields, it  changes  the  ears  to  a  dark 
brown  colour,  and  prevents  them 
from  filling 3  nay,  its  influence  in 
ibis  respect  has  often  extended 
across  a  field  to  the  distance  of  three 
or  four  hundred  yards  :  it  should, 
therefore,  be  carefully  eradicated 
from  lands  appropriated  to  tillage. 
It  is  eaten  by  cows,  sheep,  and 
goats,  but  rejected  by  swine. 

BERE,  or  Barley-big,  or  Sq'u&re 
Barley,  is  a  very  strong  luxuriant 
plant,  both  in  grain  and  straw :   it 
resembles  barley  in   growth,  and 
cone- wheat  in  size.    It  is  generally 
cultivated  in  Ireland,  for  malt,  in 
the  best   and  richest  soil,  usually 
after  potatoes :    the  time  of  sowing- 
is  between  Michaelmas  and  Christ- 
mas, at  the  rate  of  one  barrel,  which 
is  two  humired  weight,  to  an  Irish 
acre ;  and  its  produce  is  said  to  be, 
generally,  from  twenty  to  twenty- 
five  barrels  an  acre.     Two  bushels 
and  a  half  of  s<  ed  to  an  English 
acre,  will  be  in  the  same  propor- 
tion.    For  die  information  of  those 
readers  who  are   not    acquainted 
with  the  difference  in  the  measure- 
ment of  land,   we  shall  observe, 
that  rive  Irish    are   equal  to  eight 
English  acres  and  fifteen  perches, 
or  70,500   feet  to  an  Irish,   and 
43.o60  feet  to  an  English,  acre. 

The  culture  of  bere  is  recom- 
mended in  this  country — 1.  Be- 
cause it  will  succeed  extremely  well 
in  any  soil  fit  to  produce  a  crop  of 
bailey,  and  even  on  cold  stiff  lands, 
where  barky  will  not  thrive:  2.  As 
it  ripens  from  one  to  three  weeks 
sooner  than  any  other  grain:  3.  It 
may,  if  generally  cultivated,  be  in- 
troduced into  our  malt-distilleries, 
not  only  instead  of  bark)',  but, 
what  is  of  much  greater  import- 
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anc°,  as  a  substitute  for  wheat,  of" 
which  so  much  is  used  in  these  ma- 
nufactories: and,  lastly,  it  may, 
with  great  advan  ige,  be  given 
to  swine,  instead  of  barley-meal. 
Moreover,  it  has  been  asserted,  that 
an  acre  of  land  will  yield  more  of 
this  g:a:n  than  of  barley. 

Bere  labours  under  the  disad- 
vantage of  not  being  easily  cleared 
of  its  anus,  or  beard.  This  has  been 
imputed  to  carelessness  in  cleans- 
ing, or  preserving  it  from  moisture 
in  t;,e  stacks ;  but  the  difficulty  is 
more  probably  owing  to  the  grain 
being  cut  down  before  it  is  tho- 
roughly ripe. — If  sown  earlier  than 
usuaL  it  is  stiii  more  productive. 

A  correspondent,  in  a  letter  to 
the  editors  of  the  "  Museum  Rust!- 
cum,"  See.  mentions  a  curious  cir- 
cumstance respecting  the  cultiva- 
tion of  this  grain:  "  Amongst  some 
wheat,"  says  he,  "  that  was  sown 
last  year,  a  small  quantity  of  bere 
happened  to  be  mixed ;  all  of  which 
bere  is  now  in  the  ear,  and  in  the 
most  flourishing  condition  I  ever 
beheld  :  even  the  long-continued 
easterly  wind  has  not  in  the  least 
afFe&ed  it  ;  and  we  may  expect  it 
to  be  ripe  very  soon.  I  could  earn- 
estly desire  some  of  your  readers 
to  try  this  experiment,  and  shall 
endeavour  to  have  it  done  myself. 
There  are  many  of  your  readers 
who  would  be  glad  that  this  grain 
had  a  better  character,  as  to  its 
cl  anliness  ;  and  I  am  persuaded  it 
would  come  into  great  esteem 
every  where." 

BERGAMOT,  a  variety  cf  the 
citron,  produced  by  grafting  the 
latter  on  the  stock  of  a  bergamot- 
pear-tree.  The  fruit  has  an  exqui- 
site smell  and  flavour  ;  and  its  es- 
se ice  is  h'g  as  a  per- 
fume.  3t  is  extract;  d  from  the 
rind  of  the  fruit,  by  cutting  it  into 

small 
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small  pieces,  and  expressing  the 
oil  into  a  glass  vessel.  A  fragrant 
water  is  distilled  from  the  peel,  as 
follows :  Take  the  rind  of  three 
bergamot-pears,  one  gallon  of  pure 
spirit,  and  four  pints  of  water; 
draw  off  a  gallon  in  a  balneum  ma- 
ris, or  water-bath,  and  add  a  suf- 
ficient quantity  of  refined  -white 
sugar  :  or,  take  of  the  essence  of 
bergamot  three  drams  and  a  half, 
spirit  of  wine  three  pints,  and  of 
volatile  sal  ammoniac  one  dram  ; 
distil  off  three  pints  in  a  similar 
manner. 

BERNE- MACHINE,  an  en- 
gine for  rooting  up  trees,  invented 
by  P.  Sommer,  a  native  of  Berne, 
in  Switzerland. 

This  machine  consists  of  three 
principal  parts  :  the  beam,  the 
ram,  and  the  lever.  The  beam  is 
composed  of  two  planks  of  oak, 
three  inches  thick,  and  separated 
by  two  transverse  pieces  of  the 
same  wootj,  of  an  equal  thick- 
ness. These  planks  are  perforated 
with  holes  to  receive  iron  pins, 
upon  which  the  lever  a£ts  be- 
tween the  two  sides  of  the  beam, 
and  is  shifted  higher  as  the  tree  is 
raised  out  of  its  place.  The  sides 
are  secured  at  the  top  and  bottom 
by  strong  iron  hoops.  The  pins 
should  be  an  inch  and  a  quarter, 
and  the  holes  through  which  they 
pass,  an  inch  and  a  half  in  dia- 
meter. When  the  machine  is  in 
adtion,  the  bottom  of  the  beam  is 
secured  by  stakes  driven  into  the 
earth.  The  ram,  which  is  made 
of  oak,  elm,  or  some  other  strong 
wood,  is  capped  with  three  strong 
iron  spikes,  which  take  fast  hold 
of  the  tree.  This  ram  is  six  or 
eight  inches  square ;  and  an  inci- 
sion is  made  longitudinally  through 
its  middle,  from  the  lower  end  to 
the  first  ferule,  in  order  to  allow 
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room  for  the  chain  to  play  round 
the  pulley,  which  should  be  four 
inches  thick,  and  nine  inches  in 
diameter.  The  ram  is  raised  by 
means  of  the  chain,  which  should 
be  about  ten  feet  long,  with  links 
four  inches  and  three  quarters  in 
length,  and  one  inch  thick.  One 
end  of  this  chain  is  fastened  to  the 
top  of  the  beam,  while  the  other, 
after  having  passed  through  the 
lower  part  of  the  ram,  and  over  the 
pulley,  terminates  in  a  ring  or  link, 
tire  two  ears  of  which  serve  to  keep 
it  in  a  true  position  between  the 
two  planks  of  the  beam.  The 
hook,  which  should  be  made  of 
very  tough  iron,  is  inserted  in  this 
ring ;  and  the  handle  ought  to  be 
two  inches  thick  where  it  joins  to 
the  hook,  and  gradually  lessen  in 
thickness  up  to  the  arch,  which 
should  be  about  half  an  inch  in 
diameter.  On  each  side  of  the 
upper  pin  is  a  semi-circular  notch, 
which  rests  alternately  on  the  pins, 
when  the  machine  is  worked.  The 
hole  and  arch  serve  to  fix  a  long 
lever  of  wood,  by  means  of  two 
iron  pins,  and  thus  it  is  raised  or 
lowered  at  pleasure,  in  order  to 
render  the  working  of  the  machine 
easy,  in  whatever  part  of  the  beam 
it  may  be  placed  ;  for,  without  this 
contrivance,  the  extremity  of  the 
lever  would,  when  the  handle  is 
near  the  top  of  the  beam,  be  higher 
than  men  standing  upon  the  ground 
could  reach. 

This  machine  is  worked  in  the 
following  manner  :  it  is  placed 
against  a  tree,  and  the  end  of  ths 
beam  supported  by  stakes.  The 
iron  handle  is  placed  in  the  open- 
ing between  the  two  planks  of  the 
beam,  and  the  wooden  lever  fixed 
to  it,  by  means  of  the  iron  pins. 
The  hook  takes  hold  of  the  chain, 
and  one  of  the  iron  pins  is  thrust 

into 
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into  the  outer  row  of  hrles,  by 
which  means  the  exterior  notch 
will  rest  "on  the  pin,  which  will 
be  the  centre  of  motion  ;  and  the 
end  of  the  lever  being  pressed 
downwards,  the  other  notch  will 
be  raised,  at  the  same  time  the 
chain,  and  consequently  the  ram. 
Afterwards,  the  other  iron  pin  is  to 
be  put  into  the  hole  in  the  inner 
row,  above  that  which  was  before 
the  centre,  of  motion,  and  the  end 
of  the  lever  elevated  or  pushed  up- 
wards, the  latter  pin  on  which  the 
.notch  rests  tiien  becoming  the  cen- 
tre of  motion.  By  this  alternate 
motion  of  the  lever,  and  shifting 
the  pins,  the  chain  is  drawn  up- 
wards over  the  pulley,  and  conse- 
quently the  whole  force  of  the 
engine  exerted  against  the  tree. 
There  is  a  small  wheel  joined  to 
the  end  of  the  ram  opposite  the 
pulley,  in  order  to  lessen  the  fric- 
tion of  that  part  of  the  machine. 

From  this  account,  the  reader 
will  perceive  that  the  machine  is  a 
single  pulley,  compounded  with  a 
lever  of  the  first  and  second  order. 
As  the  push  of  the  engine  is  given 
in  an  oblique  direcTion,  it  will  exert 
a  greater  or  less  force  against  the 
horizontal  roots  of  the.  tree,  in  pro- 
portion to  the  angle  formed  by  the 
machine  with  the  plane  of  the  ho- 
rizon ;  and  die  angle  of  45°  is  the 
maximum,  or  that  when  the  ma- 
chine will  exert  its  greatest  force 
against  the  horizontal  roots  of  the 
tree. 

Bethlehem.  See  Star  of  Beth- 
lehem. 

BETONY  (Wood),  or  Be  tonka 
oJjicinaUs,  L.  a  low  perennial  plant, 
growing  wild  in  woods  and  thick- 
ets j  its  flowers,  which  appear  in 
July  and  August,  are  of  a  purplish 
colour,  and  stand  in  spikes  on  the 
tops  of  the  stalks.  —  See  With. 
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520  ;   and  Cs;rt.   Loud.  fuse.   3. 
t.   33. 

Tanners  have  employed  this  plant 
as  a  substitute  for  oak-bark  ;  and, 
according  to  Dambourkey,  the 
leaves  and  branches  of  the  betonv, 
when  in  blossom,  may  be  used  for 
dyeing  wool  of  a  permanent  dark- 
brown  colour,  when  previously 
dressed  in  a  weak  solution  of  bis- 
muth. 

The  leaves  and  flowers  have 
a  bitterish  taste,  accompanied  with 
a  weak  aromatic  flavour.  They  are 
mild  corroborants,  and,  when  in- 
fused, or  gently  boiled,  the  decoc- 
tion may  be  drank  as  tea  :  a  strong 
tinemre  made  in  rectified  spirit, 
has  proved  beneficial  in  laxity  and 
debility,  when  taken  in  small,  re- 
peated doses. 

It  is  remarkable,  that  the  roots 
of  this  plant  greatly  differ  in  qua- 
lity from  the  other  parts  :  the  for- 
mer are  bitter,  nauseous,  and,  like 
the  roots  of  hellebore,  occasion 
violent  diarrhoea,  when  taken  in  a 
small  dose.  It  is  farther  affirmed, 
that  betony  aifefts  those  who  ga- 
ther any  quantity  of  its  leaves  and 
flowers,  with  a  disorder  resembling 
the  effeebs  of  intoxication. 
Betula.  See  BiFxCH. 
BEZOAR,  in  natural  history 
and  medicine,  is  a  calculous  con- 
cretion, found  in  die  stomach  of 
animals  of  the  goat  kind.  It  is  a 
morbid  substance,  possessing  nei- 
ther taste  nor  smell,  and  it  cannot 
be  considered  in  any  other  light 
than  as  a  weak  absorbent.  In  a 
more  comprehensive  sense,  bezoar 
includes  all  concrete  substances 
formed  in  the  intestines  of  ani- 
mals :  hence  pearls,  and  the  con- 
cretions called  crab's  eyes,  belong 
to  the  class  of"  bezoars. 

Fossil  Bezoar,  is  a  kind  of  stone 

formed  like  the  animal  bezoar  of 

several 
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Several  coats  round  some  extrane- 
ous body.  It  is  found  in  Sicily,  in 
sand  and  clay-pits. 

Bidens.     See  Marygold. 

BIENNIAL  PLANTS  are  those 
of  only  two  years  duration.  Several 
vegetables  are  of  this  tribe  :  being 
raised  from  seed,  they  generally  at- 
tain perfection  the  first  year  ;  and 
in  the  following  spring,  or  summer, 
they  produce  their  flowers  and 
seeds,  and  soon  afterwards  decay. 

Biennials  consist  of  esculents, 
and  flower-plants.  The  former  in- 
clude the  cabbage,  savoy,  carrot, 
parsnip,  beet,  onion,  leek,  &C.5  and 
the  latter,  the  Canterbury  bell, 
Trench  honey-suckle,  wall-flower, 
stock  July-flower,  Sweet- William, 
China-pink,  common-pink,  carna- 
tion, scabious,  holly-hock,  tree- 
mallow,  vervain-mallow,  tree-prim- 
rose, honesty,  or  moonwort,  &c. ; 
2II  of  which,  if  sown  in  March, 
April,  or  May,  rise  the  same  year, 
and  in  the  following,  shoot  up  into 
stalks,  flower,  and  produce  per- 
fect seeds  in  autumn.  Though 
most  of  the  biennials  dwindle  in 
the  third  year,  a  few  of  them,  par- 
ticularly holly-hocks,  wall-flowers, 
carnations,  and  pinks,  produce 
flowers  which,  however,  are  gene- 
rally small,  and  of  faint  colours. 
Hence  it  is  necessary  to  raise  an 
annual  supply  from  seed ;  though 
the  three  last  mentioned  plants  may 
be  propagated  by  slips  and  layers. 

BILBERRY,  or  the  Vacdniwm, 
L.  is  a  plant  of  which,  according  to 
Bechsteix,  there  are  twenty-six 
species,  while  others  enumerate 
only  fifteen :  of  these,  the  following 
are  indigenous : 

1.  The  myrtillus,  or  Bilbeny, 
which  grows  in  abundance,  in 
woods  and  heaths.  See  Withe- 
ring, 3"0,  and  Engl.  Bot.  45(5. 
The  berries,  when  ripe,  are  of  a 


81 L         1,455 

dark-blue  colour ;  and,  on  account 
of  their  astringent  quality,  are  oc- 
casionally given  in  diarrhoeas,  with 
good  effe£t.  In  Scotland,  they  are 
eaten  by  the  Highlanders,  in  milk  ; 
and  likewise  used  in  tarts  and  jel- 
lies :  they  produce  a  violet-coloured 
which  requires  to  be  fixed  with 
alum.  The  juice,  mixed  with  a 
fourth  part  of  lime,  verdigrise, 
and  sal  ammoniac,  affords  a  purple 
pigment  used  by  artists.  The  young 
tender  leaves  of  this  plant,  properly 
dried,  are  an  excellent  substitute 
for  tea. 

2.  The  uliginosum,  or  Great 
Bilberry,  is  found  on  marshy 
heaths.  See  Withering,  370,  and 
Engl.  Bot.  581. — The  fruit  of  this 
species  is  not  so  much  esteem- 
ed as  that  of  the  preceding,  be- 
cause, if  eaten  in  any  quantity, 
it  is  apt  to  occasion  head-ach. 

3.  The  Vitis  Idcea,  or  Red 
Whortle  Berry,  which  grows  on 
heaths,  and  in  woods.  SeeWiTHER- 
ing,  371,  and  Engl.  Bot.  5Q3. 
Its  fruit  is  acid,  and  cooling.  In 
Sweden,  it  is  eaten  in  the  form  of  a 
jelly.  The  young  leaves  of  this  spe- 
cies might  also  be  advantageously 
used  instead  of  tea  ;  from  which 
they  can  scarcely  be  distinguished. 

4.  The  Oxy coccus,  or  Cranberry, 
is  common  in  bogs  covered  with 
mosses.  It  grows  abundantly  in 
the  north  of  England,  likewise  on 
JJersingham  moor,  in  Norfolk,  and 
in  Scotland  and  Ireland.  SeeWiTH. 
372,   and  Engl.  Bot.  3ip. 

Great  quantities  of  these  berries 
are  used  in  confectionary,  as  deli- 
cious ingredients  in  tarts;  to  which 
they  impart  a  rich  flavour.  A  con- 
siderable traffic  is  carried  on  with 
cranberries,  in  the  northern 'coun- 
ties; insomuch,  that  at  Longtown, 
in  Cumberland,  alone,  the  amount 
of  a  market-day's  sale,  is  said  to  be 
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from  20  to  301.  It  deserves  to  be 
added,  that  this  fruit  may  be  kept 
in  a  fresh  state  for  many  years, 
merely  by  immersing  it  in  a  bottle 
filled  with  springwater,  and  closely 
stopped.  Silver,  boiled  in  a  decoc- 
tion of  the  berries,  acquires  a 
whiter  and  more  beautiful  lustre. 

All  the  species  of  the  bilberry 
are  antiseptic  j  and  their  juices, 
mixed  with  sugar,  and  properly 
fermented,  may  be  converted  into 
grateful  and  wholesome  domestic 
wines. 

BILE,  is  a  yellow,  or  greenish, 
saponaceous  liquor,  secreted  in  the 
liver,  and  collected  in  the  gall- 
bladder, into  which  it  regurgitates, 
as  it  were,  into  a  blind  gut,  and  is 
thence  discharged  into  the  lower 
end  of  the  diioderium,  or  beginning 
of  the  jejunum.  (See  Abdomen). 
Its  principal  use  appears  to  be  that 
of  sheathing  or  blunting  the  . 
contained  in  our  daily  food,  and 
thus  enabling  the  milky  liquor, 
called  chyle,  after  being  mixed 
with  bile  in  the  duodenum,  to 
enter  the  lacteal  \  eins,  or  milk 
vessels,  winch  convey  a  nutritious 
supply  to  the  whole  bodv.  (See 
Lacteals).  Hence  an  increased 
quantity  of  aliment  requires  a 
greater  proportion  of  bile,  to  pro- 
mote its  digestion ;  and,  accord- 
ingly as  the  stomach  is  more  or 
less  distended  with  food,  it  presses 
on  the  gall-bladder  to  obtain  a  pro- 
portionate quantity  of  bile,  which 
is  then  mixed  with  the  chyle,  as 
before  described. — See  Chyle,  and 
L  i  v  r  k  . 

Bile  is  a  very  important  fluid  in 
the  animal  economy,  insomuch,  that 
from  an  excessive  secretion  of  it, 
the  inhabitant-:  of  warm  climates 
become  liable  to  many  tedious  and 
often  fatal  diseases.  A  super- 
abundance of  bile  in  the  first  pas- 
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sages,  either  flows  again  into  th<* 
stomach,  and  is  productive  of  ge- 
neral languor,  nausea,  a  foul 
tongue,  loss  of  appetite,  and  indi- 
gestion :  or,  when  it  is  determined 
to  the  intestines,  it  is  generally  at- 
tended with  a  painful  diarrhoea. 
In  the  temperate  climates,  how- 
ever, a  vitiated  and  superfluous 
bile  is  more  frequently  diffused 
through  the  whole  body.  In 
this  case,  the  skin  assumes  a  vel- 
low  colour,  the  urine  becomes 
sensibly  impregnated  with  bilious 
matter,  the  pulse  is  preternaturai- 
ly  quick,  and  the  patient  com- 
plains of  heat,  thirst,  liead-ach,  and 
other  symptoms  of  fever.  His  body 
becomes  gradually  emaciated,  and 
his  visage  strongly  indicates  the  dis- 
order of  the  constitution. — Various 
are  the  causes  of  this  extensive  de- 
rangement of  the  different  bodily 
tunctions  ;  but  we  may  safely  as- 
sert, that  most  persons,  particular- 
ly in  hot  climates,  contract  bilious 
diarrhoeas, colics,  fevers,  and  chronic 
diseases  of  the  liver,  by  intemper- 
ance, in  eating  animal  food,  drink- 
ing spirituous  liquors,  and  by  brav- 
ing ihe  sudden  transitions  of  tem- 
perature, from  the  intense  heat  of 
day  to  the  piercing  chiiness  of  night, 
and  thus  checking  insensible  per- 
spiration— one  of  the  most  neces- 
sary excretions  of  the  human  body. 
For  the  cure  of  such  maladies  as 
may  arise  from  numerous  and  di- 
versified causes,  no  general  plan 
can  be  safely  prescribed.  But  it 
deserves  to  be  remarked,  that  the 
greatest  benefit  maybe  derived  from 
adopting  a  proper  diet  and  regimen ; 
both  with  a  view  to  prevent  and 
relieve  bilious  diseases.  Hence  we 
would  advise  persons  liable  toeruc- 
tations,  flatulency,  and  costiveness, 
which  arise  from  a  vitiated  bile,  to 
abstain  from  all  acrid,  watery,  and 
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oily  food,  especially  butter  and  fat 
meat ;  to  abandon  hot  liquors,  such 
as  tea,  coffee,  punch,  &c.  to  regu- 
late the  depressing  passions  of  grief, 
anger,  and  anxiety;  to  exchange 
a  hasty  and  irascible  for  a  more 
placid  and  composed  temper ;  and 
on  the  whole  to  pursue  a  calm, 
steady,  and  temperate  course  of 
life. 

Filiated  Bile,  is  a  common  dis- 
ease in  infants,  who  are  suckled 
by  intemperate  or  passionate  nurses; 
or,  in  consequence  of  their  being 
fed  with  improper  nutriment,  such 
as  viscid  pap  made  of  flour,  instead 
of  biscuit  or  well  baked  bread ; 
animal  food,  before  they  are  twelve 
months  old ;  gingerbread  and  pastry. 
This  complaint  manifests  itself  by 
green  stools,  and  an  acrid  quality 
of  the  bile,  which  even  excoriates 
the  flesh  :  the  child  expresses  its 
pain  by  incessant  crying,  and  draw- 
ing up  of  the  legs.  Nature,  there- 
fore, frequently  removes  the  evil 
by  copious  evacuations,  which  are 
spontaneously  excited  by  the  acri- 
monious state  of  the  humours. 
Hence  the  impropriety  of  admini- 
stering chalk  clysters  combined 
with  laudanum,  or  other  cordials, 
and  thus  in  a  manner  locking  up 
the  poison  within  the  intestines ; 
while  the  infant  becomes  most  ef- 
fectually intoxicated.  Thence  arise 
convulsions,  enlargement  of  the 
mesentery,  a  principal,  though  re- 
mote, cause  of  consumption ;  the 
scald  head ;  and  scrophula  in  all  its 
forms. — Instead  of  following  those 
dangerous  practices,  which  are  cal- 
culated only  to  aggravate  the  com- 
plaint, two  circumstances  ought  to 
be  attended  to,  namely.  1 .  To  re- 
move the  stimulating  matter,  by 
repeated  small  doses  of  tamarinds, 
combined  vithasolution  of  manna; 
and  2.  To  counteract  the  pretcr- 
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natural  weakness  and  irritability  of 
the  intestinal  canal,  by  the  addition 
of  gum  arabic,  powder  of  salep-' 
root,  or  a  little  jelly  made  of  Iceland 
moss.  In  cases,  however,  where 
considerable  acidity  prevails,  it  will 
be  advisable  to  give  a  few  grains  of 
magnesia,  in  intermediate  doses: 
but,  if  the  spasmodic  strictures  of 
the  abdomen  continue,  a  medical 
pra&itioner  should  be  consulted, 
whether  it  be  proper  to  have  re- 
course to  a  few  drops  of  laudanum, 
or  paregoric  elixir,  remedies  w  h!ch 
ought  never  to  be  intrusted  to 
dabblers   in  medicine. 

BILL,  in  husbandry  and  mecha- 
nics, an  edged  tool,  made  of  iron, 
widi  a  curvated  point.  It  is  much 
used  by  gardeners,  for  pruning 
trees,  and  by  plumbers  and  basket- 
makers.  When  fitted  to  a  short 
handle,  it  is  called  a  'hand-bill ; 
when  to  a  long  one,  a  hedge-bill. 

Bill,  in  law,  a  declaration  in 
writing,  either  of  some  injur}'  which 
the  plaintiff  has  suffered  from  the 
defendant,  or  an  offence  committed 
by  the  person  complained  of,  against 
some  law  or  statute  of  the  realm. 

Bill,  in  commerce,  a  security 
for  the  payment  of  money  given 
under  the  hand  of  the  debtor,  by 
which  he  is  bound  to  pay  the  sum 
specified  either  on  demand,  or  at 
some  future  day,  according  to  the 
agreement  of  the  parties. 

In  case  of  failure,  the  payment 
may  be  legally  enforced.  These 
bills  must  be  written  on  stamped 
paper:  if  under  30l.  the  duty  is  Sd.; 
if  above  30l.  and  not  exceeding  501. 
it  is  Is. ;  above  5Cfl.  and  not  ex- 
ceeding 1001.  the  duty  is  Is.  4d. ; 
and  above  1001.  and  not  exceeding 
2001.  it  is  2s. 

Bank-Bill,    is   an    obligation 

signed   on  behalf  of  a  company  of 

bankers,  by  one  of  the.r  cashiers, 
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for  value  received,  and  payable  on 
demand. 

Bill  of  Exchange,  a  secu- 
rity among  merchants  in  different 
countries,  for  the  more  easy  remit- 
tance of  money  from  the  one  to  the 
other.  This  mode  of  facilitating 
payment  in  commerce,  is  now  ex- 
tended to  almost  every  kind  of  pe- 
cuniary transactions. 

Bill  of  Lading,  an  acknow- 
ledgment signed  by  the  master  of  a 
ship,  and  given  to  a  merchant.  It 
contains  an  account  of  the  goods  re- 
ceived on  board  by  the  former  from 
the  latter,  with  a  promise  to  deliver 
them  at  a  certain  place,  for  a  speci- 
fied sum. 

Bills  of  Mortality,  are  ac- 
counts of  the  number  of  births  and 
burials  in  a  certain  district,  dur- 
ing a  week,  month,  quarter  of  a 
year,  or  a  whole  year.  The  London 
Bills  of  Mortality  are  composed  by 
the  company  of  parish-clerks,  and 
express  the  number  of  each  sex ; 
specifying  also  the  various  diseases 
of  which  they  died. 

Bill  of  Sale,  is  an  instrument 
by  which  a  person  who  delivers 
goods  as  a  security  to  the  lender  of 
a  sum  of  money,  empowers  him  to 
sell  them,  if  the  sum  borrowed  be 
not  repaid  at  the  appointed  time. 

BINDWEED,  or  Convolvulus, 
L.  a  genus  of  plants,  comprising 
forty-three  species,  of  which  only 
three  are  natives,  namely  : 

1 .  The  arvensis,  or  Small  Bind- 
weed, a  common  plant  in  fields 
and  hedges,  but  particularly  trou- 
blesome in  gardens  of  a  gravelly 
soil ;  its  white  and  red  flowers  ap- 
pear in  June  and  July.  See  With. 
23 p,  and  Engl.  Bot.  312. — As 
the  roots  of  this  plant,  particularly 
in  wet  seasons,  strike  deep  into 
the  ground,  and  injure  the  growth 
Kii  corn,  they  ought  to  be  carefully 
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extirpated,  and  transplanted  oil' 
the  sandy  banks  of  rivers  and  lakes, 
where  they  greatly  tend  to  bind 
the  soil.  Bees  are  uncommonly- 
partial  to  the  flowers  of  the  con- 
volvulus ;  and  it  is  eagerly  eaten 
by  black  cattle,  and  sheep. 

2.  The  sepium,  or  Great  Bind- 
weed, likewise  a  pernicious  plant 
in  gardens  ;  it  thrives  under  moist 
hedges ;  its  stalk  grows  to  the 
height  of  several  feet,  and  bears 
white  or  purplish  blossoms  in  July 
and  August.  See  With.  240,  and 
Engl.  Bot.  313.  The  root  of 
this  species  is  very  acrid  and  pur- 
gative to  the  human  constitution  ; 
but  does  not  affect  swine,  though 
eaten  in  large  quantities.  Its 
flowers  are  frequented  by  bees. 

3.  The  soldanella,  or  Sea  Bind- 
weed, grows  on  the  sandy  shores 
of  the  sea,  but  cannot  be  long 
preserved  in  gardens)  its  purple 
flowers  blow  in  July.  See  With. 
240,  and  Engl  Bot.  314.— This 
species  is  also  possessed  of  cathar- 
tic properties,  so  that  half  an 
ounce  of  the  juice  of  the  root,  or 
one  dram  of  the  powder,  is  a 
strong  dose.  The  leaves  of  the 
Sea  Bindweed  have  often  been  ex- 
ternally applied  for  the  reduction 
of  dropsical  swellings  of  the  legs ; 
and,  it  is  asserted,  with  good  effect. 

Among  the  exotic  species  of  this 
plant,  we  shall  only  mention  the 
Convolvulus  Jalap  pa,  or  Jalap,  a 
native,  of  Spanish  America,  which 
affords  the  drastic  medicine  of  that 
name ;  the  Batatas,  or  Spanish 
Potatoes,  a  delicious  root  imported 
from  Portugal  and  Spain,  but  too 
delicate  to  thrive  in  the  open  air  of 
our  climate ;  die  scoparius,  or 
Bushy  Bindweed,  which  grows 
wild  in  the  island  of  Barrancas, 
and  affords,  it  is  said,  the  fragrant 
oil  and  wood  of  Rhodium ;  and, 
lastly, 
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last)}',  the  Scammonia,  or  Syrian 
Bindweed,  from  the  inspissated 
juice  of  which  is  prepared  the  effi- 
cacious purgative  substance  known 
by  the  name  Scammony. 

Bindweed,  Black :  SeeClimb- 
ing  Buckwheat. 

BIOGRAPHY,  an  account  of 
the  lives  and  characters  of  remark- 
able persons.  It  is  the  most  en- 
tertaining and  instructive  branch  of 
history,  and  admits  of  the  descrip- 
tion and  passion  of  romance,  with 
this  essential  difference,  that  the 
characters  and  incidents  ought  not 
only  to  be  agreeable  to  Nature,  but 
strictly  true.  Hence  no  books  are 
so  proper  for  the  amusement  and 
instruction  of  youth,  who,  by  read- 
ing them,  are  incited  to  the  imita- 
tion of  great  and  virtuous  actions  ; 
while  they  are  deterred  from  vice, 
by  an  animated  delineation  of  its 
baneful  effects. 

As  the  subjects  of  biography  are 
the  lives  of  either  public  or  private 
persons,  many  useful  observations 
may  be  made  from  authentic  ac- 
counts of  those  who  have  been 
eminently  beneficial  to  society. 
Nay,  even  the  lives  of  immoral 
characters  may  serve  as  a  warning 
to  deter  others,  and  especially  youth, 
from  listening  to  the  temptations  of 
folly  and  vice. 

-Philanthropists,  who  have  ex- 
posed their  lives,  or  employed  their 
faculties  in  the  service  of  their  fel- 
low-creatures, deserve  that  their 
memory  should  be  perpetuated, 
both  as  a  tribute  of  public  gratitude, 
and  as  virtuous  examples  in  the 
annals  of  history.  The  love  of 
fame  is  natural  to  the  human  mind  ; 
and,  when  properly  directed,  is  at 
once  productive  of  happiness  to  the 
individual,  and  general  benefit  to 
roan! ind. 

In  the  lives  of  great  men,  their 
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public  characters  are  principally  to 
be  regarded  ;  but,  as  the  world  is 
inquisitive,  the  investigation  of  their 
private  conduct  may  also  occasion- 
ally be  useful,  to  illustrate  the  in- 
fluence of  example.  On  the  other 
hand,  too  minute  an  inquiry  into 
the  foibles  and  infirmities  of  emi- 
nent men,  is  an  illiberal  and  cen- 
surable curiosity.  Among  the  an- 
cient biographers,  Plutarch  is 
generally  allowed  to  excel.  On  the 
relative  merits  of  the  moderns,  we 
shall  not  venture  to  pronounce  ;  as 
this  would  be  an  invidious  and  un- 
pleasing  task. 

BIRCH-TREE  (Common),  or 
Bctula  alba,  L.  is  one  of  the  indi- 
genous trees  which  has  already  been 
mentioned  under  the  head  of '"  Al- 
der-tree," though  the  latter  is 
only  a  species  of  the  same  genus, 
and  ought  more  properly  to  have 
been  denominated  Betula  alnus,  L. 

The  white,  or  common  birch- 
tree,  is  not  of  a  large  growth,  but 
when  cultivated  in  a  favourable 
soil,  and  a  good  situation,  it  rises 
to  a  considerable  height.  There 
is  a  degree  of  elegance  in  its  ge- 
neral appearance,  in  summer,  and 
the  bark  in  winter  is  frequently 
variegated  with  red  and  white.  It 
is  easily  cultivated  by  the  usual 
method ;  but,  when  raised  from 
seed,  the  young  shoots  of  the 
birch  should  remain  two  years  in 
the  seminary,  and  then  be  trans- 
planted in  rows.  They  may  also 
be  propagated  by  layers  :  for  this 
purpose,  a  sufficient  number  of 
plants  should  be  placed  at  a  dis- 
tance of  three  yards  from  each  other, 
in  a  soil  which  has  been  twice  turn- 
ed by  the  spade.  If,  in  the  follVv- 
ing  year,  they  should  produce  no 
shoots,  they  may  be  lopped  to  with- 
in half  a  foot  of  the  ground,  to  form 
the  stools,  in  con  sequence  of  which 
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the}'  will  germinate  with  vigour  in 
the  following  summer.  In  autumn, 
the  young  shoots  should  be  plashed 
near  the  stools,  and  the  Under 
twigs  layered  near  the  ends.  Thus 
managed,  they  will  have  taken 
root,  and  become  line  plants,  the 
following  autumn. 

The  wood  of  the  birch  is  of  very 
extensive  use,  as  we  have  before 
stated  under  the  article  Alder. 
Prof.  Pallas  informs  us,  that  the 
Tartars  cover  their  huts  with  its 
bark,  and  the  navigators  of  the 
Volga  construe!:  of  it  portable  boats, 
cradles,  £cc. ;  it  is  also  used  in  fu- 
migations, to  purify  a  vitiated  at- 
mosphere. The  Laplanders  cut 
the  outer  bark  into  thongs,  of 
which  they  manufacture  ropes, 
baskets,  and  other  utensils ;  and 
it  even  forms  some  part  of  their 
wearing  apparel  :  it  is  also  used  in 
dyeing  ;  and,  as  a  substitute  for 
oak-bark,  in  tanning.  The  Swe- 
dish house-wives  employ  this  bark, 
after  burning  it  to  a  certain  degree, 
as  a  cement  for  broken  china,  or 
earthen-ware.  When  boiled  with 
alum,  it  affords  a  dye  of  a  dark- 
red  colour,  Dambourney  asserts, 
that  the  bark  is  better  for  tanning, 
when  dried,  than  in  a  fresh  state. 
For  this  purpose,  it  is  cut  into  small 
pieces,  and  boiled  for  half  an  hour 
in  pure  water ;  and  the  prepared 
hides  are  steeped  in  it,  whileluke- 
warm.  The  ley  is  again  boiled  on 
the  two  following  days,  and  the 
sr  eping  of  the  leather  as  often  re- 
peated ;  after  which  it  is  suspended 
to  dry  in  the  air.  Leather  thus 
prepared,  is  snid  to  be  water-proof. 

The  leaves  of  the  birch   give   a 
. 'sh   colour   to  wool,  which 
ie(  o  piv\  ibusly  prepared  with 
alum.       Those  collected     in    the 
spring,  however,  are  not  so   pro- 
per for  dyeing,  as  tiie  autumnal 
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leaves ;  because  the  former  pft> 
duce  a  greenish  tinge  ;  but  the  lat- 
ter afford  a  beautiful  yellow  colour. 
They  have  also  been  used  in  the 
dropsy,  itch,  &c.  either  applied 
externally,  or  in  decoctions  taken 
by  the  mouth. 

The  fungus  which  grows  on  the 
trunk  of  the  birch-tree,  is  a  very 
good  styptic  ;  and  when  boiled  in 
water,  beaten,  and  dried  in  an 
oven,  it  makes  excellent  touch- 
wood. 

Birch-twigs  are  used  for  fishing 
rods  and  brooms ;  as  well  as  by 
bird-catchers,  who  smear  them 
with  bird-lime. 

Birch- Tf^/te  was  formerly  in 
considerable  repute,  as  a  remedy 
for  nephritic  disorders,  but  is  dis* 
used  in  modern  practice.  As  it  is 
a  rich  cordial,  and,  according  to 
Dr.  Needham,  an  excellent  re- 
medy for  consumption,  and  the 
scurvy,  we  shall  acquaint  our 
readers  with  the  method  of  pre- 
paring it ;  though  we  have  no  ex- 
perience of  its  medicinal  powers. 

The  juice  or  sap  of  the  birch- 
tree,  should  be  extracted  about 
the  beginning  of  March,  when  the 
buds  begin  to  swell,  and  before 
they  have  opened  their  leaves.  An 
incision,  or  hole  must  be  made  in 
the  trunk,  almost  as  deep  as  the 
pith,  under  some  branch  of  a 
well-spreading  tree,  on  its  south- 
western side,  and  about  one  foot 
above  the  ground :  a  hollow  tube 
should  then  be  fitted  to  the  aper- 
ture, through  which  the  sap  will 
flow  similar  to  distillation.  On  ap- 
plying a  little  mould  to  the  orifice, 
the  wound  will  heal,  and  the  bark 
afterwards  close.  Some  persons 
are  of  opinion,  that  the  sap  drawn 
from  the  trunk  of  the  tree,  is  not 
so  pure  as  tiiat  obtained  from  its. 
higher  branches.    To  prevent  this 
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/  ^^fHice  from  fermenting,  till  a  suffi- 
cient quantity  is  procured,  the 
bottles  in  which  it  is  collected, 
ought  to  be  immediately  stopped. 

One  of  the  best  methods  of 
making  birch-wine  is  as  follows  : 
to  every  gallon  of  the  sap,  add  a 
pint  of  honey,  or  a  pound  of  sugar, 
stir  the  whole  together,  and  boil 
it  for  an  hour  with  a  few  cloves, 
and  a  little  lemon  peel ;  at  the 
same  time  carefully  scum  the  rising 
impurities.  When  cool,  a  few 
spoonfuls  of  new  ale  should  be 
added,  to  induce  a  proper  degree  of 
fermentation  ;  and,  after  the  yeast 
has  settled,  the  wine  should  be 
bottled  up,  and  kept  for  use.  If 
this  liquor  be  prepared  with  pro- 
per attention,  it  becomes  so  strong 
that  the  common  stone  bottles, 
into  which  it  is  decanted,  fre- 
quently burst. 

Bikch-Tree  (Dwarf),  or,  Be- 
tula  nana,  L.  an  indigenous,  creep- 
ing plant,  which  grows  on  moist 
heaths,  and  rarely  exceeds  three 
feet  in  height.  It  has  roundish 
leaves,  tender  branches,  a  smooth 
bark,  and  its  flower-catkins  are 
uncommonly  small :  this  diminu- 
tive tree,  however,  is  more  com- 
mon in  die  marshy  parts  of  Russia, 
Sweden,  and  on  the  mountains  of 
Lapland  and  Norway,  than  in 
Britain.  From  its  fibrous  roots, 
the  Norwegians  and  Laplanders 
manufacture  very  beautiful  car- 
pets ;  and  its  leaves  arc  said  to 
produce  a  more  delicate  yellow 
colour,  than  those  of  the  common 
birch. 

BIRD  is  a  biped  animal,  pro- 
vided with  a  bill,  and  covered  with 
feathers,  having  two  wings,  by 
which  it  is  enabled  to  fly,  except 
in  a  few  instances.  The  science 
which  treats  of  birds,  in  general, 
is   cajled   GrnitlLology  ;    to  which 
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article  we  refer  the  reader^  for 
farther  particulars  respecting  the 
feathered  tribe.  But  the  uses,  &c. 
of  the  various  species,  will  be 
stated  under  their  different  heads. 

Bird-Call  is  a  stick  split  atone 
end,  and  containing  a  leaf  of  some 
plant,  by  which  the  notes  of  dif- 
ferent birds  are  imitated,  and  they 
are  thus  attract  ed  to  the  net,  snare, 
or  lime-twig.  Thus,  a  laurel-leaf 
fitted  to  the  bird-call,  enables  a 
skilful  whistler  to  produce  accents 
resembling  those  of  lapwings  ;  a 
leek,  those  of  nightingales,  &c. 

Bird-Catchikg  is  the  art  of 
taking  birds,  whether  for  the  table, 
for  the  pleasure  of  their  song,  or 
with  a  view  to  destroy  them,  on 
account  of  their  depredations. — 
This  art  is  practised  by  several 
persons  in  the  vicinity  of  London, 
for  a  livelihood  j  and  is  now  re- 
duced to  a  degree  of  systematic 
perfection.  It  is,  however,  at- 
tended with  considerable  expence, 
and  the  whole  process  is  little 
known  in  other  parts  of  Britain. 
We  shall,  therefore,  as  concisely 
as  possible,  describe  the  ingeni- 
ous contrivances  of  bird-catchers, 
chiefly  for  the  information  and 
amusement  of  our  country  read- 
ers. 

The  nets  are  a  most  curious  in- 
vention, about  twelve  yards  and 
a  half  in  length,  and  two  and  a 
half  wide  :  the  birds  arc  caught  by 
the  nets  Happing  over  each  other. 

Wild  birds  jly,  as  the  bird- 
catchers  term  it,  chiefly  during 
September,  October,  and  Novem- 
ber j  and  also  in  March,  though 
not  in  such  abundance.  The  pip- 
pet,  a  small  species  of  lark,  ap- 
pears about  IVlichaelmas,  and  is 
succeeded  by  the  wood-lark,  linnet, 
gold-finch,  chaff-finch,  &c.  none 
of  which  can  be  caught  in  grc:it 
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numbers  at  any  other  time.  The 
birds  are,  generally,  on  the  wing 
from  day-break  till  noon  ;  and,  as 
they  always  fly  against  the  wind, 
there  is  great  contention  among  the 
bird-catchers,  to  obtain  die  best  si- 
tuation ;  for  example,  if  the  wind 
be  westerly,  the  person  who  ar- 
ranges his  nets  farthest  to  the  east, 
uniformly  has  the  greatest  success. 

The  bird-catcher  is  generally 
provided  with  live  or  six  lin- 
nets, two  gold-finches,  two  green- 
finches, one  wood-lark,  a  red- 
pole,  yellow-hammer,  and,  per- 
haps, a  bull-finch  :  these  are 
placed  at  short  distances  from  the 
nets,  in  small  cages  :  he  has,  be- 
sides, what  are  called  Jin  r  birds, 
which  are  fastened  to  a  moveable 
perch,  placed  within  the  net, 
where  they  can  be  raised  at  plea- 
sure, and  gently  lowered  wh;  n 
the  wild  bird  approaches. 

As  there  is  known  fo  be  a  supe- 
riority between  different  birds  of 
the  same  species,  with  respect  to 
their  song,  bird-catchers  always 
contrive,  that  their  call-birds  may 
moult  before  the  usual  time.  This 
is  effected  by  putting  them  into  a 
close  box  for  a  month,  under  two 
or  diree  folds  of  blankets,  .  and 
leaving  their  dung  in  the  cage,  to 
increase  the  heat.  In  consequence 
of  premature  moulting,  the  cap- 
tive bird  not  only  begins  to  sing 
at  a  time  when  the  wild  ones  are 
out  of  song,  but  his  notes  likewise 
are  louder  and  more  shrill  than 
theirs. 

Having  arranged  his  nets,  the 
bird-catcher  disposes  the  call-birds 
at  proper  intervals  ;  as  their  sight 
and  hearing  is  infinitely  superior  to 
his  own.  As  soon  as  the  wild 
buds  are  perceived,  notice  is  given 
by  one  of  the  call-birds  to  the 
feet      they  invite  the  wild  ones  by 
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what  is  called  short  jerks  :  this 
invitation  is  so  strong,  that  -  the 
latter  are  stopped  in  their  course, 
and,  it  frequently  happens,  that,  if 
half  a  flock  only  are  caught,  the 
remainder  will  immediately  after- 
wards alight  in  die  nets. 

Nightingales  are  not  birds  of 
flight :  like  the  wren,  and  odier 
singing  birds,  diey  only  move  from 
hedge  to  hedge;  and  are. caught  by 
a  trap-net,  somewhat  larger  than  a 
cabbage-net,  and  the  bottom  of 
which  is  surrounded  by  an  iron 
ring :  the  trap  is  baited  with  a 
meal-worm. 

The  common  way  of  taking  larks 
is  by  nets,  called  t^aMmels,  which 
are  thirty-six  yards  long,  ai'd  six 
yards  broad  ;  they  have  six  ribs  of 
packdiread,  which  are  fastened  to 
poles  at  die  ends,  about  sixteen 
feet  in  length.  A  net  thus  prepared, 
is  in  the  night  drawn  by  five  or  six 
men  over  the  ground,  which  it  is 
made  to  touch  at  short  intervals. 
When  die  birds  fly  up  against  the 
net,  it  is  let  down,  and  all  under 
it  are  taken ;  such  as  woodcocks, 
snipes,  partridges,  quails,  &c.  Larks 
in  tlu'  day-time  are  caught  in  clap- 
nets, fourteen  or  fifteen  yards  long, 
and  two  and  a  half  wide.  They  are 
entked  by  a  decoy-lark,  and  like- 
wise by  small  fragments  of  looking- 
glass  fixed  in  a  piece  of  w  cod,  and 
placed  in  the  middle  of  the  net,  so 
as  to  receive  a  quick  and  circular 
motion,  by  means  of  a  string.  This 
net,  however,  is  employ  ed  only  till 
the  second  week  in  November,  as 
larks  do  not  sport  in  the  air,  except 
in  fine  weather.  But  in  gloomy 
days,  the  larker  changes  his  engine, 
and  makes  use  of  a  trammel-net, 
about  twenty-seven  feet  long,  and 
five  broad ;  which  is  iixed  on  two 
poles  eighteen  feet  long  ;  and  car- 
ried by  men  who,  when  passing 
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over  the  fields,  and  perceiving  a 
lark  hit  the  net,  drop  it,  and  thus 
secure  the  bird. 

We  shall  pass  over  the  singular 
and  hazardous  methods  of  bird- 
catching  practised  by  the  inhabi- 
tants of  the  Orkney  Islands,  and  in 
other  parts  of  the  world.  But  the 
following  manner  of  taking  birds 
alive,  by  means  of  a  fusee  or  musket, 
is  so  ingenious,  that  we  shall  com- 
municate it  to  our  readers.  It  was 
invented  by  M.  de  Vaillant, 
during  his  travels  in  Africa  :  if  his 
plan  be  practicable,  it  will  certainly 
facilitate  the  researches  of  the  Or- 
nithologist.— Put  a  smaller  or  larger 
quantity  of  gunpowder  into  the 
musket,  according  as  circumstances 
may  require.  Immediately  above 
it,  place  the  end  of  a  candle  of  suf- 
ficient thickness,  ramming  it  well 
down ;  and  then  fill  the  barrel  with 
water  up  to  the  mouth.  When  at 
a  proper  distance,  fire  the  musket 
thus  loaded  at  a  bird,  which  will 
only  be  stunned,  by  watering  and 
moistening  its  feathers,  and  may 
be  easily  laid  hold  of,  before  it  has 
time,  by  fluttering,  to  injure  its 
plumage. 

BIRD-LIME  is  a  viscid  matter 
used  for  catching  birds. — There 
are  different  ways  of  preparing 
this  substance,  but  it  is  generally 
made  of  holly  bark,  which  is 
boiled  ten  or  twelve  hours ;  and 
when  its  green  rind  is  separated,  it 
is  covered  up  in  a  moist  place,  to 
stand  for  a  fortnight.  It  is  after- 
wards reduced  to  a  tough  paste,  and 
washed  in  a  running  stream,  till 
no  impurities  appear.  Next,  it  is 
suffered  to  ferment  for  four  or  five 
days,  during  which  it  must  be  fre- 
quently skimmed.  Afterwards  it 
is  mixed  over  the  fire,  with  a  third 
part  of  nut-oil,  or  thin  grease,  and 
thus  rendered  fit  for  use, 
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Dr.  Darwin  observes,  that  this 
resinous  material  possesses  un- 
common adhesiveness  to  feathers, 
and  other  dry,  porous  bodies ; 
whence  it  has  obtained  the  name 
of  bird-lime.  It  much  resembles 
the  caoutchouc,  or  elastic  resin,  im- 
ported from  South  America ;  and 
is  also  similar  to  a  fossil  elastic  bi- 
tumen found  near  Matlock,  in 
Derbyshire  ;  both  in  its  elasticity 
and  inflammability.  He  farther 
suggests,  that  holly  may  be  wordi 
cultivating,  both  for  its  wood,  and 
the  quantity  it  contains  of  this 
elastic  matter.  On  this  occasion, 
the  Doclor  mentions  a  remarkable 
fa£t,  deserving  the  attention  of 
rural  economists.  About  thirty 
years  ago,  a  person  who  purchased 
a  wood  in  Yorkshire,  sold  the  bird- 
lime prepared  from  the  bark  of  the 
numerous  holly-trees,  to  a  Dutch 
merchant,  for  nearly  the  whole 
sum  given  for  the  wood.  If,  there- 
fore, this  substance  could  be  har- 
dened, it  might  probably  be  sub- 
stituted for  the  caoutchouc,  or 
India-rubber, 

The  German  method  of  prepar- 
ing bird-lime  is,  by  putting  about 
two  pounds  of  lintseed  oil  into  a 
pot,  to  simmer  upon  the  fire  for 
some  time,  after  which  it  is  taken 
off,  and  lighted  with  a  match.  In 
this  state  of  inflammation,  it  con- 
tinues about  two  hours,  when  half 
the  quantity  will  be  consumed. 
By  dipping,  from  time  to  time,  a 
stick  into  the  oil,  and  trying  the 
matter  between  the  fingers,  its  pro- 
per glutinous  consistence  may  be 
easily  ascertained  5  on  which  the 
pot  is  covered,  and  the  flame 
extinguished. 

Water  lird-lime  may  be  pre- 
pared as  follows  :  Take  a  pound 
of  strong  and  good  ordinary  bird- 
lime, wash  it  thoroughly  in  spring- 
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water,  till  it  become  perfectly  soft ; 
next  beat  it  well,  that  the  water 
taay  be  entirely  separated;  then 
dry  it,  put  it  into  an  earthen  pip- 
kin, and  add  to  it  as  much  capon's 
or  goose-grease  as  will  render  it 
fluid.  In  this  state  of  the  prepa- 
ration, add  two  spoonfuls  of  strong 
vinegar,  one  spoonful  of  oil,  and 
a  small  quantity  of  Venice  turpen- 
tine. Let  the  whole  boil  for  a  few 
minutes  over  a  moderate  fire,  stir- 
ring it  during  that  process.  Then 
take  it  off ;  but,  previous  to  its  use, 
warm  it,  and  cover  the  twigs  with 
it  in  ever,-  direction.  This  is  the 
best  bird-lime  for  snipes,  or  such 
birds  as  frequent  marshy  places. 

The  proper  method  of  using  bird- 
lime is,  to  cut  down  the  principal 
branch  of  a  tree,  the  twigs  of 
which  are  straight,  long,  and 
smooth.  The  willow  and  birch 
are  the  best  for  this  purpose.  After 
the  superfluous  shoots  have  been 
lopped,  and  the  twigs  cleaned,  they 
must  be  uniformly  covered  with 
the  bird-lime,  to  within  four  inches 
of  the  bottom  ;  but  the  main  stem 
should  not  be  touched  by  this 
matter.  Great  care  is  required  in 
laying  it  on  properly;  for,  if  too 
thick,  it  will  alarm  the  birds,  and 
prevent  their  approach  ;  and,  if  too 
small  a  quantity  be  applied,  it  will 
not  hold  them  when  they  setde 
upon  it.  The  branch  thus  pre- 
pared, must  be  erected  in  a  hedge, 
or  among  some  growing  bushes. 
If  employed  in  summer,  it  should 
be  placed  in  a  quickset  hedge,  in 
groves,  bushes,  or  white-thorn 
trees,  near  corn-fields,  &p. ;  but 
in  winter,  the  best  spots  are  near 
stacks  of  corn,  sheds,  or  barns. 
The  sportsman  ought  to  stand  as 
near  the  limed  bush  as  possible, 
and  imitate  the  notes  of  birds  with 
When  a  bird  is  attracted 
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to  the  bush,  and  entangled  by  the 
lime,  the  sportsman  should  suffer 
it  to  remain  ;  as  by  the  fluttering 
it  makes  to  disengage  itself,  others 
will  be  attracted  to  the  bush,  and 
thus  several  maybe  taken  together. 
The  hours  proper  for  this  sport,  are 
from  sun-rise  till  ten  o'clock ;  and 
from  one,  to  sun-set.  Another 
method  of  attracting  birds  is,  by  a 
stale  ]  a  bat  makes  a  very  good 
stale,  but  it  must  be  fixed  so  as 
to  be  perceptible  at  a  distance.  An 
owl  is  still  more  eligible  for  this 
purpose,  being  followed  by  the 
small  birds,  whenever  it  appears. 
If  a  live  owl,  or  bat,  cannot  be 
obtained,  the  skin  of  one  stuffed 
will  likewise  answer;  nay,  even 
the  image  of  an  owl  carved  in 
wood,  and  painted  of  the  natural 
colour,  will  produce  the  desired 
effect. 

When  the  German  composition 
is  used,  care  should  be  taken  to 
seize  the  bird,  when  entangled,  to 
prevent  it  from  attempting  to  .free 
itself  by  its  beak;  otherwise  it  will 
be  destroyed  by  the  deleterious  ef- 
fect of  the  oil. 

Sixg;ug-!irds  are  principally 
the  nightingale,  biack-bird,  thrush, 
starling,  linnet,  lark,  red-breast, 
Canary-bird,  bull-finch,  and  gold- 
finch. Their  first  note  is  termed 
chirp,  which  is  repeated  at  short 
intervals  :  the  second  is  denomi- 
nated call,  being  a  repetition  of 
the  same  note,  arid  the  third  sound 
is  termed  recording,  which  a  young- 
bird  will  do  for  nearly  a  twelve- 
month, and  when  perfect  in  his 
lesson,  he  is  said  to  sing  his  song 
round.  Their  notes  are  not  more 
natural  to  birds,  than  language  is 
to  man  j  and  they  all  sing  in  the 
same  key. 

Preservation*  ofBiRDS.  Various 
methods  have  been  attempted  by 

natu- 
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naturalists,  to  preserve  animal  sub- 
stances from  putrefaction  ;  but, 
from  the  want  of  a  proper  antisep- 
tic, many  curious  animals,  and 
particularly  birds  from  foreign 
parts,  are  imported  in  a  very  im- 
perfect state.  Ths  following  pro- 
cess appears  to  be  the  most  easy 
and  effectual  : 

After  opening  the  bird,  by  a 
longitudinal  incision  from  the  breast 
to  the  vent,  dissecting  the  fleshy 
parts  from  the  bones,  and  remov- 
ing the  entrails,  eyes,  brains,  and 
tongue,  the  cavities,  and  inside  of 
the  skin  are  to  be  sprinkled  with 
the  following  powders :  Take  of 
corrosive  sublimate  5  lb.  pulverized 
nitre  *lb.  burnt  alum  5 lb.  flowers 
of  sulphur  ^lb.  camphor  i lb.  black 
pepper,  and  coarsely  ground  to- 
bacco, one  pound  each  3  mix  the 
ingredients  well  together,  and  keep 
them  in  a  glass  vessel  closely  stop- 
ped. First  insert  the  eyes,  and 
stuff  the  head  with  cotton  or  tow; 
then  pass  a  wire  down  the  throat, 
through  one  of  the  nostrils,  and 
fix  it  into  the  breast-bone  :  wires 
are  likewise  to  be  introduced 
through  the  feet,  up  the  legs  and 
thighs,  and  fastened  into  the  same 
bone;  the  body  is  afterwards  stuff- 
ed with  cotton  to  its  natural  size, 
and  the  skin  sewed  over  it.  In 
whatever  position  the  bird  is  placed 
to  dry,  the  same  will  afterwards 
be  retained. 

Small  birds  may  be  preserved  in 
brandy,  rum,  arrack,  or  first  run- 
nings ;  but,  by  these  means,  the 
colour  of  the  plumage  is  liable  to 
be  extracted  by  the  spirit.  Large 
sea-fowl  have  thick  strong  skins, 
and  such  may  be  skinned;  the 
tail,  claws,  head,  and  feet,  are  to 
be  carefully  preserved,  and  the 
plumage  stained  as  little  as  possi- 
ble with  blood.     The  inside  of  the 
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skin  may  be  stuffed  as  recommend- 
ed above. 

Mr.  Bancroft,  in  his  Natural 
History  of  Guiana,  says,  that  se- 
veral persons  in  the  colony  are  ad- 
vantageously employed  in  preserv- 
ing a  variety  of  beautiful  birds  for 
the  cabinets  of  European  natu- 
ralists. Their  method  is,  to  put 
the  bird  in  a  proper  vessel,  and 
cover  it  with  strong  wine,  or  the 
first  running  of  the  distillation  of 
rum,  in  which  it  remains  for 
twenty-four  or  forty-eight  hours, 
till  the  liquor  has  penetrated  every 
part  of  its  body.  The  body  is  then 
taken  out,  and  its  feathers,  which 
are  not  in  the  least  injured  by  this 
immersion,  being  placed  smooth, 
it  is  put  into  a  machine  made  for 
the  purpose,  and  the  wings,  tail, 
8cc.  arranged  agreeable  to  nature. 
In  this  position,  it  is  placed  in  an 
oven  moderately  heated,  where  it 
is  slowly  dried,  and  will  ever  after 
retain  its  natural  attitude,  without 
danger  of  putrefaction. 

The  following  simple  composi- 
tion may  be  employed  with  suc- 
cess, for  the  same  purpose  :  Com- 
mon salt  one  pound,  powdered 
alum  four  ounces,  ground  pepper 
two  ounces.  The  bird  intended 
for  preservation,  should  be  opened 
from  the  lower  part  of  the  breast- 
bone to  the  tail,  with  a  pair  of 
sharp-pointed  scissars,  and  the 
whole  of  the  intestines  taken  out. 
The  cavity  is  then  to  be  filled  with 
the  mixture,  and  the  lacerated  part 
should  be  properly  stitched.  The 
thorax,  from  the  beak  to  the 
stomach,  must  be  filled  with  the 
same  composition,  reduced  to  a 
finer  powder.  The  head  is  to  be 
opened  near  the  root  of  the  tongue, 
with  the  point  of  the  scissars,  and 
the  structure  of  the  brain  destroyed, 
by  moving  them  in  a  circular  di- 
rection, 
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recYion,  and  as  socn  as  they  are 
withdrawn,  the  cavity  is  likewise 
to  be  filled  with  the  mixture.  After 
having  been  suspended  by  the  legs, 
for  a  few  days,  the  bird  may  be 
fixed  in  a  frame,  in  its  natural  atti- 
tude. 

Bird- grass.  —  See    Roughish 
Meadow-grass. 

BIRD-CHERRY,  or  the  Prumts 
Padus,  L.  is  a  species  of  cherry- 
tree,  growing  wild  in  several  parts 
cf  Britain,  especially  in  the  North 
of  England,  and  some  parts  of 
Norfolk. 

The  Bird-cherry  tree  attains  a 
height  of  fifteen  or  twenty  feet,  is 
cf  a  shrub-like  growth,  with  a 
branchy  top ;  its  leaves  are  large,  ob- 
long, rough,  and  serated  ;  the  fruit 
large  and  red. — See  With.  455. 

From  the  fruit  cf  the  Bird-cker- 
ry  an  agreeable  wine  may  be  pro- 
duced :  and  it  is  affirmed  in  the 
Transactions  of  the  Swedish  Aca- 
demy, for  1/74,  that  its  kernels, 
when  deprived  of  their  external 
rind,  afford  so  good  a  substitute  for 
almond  milk,  that  the  most  expe- 
rienced persons  cannot  ascertain 
the  difference.  Its  wood  is  much 
used  on  the  Continent,  by  cabinet- 
makers and  upholsterers  5 — its  in- 
ner bark  affords  a  green  lixivium 
for  dyers. 

Bird's  Eye.    See  Primrose. 

LIRD's  FOOT  (Common),  or 
Crruthopus  perpusil/us,  L.  is  an  in- 
digenous plant ;  the  yellow  flowers 
cf  which  blow  in  July  or  August ; 
and  the  legumen,  or  pulse,  is  curv- 
ed in  the  form  of  a  bow.  SeeCuRT. 
Lend.  fasc.  6. 

This  plant  affords  a  good  fodder 
for  sheep,  when  grass  is  scarce,  in 
the  latter  end  of  autumn. 

BIRTH  WORT  (Slender),  or 
Aristolochia  clematitis,  L.  is  the  only 
indigenous  species  of  that  plant ;  it 
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has  heart-shaped  leaves,  an  upright 
stem,  and  its  root  is  long  and  slen- 
der.— See  Engl.  Bot.  3CjS. 

On  being  chewed,  the  Birthwort 
instantly  imparts  an  aromatic  bit- 
terness, not  ungrateful  to  the  pa- 
late. It  possesses  medicinal  vir- 
tues, and  is  prescribed  as  an  at;e- 
nuant  of  viscid  phlegm,  and  pro- 
moter of  the  fluid  secretions.  The 
dose  in  substance  is  from  a  scruple 
to  two  drams.  There  are  four  other 
species  of  this  plant  imported  for 
medicinal  purposes,  particularly 
the  Aristolochia  longa,  a  native  of 
France,  Spain,  and  Italy.  It  is 
applied  externally  in  cutaneous  dis- 
eases, as  likewise  for  cleansing  and 
healing  wounds  and  ulcers. 

BISCUIT,  a  kind  of  bread  ma- 
nufactured by  confectioners,  of  fine 
flour,  eggs,  sugar,  and  rose  or 
orange  water  ;  or  of  flour,  eggs, 
and  sugar,  with  aniseeds  and  ci- 
tron-peel. 

Sea- Biscuit,  a  sort  of  hard,  dry 
bread,  formed  into  flat  cakes :  when 
intended  for  long  voyages,  it  is 
four  times  baked,  six  months  be- 
fore it  is  shipped ;  after  which  it 
will  continue  good  during  a  whole 
year.  In  order  to  preserve  such 
bread  from  insects,  Mr.  Hales 
recommends  the  fumigation  of  the 
casks  with  sulphur,  after  they 
have  been  filled.  Biscuits  may 
likewise  be  preserved,  by  packing 
them  in  casks  well  calked,  and  lined 
with  tin. 

As  the  manufacture  of  sea-bis- 
cuits is  of  considerable  importance 
to  a  maritime  country,  we  .shall 
communicate  the  method  of  baking 
practised  in  France. 

In  the  preparation  of  biscuit,  a 
proportion  of  ten  pounds  of  leaven 
(rather  more  stale  than  that  com- 
monly used  tor  bread),  is  diluted 
in  warm  water,  with  one  hundred 
pounds 
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pounds  of  flour,  which  is  kneaded ; 
but  the  water  should  be  added  by 
small  portions,  to  prevent  the  ne- 
cessity of  adding  more  flour  :  when 
the  dough  can  no  longer  be  worked 
by  the  hand,  it  is  pressed  with  the 
feet  till  it  is  perfectly  smooth,  glu- 
tinous and  compact.  The  knead- 
ing being  finished,  the  douerh  is 
worked  up  in  parts :  at  first  it  is 
formed  into  rolls,  which  again  pass 
through  the  hands  of  the  baker ; 
this  is  called  nibbing.  When  the 
weight  of  each  piece  is  determined, 
it  is  made  round,  flattened  with  a 
roiling  pin,  and  then  placed  on  a 
table  or  board  exposed  to  the  fresh 
nir,  in  order  to  prevent  too  quick 
fermentation.  Care  is  taken  that 
the  oven  be  less  heated  for  the 
baking  of  biscuit  than  bread  ;  and 
as  soon  as  the  last  cake  is  formed, 
that  vi  hich  has  been  first  made,  is 
pierced  with  several  holes,  with  the 
point  of  an  iron,  which  at  once 
flattens  it,  and  gives  vent  to  eva- 
poration :  it  is  then  placed  in  the 
oven.  The  biscuits  are  kept  there 
about  two  hours,  and  when  drawn 
out,  they  are  packed  with  great 
caution  in  boxes,  lest  they  should 
break.  Each  box  commonly  con- 
tains either  a  half,  or  a  whole  quin- 
tal j  and,  when  rilled,  is  placed  in 
a  close,  warm  room,  with  which 
the  heat  of  the  oven  has  a  com- 
munication. The  biscuit  here  parts 
with  its  superabundant  moisture, 
and  undergoes  what  is  called  a 
sweating. 

A  good  biscuit  breaks  clean  and 
crisp,  has  a  shining  appearance 
within,  and  the  outside  is  glossy. 
When  soaked,  it  swells  considera- 
bly in  the  water,  without  crum- 
bling, or  sinking  to  the  bottom  of 
the  vessel. 

As  the  composition  of  biscuit  is 
connected  with  the  general  princi- 
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pies  of  making  bread,  we  shall  only 
observe,  that  the  defects  which  pre- 
vail in  many  bake-houses  are  simi- 
lar to  those  where  biscuit  is  pre- 
pared ;  such  as  an  imperfect  grind- 
ing, which  leaves  the  bran  in  the 
flour,  or  the  flour  in  the  bran,  and 
injures  the  manufacture.  Ovens 
too  high,  and  not  closely  stopped, 
consume  much  fuel,  and  produce 
an  indifferent  baking. 

One  of  the  tirst  rules  in  the  pre- 
paration of  biscuit  should  be,  never 
to  make  it  of  any  but  choice  wheat, 
very  clean,  and  dry,  because  it 
ever  continues  to  carry  with  it  this 
original  principle  of  preservation ; 
while  corn,  which  is  naturally 
moist,  be  it  ever  so  well  ground* 
and  worked,  has  a  tendency  to  be- 
come worse.  For  this  reason,  rye 
and  maize  are  untit  to  be  manu- 
factured into  biscuit. 

It  must  be  confessed  with  re- 
gret, that  sea-biscuit  of  the  best 
preparation  often  carries  hi  it  a 
principle  of  destruction.  Some- 
times it  is  in  the  bran,  which  oc- 
casions insects,  and  hollow  spaces 
in  the  interior  part  of  the  biscuit, 
giving,  it  a  disposition  to  mould ; 
and  sometimes  it  is  a  want  of 
cleanliness  which  prevails  in  the 
bread-room  of  the  vessel. 

M.  Cakdox,  a  biscuit-baker  of 
Kesse,  in  conjunction  with  four 
others  of  the  business,  has  recently 
made  some  experiments,  the  result 
of  which  is:  that  lOOlb.  of  flour 
give  1261b.  of  dough  ;  which,  di- 
vided into  cakes  of  eight  cr  nine 
ounces,  when  well  baked,  afford 
OOlb.  of  biscuit.  Instead  of  mak- 
ing vise  of  old  leaven,  and  of  ten 
or  twelve  pounds  weight  to  each 
quintal  of  flour,  he  recommends  to 
use  the  leaven  while  fresh,  in  a 
quantity  of  fifty  pounds,  and  to 
make  the  dough  less  Ann,  that  it 

may 
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may  be  kneaded  with  more  ease. 
He  has  shewn  biscuit,  made  after 
this  manner,  to  several  masters  of 
ships,  who  have  found  it  excellent, 
and  that  it  stands  the  test  of  float- 
ing on  the  surface  of  water,  with- 
out failing  to  pieces. 

What  an  expence  would  it  save 
the  State,  and  how  many  valuable 
lives  would  be  preserved,  if  biscuit 
were  marie  with  sufficient  skill, 
and  attention  to  economy  ! 

BISMUTH,  or  Tin-glass,  one 
of  die  semi-metals,  of  a  reddish  or 
light  yellow  colour,  and  a  lamel- 
iated  texture  :  it  is  moderately  hard 
kittle,  so  that  it  breaks  under 
the  hammer,  and  may  even  be  re-, 
duced  to  powder. 

Most  metallic  substances,  bv  an 
union  with  bismuth,  become  more 
fusible ;  hence  it  is  used  in  the 
making  of  solder,  printers'  types, 
pewter,  &c. 

Bismuth  reduced  to  powder, 
mixed  with  the  white  of  eggs,  and 
applied  to  wood,  gives  it  the  ap- 
pearance of  being  silvered — when 
it  is  gradually  dried,  and  rubbed 
with  a  polisher. 

This  semi-metal  is  commonly 
deposited  in  cobalt-ores ;  which, 
when  of  a  high  red  colour,  are 
called  lismuth  bloom,  oxjlowers  of 
lismuth.  To  this  mixture  may  be 
ascribed  the  property  which  bis- 
muth-ore has  of  making  sympa- 
thetic ink,  similar  to  that  formed 
by  a  solution  of  the  regulus  of  co- 
balt.— See  Ink. 

In  dyeing,  a  solution  of  Tin- 
glass  in  aqua  fortis  has  lately  been 
recommended  by  Dambourney, 
for  fixing  certain  colours  on  wool, 
in  preference  to  alum,  or  other  neu- 
tral salts. — See  Dyeing. 

In  medicine,  the  calx  and  flowers 
of  bismuth  were  formerly  used, 
in  cases  where  antinioniaj  prepa- 
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rations  are  now  employed  with 
greater  safety,  and  equal  effect  -T 
so  that  the  former  are,  at  pre- 
sent, chiefly  converted  into  pig- 
ments and  cosmetics. — Neverthe- 
less, we  are  possessed  of  the 
most  convincing  proofs,  that  die 
magistery  of  lismuth  is  one  of  the 
most  powerful  anti-spasmodics, 
especially  in  cramps  of  the  sto- 
mach. When  cautiously  adminis- 
tered, in  doses  from  half  a  grain 
to  one  grain,  in  simple  water,  re- 
peated every  half  hour,  or  oftener, 
according  to  circumstances,  it  af- 
fords speedy  relief  of  the  most  ex- 
cruciating pain  :  and  is,  in  this  re- 
spect, of  superior  efficacy  to  the 
rated  flowers  of  zinc.  But 
we  think  it  our  duty  to  repeat, 
that  both  medicines  require  the 
greatest  precaution. 

BISTORT  (Great),  or  Snake- 
weed j  die  Polygonum  bistorta,  h. 
a  native  species  of  knot-grass,  most 
plentiful  on  meadows  and  pastures, 
in  the  northern  counties  of  Eng- 
land :  it  has  a  thick  oblique  root, 
about  die  size  of  a  finger,  blackish 
brown  without,  and  reddish  with- 
in ;  a  simple  round,  slender  stem, 
nearly  two  feet  high  j  oval  leaves, 
and  the  stalk  terminates  in  thick 
short  spikes,  of  whitish  red  flowers, 
which  appear  in  July,  and  arc  pro- 
ductive of  seeds  in  August. — See 
Withering,  3S2  ,  and  Engl. Bat. 
50Q. 

As  diis  indigenous  plant  is  sub- 
servient to  main'  Useful  purposes, 
we  have  been  more  particular  in 
its  description,  than  the  limits  of 
our  work  will  permit  on  future 
occasions. 

Cattle  and  sheep  are  exceedingly 

partial  fo  die  herbage  of  the  Great 

Bi-tort  5  but  horses  will  not  eat  it. 

The  young  leaves  are  excellent  for 

ary  use]  and  a  small  quantity 

of 


BIS 

of  the  root,  reduced  to  powder, 
and  added  to  the  dough  in  baking, 
communicates  an  agreeable  taste 
to  the  bread,  and  improves  its  sa- 
lubrity. 

The  Great  Bistort  has  likewise 
been  usefully  employed  in  the  arts 
of  dyeing  and  tanning.  According 
to  Gleditsch  and  Bautsch,  two 
creditable  authors,  the  herb  with 
its  blossom  has,  by  tanners  on  the 
Continent,  been  found  to  be  a  pro- 
per substitute  for  oak-bark  5  and 
Damboubn'ey  assures  us,  that 
from  the  root  of  this  plant  he  ob- 
tained a  decodtion  of  a  viordore 
shade,  in  which  he  dyed  wool  of  a 
real  beaver  colour,  after  having 
previously  immersed  it  in  a  ley,  sa- 
turated with  a  solution  oi  bismuth. 

All  the  parts  of  this  plant  have  a 
rough,  austere  taste  :  the  root,  in 
particular,  is  one  of  the  strongest 
vegetable  astringents  produced  in 
this  climate  ;  and  therefore  justly 
recommended  in  intermittent  fe- 
vers, immoderate  hemorrhages,  and 
other  fluxes,  both  internally  and 
externally,  where  the  constitution 
of  the  patient  requires  such  a  me- 
dicine. According  to  a  late  popu- 
lar writer,  it  has  often,  and  espe- 
cially in  agues,  been  given  in  larger 
doses  than  those  commonly  admi- 
nistered :  he  has  prescribed  it  both, 
alone,  and  together  with  gentian, 
to  the  amount  of  three  drams  in 
one  day.  It  is  allowed  to  be  a  very 
powerful  styptic,  and  consequently 
possessed  of  antiseptic  properties  ; 
but  we  doubt,  whether  it  is  suffi- 
ciently efficacious  to  supersede  the 
use  of  the  Peruvian  bark,  or  even 
that  of  the  white  willow. 

BISTORT  (Small),  Welch,  or 
Alpine;  \\\c  Polygonum  viviparum, 
L.  is  likewise  an  indigenous  plant, 
which  grows  on  the  moorlands  in 
several  parts  of  Westmoreland  and 
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the  North  Riding  of  Yorkshire  :  it 
has  a  smaller  root  than  the  pre- 
ceding species  ;  a  simple  slender 
stem,  six  inches  high,  spear-shaped 
leaves,  and  the  stalks  and  branches 
terminate  by  spikes  of  whitish  red 
flowers,  which  appear  in  June  or 
July,  and  bear  seeds  in  August. — ■ 
See  With.  383  ;  and  Eng.  hot. 
669. 

Although  we  have  no  distinct 
account  of  the  economical  and 
physical  uses  of  this  plant,  yet  it 
may  be  rationally  inferred,  that  it 
is  not  inferior  to  the  preceding  spe- 
cies. Indeed,  Gmelin  informs  us, 
that  its  root  is  so  far  from  being 
astringent,  in  die  island  of  Kamt- 
schatka,  that  the  inhabitants  eat  it 
in  a  raw  state ;  and  Steller,  a 
late  traveller,  found  it  sufficiently 
sweet  and  nutritive,  to  support  him 
without  any  other  aliment,  for  se- 
veral days.  The  Samoiedes  also 
eat  it  as  a  sweet  and  wholesome 
food.  Several  other  nations  dry 
and  reduce,  this  root  to  flour,  of 
which,  they  bake  good  bread.  If 
credit  be  due  to  Oloff,  who  has 
visited  Iceland,  the  inhabitants  of 
ti  at  inhospitable  climate  make 
bread,  even  of  the  small  knots 
which  grow  on  the  upper  part  of 
the  stalk. 

BITE,  of  a  mad  dog,  an  unfor- 
tunate accident  which  but  too  fre- 
quently happens  in  hot  summers  ; 
and  is  supposed  to  be  occasioned 
chiefly  by  suffering  that  faithful 
animal  to  feed  upon  putrid  meat, 
without  supplying  it  with  sufficient 
Mater ;  but  more  probably  origin- 
ates from  a  specific  contagion,  like 
the  small-pox,  &c.  —  The  disease 
thence  arising  in  the  human  spe- 
cies, is  called  Canine  Madness,  or, 
according  to  medical  writers,  Hy- 
drophoiia ;  a  term  which  literally 
signifies  "  dread  of  water." 

This 
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This  virulent  disorder  does  not, 
in  general,  manifest  itself  till  a 
considerable  time  after  the  bite  ; 
for,  though  in  some  instances  it 
has  commenced  in  seven  or  eight 
days  after  the  accident,  the  patient 
often  continued  in  health  for  twen- 
ty, thirty,  or  forty  days,  nay,  some- 
times for  several  months.  Il  the 
wound  be  not  prevented,  it  will, 
in  most  instances,  be  healed  long 
before  the  symptoms  of  the  disease 
appear;  though  it  frequently  resists 
all  healing  applications,  and  forms 
an  ulcer  discharging  a  quantity  of 
matter.  The  approach  of  the  dis- 
ease is  known  by  the  cicatrix  of 
the  wound  becoming  hard  and  ele- 
vated, and  by  a  peculiar  tingling 
sensation  in  the  part  affected ; 
pains  shoot  from  it  towards  the 
throat :  in  .some  cases  it  is  sur- 
rounded with  livid  or  red  streaks, 
and  seems  to  be  in  a  state  of 
inflammation ;  more  frequently, 
however,  no  remarkable  external 
change  can  be  perceived.  But  trie 
patient  soon  becomes  melancholy, 
prefers  solitude,  and  is  troubled 
with  nausea.  Sometimes  the  cha- 
racteristic symptom  of  the  disease, 
the  dread  of  water,  suddenly  at- 
tack the  patient,  and  every  at- 
tempt to  swallow  liquids,  .is  ac- 
companied with  the  most  painful 
sensations.  This  appears  to  be 
a  circumstance  peculiar  to  the  hu- 
man race  ;  for  mad  animals  do 
not  evince  any  dread  of  water. 
There  is  not  the  least  doubt,  that 
the  disease  is  occasioned  by  the 
saliva  of  the  mad  creature  being 
mixed  with  the  human  blood.  I  fn- 
less,  therefore,  part  of  the.  true 
skiii  be  injured,  the  poison  will  not 
be  communicated:  but,  in  the  con- 
trary case,  the  smallest  quantity  is 
sufficient  to  produce  the  fatal  effect.. 
Hence,    if  the    cuticle    has  been 
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wounded,  it  is  absolutely  n?ces» 
sary  to  remove  the  surrounding 
muscular  substance  by  the  knife, 
and  to  lose  no  time  in  submitting 
to  this  operation :  as  it  is  the  only 
certain  and  effectual  preventive.  It 
is,  however,  of  consequence  previ- 
ously to  be  convinced,  whether  the 
animal  has  been  actually  mad; 
though  it  is  affirmed  by  creditable 
writers,  tiiat  the  bite  of  creatures 
which  were  neither  diseased  nor 
raving,  nay  even  the  bite  of  healthy 
dogs,  has  been  productive  of  hydro- 
phobia. Others  have  maintained, 
that  the  very  breath  of  a  mad  dog, 
as  well  as  the  blood  of  a  hydropho- 
bous  patient  touched  by  a  sound 
person,  have  been  attended  with  a 
similar  effect.. 

In  order  to  ascertain  whether  a 
dog  is  really  infec-ted  with  that  dis- 
temper, the  following  particulars 
deserve  attention.  Several  days 
previously  to  the  invasion  of  the 
disorder,  the  animal  becomes  sullen, 
and  shews  equal  indifference  to  his 
master,  his  food,  and  drink.  His 
ears  and  tail  droop ;  instead  of  bark- 
ing, he  growls  and  snaps  at  every 
surrounding  object,  runs  about  ir- 
regularly^, is  no  longer  able  to  dis- 
tinguish his  master  from  strangers, 
and  lolls  out  his  tongue,  which  is 
parched,  and  of  a  livid  hue.  At 
length,  he  drops  down  suddenly, 
starts  up  again,  bites  whatever 
seems  to  obstruct  his  passage,  and 
in  this  condition  he  seldom  survives 
twenty-four  or,  at  the  farthest, 
forty-eight  hours. 

Persons  bitten  during  the  last 
period  of  the  disordered  animal,  are 
in  the  greatest  danger  from  the 
contagious  nature  of  the  saliva:  If 
I  sease  has  actually  been  com- 
municated, the  pulse  indicates 
spasms,  but  it  is  not  always  fe- 
verish j  the  patient  generally  feels 
a  burning 
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a  burning  heat  in  the  throat  and  in- 
jured part,  according  to  the  degree 
of  violence  with  which  the  malady 
is  accompanied.  But  the  proximate 
cause  of  the  affection  appears  to  be 
confined  to  the  nervous  system, 
unconnected  with  any  other  disor- 
der ;  so  that  patients,  labouring 
under  the  influence  of  hydropho- 
bia, have  overcome  the  small  pox, 
and  quartan  agues,  without  any 
aggravation  of  symptoms.  Hence 
opiates,  and  other  narcotics,  as  is 
the  case  in  many  nervous  diseases, 
produce  no  effect.  As  it  is  gene- 
rally allowed,  that  canine  madness, 
if  the  dread  of  water  has  once  taken 
place,  can  seldom  be  cured,  the 
most  essential  part  of  the  treatment 
will  be  the  speedy  application  of 
preventives.  For  this  reason,  we 
have  already  stated  the  immediate 
necessity  of  cutting  away  the  parts 
contiguous  to  the  wound,  especially 
where  that  operation  can  be  per- 
formed, without  injuring  any  large 
blood-vessel.  Beside  this  precau- 
tion, the  wound  should  be  fre- 
quently washed,  by  pouring  cold 
water  upon  it  from  a  considerable 
height  ;  and  to  prevent  the  canine 
virus  from  remaining  about  the 
wounded  part,  it  should  be  kept 
open,  and  a  discharge  of  matter 
promoted  for  several  weeks  ;  by  sti- 
mulating ointments,  mixed  with 
cantharides,  or  similar  applications. 

Among  other  means  of  destroy- 
ing the  contagious  matter  at  the 
part,  both  the  aclual  cautery,  and 
burning  with  gunpowder,  have 
been  occasionally  employed  ;  as  fire 
is  one  of  the  most  powerful  agents. 
Others  have  washed  the  affected 
place  with  vinegar,  or  caustic  al- 
kali properly  diluted  ;  the  latter  of 
which  has  been  found  more  effec- 
tual. 

Bathing  in  sea-water,  as  well  as 
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drinking  it,  have  been  prescribed 
as  preventives.. —  Dr.  Mead,  in 
his  treatise  on  this  subject,  asserts, 
that  the  greatest  success  has  been 
obtained  from  diuretics,  and  conse- 
quently directs  the  following  pow- 
der: Take  ash-coloured  ground- 
liverwort,  half  an  ounce ;  black 
pepper  two  drams:  reduce  them 
separately  to  powder,  then  mix 
them  together,  and  divide  the 
whole  into  four  doses,  one  of 
which  must  be  taken  every  morn- 
ing, fasting,  for  four  days  succes- 
sively, in  half  a  pint  of  warm 
cows-milk. 

The  famous  East  India  specific 
is  composed  of  twenty-four  grains 
of  native,  and  an  equal  proportion 
of  factitious  cinnabar  pulverized, 
with  sixteen  grains  of  musk,  and 
taken  in  a  glass  of  arrack,  or 
brandy.  It  is  esteemed  a  great 
antispasmodic,  and  an  infallible 
remedy  for  preventing  the  effe&s 
of  the  canine  virus. 

Mercury  has  been  recommended 
as  an  efficacious  preventive,  when 
applied  to  the  wound  by  friction, 
and  taken  inwardly  in  the  form 
of  calomel,  to  raise,  if  possible,  a 
slight  salivation.  At  the  same 
time,  venesection,  opium,  the  bark, 
and  camphor,  have  successively 
been  administered  in  large  quan- 
tities j  the  warm  bath  ;  and  every 
remedy  that  human  invention  could 
suggest.  M.  Sab ati  er  mentions 
an  instance  in  which,  by  repeated 
attacks  of  a  mad  dog,  the  patient 
had  received  twenty-five  wounds, 
and  above  fifty  scratches:  these 
were  all  radically  healed,  by.  the 
application  of  the  cautery,  and  of 
fire,  which  completely  destroyed 
the  poison. 

As  no  specific  remedy  has  yet 

been  discovered   for  the  cure   of 

this   dreadful    disorder,    we  shall 

surest 
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suggest  the  following  plan  of  treat- 
ment, which,  by  experience,  has 
been  found  to  be  the  most  effec- 
tual. 

After  the  bitten  part  has  been 
cut  aw3y,  and  the  wound  washed 
with  a  pickle  made  of  vinegar  and 
fait,  it  should  be  dressed  twice  a 
day  with  yellow  basilicon,  to  which 
may  be  added  a  little  red  preci- 
pitate of  mercury,  or  a  small  por- 
tion of  the  powder  of  cantharides. 
Next,  it  will  be  advisable  to  have 
immediate  recourse  to  diuretic  and 
sudorific  remedies ;  and  for  this 
purpose  we  recommend  the  fol- 
lowing medicines  :  Eight  prepared 
millepedes:  half  an  ounce  of  Venice 
treacle;  two  drams  of  volatile  salt 
of  hartshorn ;  one  dram  of  cam- 
phor, and  eight  ounces  of  what  is 
called  water  of  acetated  ammonia. 
Mix  these  ingredients,  and  let  the 
patient  take  a  small  tea-spoonful 
every  hour  the  first  day,  till  it  be 
attended  with  profuse  perspiration, 
and  a  copious  discharge  of  urine  : 
the  second  day,  two  tea-spoonfuls 
may  be  given  every  two  hours  ; 
and,  in  this  proportion,  the  doses 
may  be  gradually  increased,  till 
he  is  enabled  to  take  a  table-spoon- 
ful, several  times  a  day.  But  if, 
by  such  progressive  doses,  the 
urinary  passages  should  be  too 
much  stimulated,  or  even  blood  be 
evacuated,  it  will  be  necessary  to 
suspend  the  use  of  this  medi- 
cine.,  for  a  few  days,  till  the  vio- 
lence of  the  symptoms  has  abated  ; 
and  then  to  add,  to  each  draught, 
a  little  gum-arabic  dissolved  in 
water;  or  to  drink  I intseed-tea,  dur- 
ing the  course.  We  have  stated 
this  prescription,  on  the  authority 
of  Dr.  Sells,  late  physician  to  the 
King  of  Prussia,  and  one  of  the' 
most  eminent  medical  philosophers 
on  Uie  Continent. 


Bit 

In  those  cases,  however,  where 
the  absorption  of  the  poison  cannot 
be  prevented,  and  the  dread  of 
water  has  already  seized  the  pa- 
tient, it  will  be  useless  to  trouble 
him  with  liquid  medicines ;  but 
large  doses  of  musk  and  opium 
then  become  necessary  ;  and  every 
kind  of  irritation  ought  to  be  care- 
fully avoided.  Although  the  cold 
bath,  and  mercurial  frictions,  have 
been  very  generally  used,  and 
sometimes  been  attended  with  ap- 
parently good  effects,  yet  little  or 
no  reliance  can  be  placed  on  them, 
when  the  disease  has  made  any 
progress  in  the  system.  We  are 
firmly  persuaded  that,  where  the 
bite  of  a  mad  dog  has  been  ne- 
glected for  several  days,  or  weeks, 
neither  the  skill  of  the  most  expe- 
rienced practitioner,  nor  the  most 
celebrated  Nostrums,  can  afford 
the  desired  relief. 

BITTER,  is  a  term  applied  to 
substances  of  a  peculiar  taste,  and 
generally  opposed  to  sweet;  the 
principal  of  which  are,  the  Gen- 
tian and  Bistort-roots,  Hops,  Lesser 
Centaur)',  Carduus,  &c. 

Ivloit  bitters  impart  their  virtues, 
both  to  water}'  and  spirituous  fluids. 
By  distillation,  their  taste  is  in  a 
great  measure  destroyed;  but,  on 
evaporating  the  watery  solution  to 
a  thick  consistence,  the  bitter  prin- 
ciple remains  unaltered,  and  is  fre- 
quently improved.   See  Extracts. 

Dr.  Darwin  ingeniously  ob- 
serves, that  the  bitter,  narcotic,  and 
acrid  juices  of  plants,  are  secreted 
by  their  glands,  for  defending  ve- 
getables against  the  depredation  of 
insects,  and  larger  animals.  An  acrid 
juice  exists  in  the  husks  of  walnuts, 
and  in  the  pellicle,  or  skin,  of  the 
kernel;  but  not  in  the  lobes,  or  nu- 
tritious part.  Bitters  appear  to  have 
been  excluded  from  the  seed,  lest 

they 
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they  might  have  been  injurious  to 
the  tender  organs  of  digestion  of  the 
embryon  plant.  In  some  seeds, 
however,  he  adds,  there  is  a  bitter 
quality,  which  refuses  to  mix  with 
the  oleaginous  part ;  as  the  oil  ex- 
pressed from  bitter  almonds  is  as 
tasteless  as  that  from  the  sweet 
kind. 

Vegetable  bitters  possess  the 
combined  properties  of  astringents 
and  aromatics.  Hence  they  are 
frequently  employed  in  weakness 
of  the  stomach  and  intestines  ;  in 
cold  habits,  where  the  bile  and 
humours  require  to  be  attenuated 
or  diluted ;  and  for  promoting  na- 
tural evacuations,  particularly  those 
by  the  pores  and  the  urinary  canal. 
They  aie  also  of  service  in  many 
cases  of  indigestion,  loss  of  appe- 
tite, flatulency,  &c.  when  these 
complaints  proceed  from  muscular 
weakness,  or  a  phlegmatic  and 
inert  state  of  the  fluids.  But,  in 
constitutions  where  the  fibres  are 
tense  and  rigid,  or  an  immoderate 
heat  and  inflammation  prevail,  the 
continued  use  of  bitters,  especially 
in  the  gout,  would  sensibly  in- 
crease the  disorder,  and  frequently 
determine  it  to  the  kidneys.  Thus 
the  secretion  of  urine  might  be 
greatly  checked,  to  the  injury  of 
the  patient,  and  at  length  either 
dropsy  or  consumption  would  be 
the  natural  consequence. 

It  is  not  easy  to  conceive,  in 
what  manner  bitters  taken  by  the 
stomach  operate  on  the  human 
system ;  though  they  are  generally 
considered  as  powerful  tonics.  So 
much  is  certain,  that  they  do  not 
act  as  stimulants ;  because  neither 
the  frequency  of  the  pulse,  nor  the 
force  of  the  circulation,  is  increased 
by  their  use.  Nor  can  it  be  main- 
tained, that  their  operation  is  similar 
to  that  of  astringents ;  so  that  bit- 
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ters  are  to  be  considered  purely  as 
tonics,  which  strengthen,  or  im- 
part new  energy  to  the  muscular 
fibres  of  the  stomach ;  an  effect 
which  is  by  sympathy  communi- 
cated to  other  parts  of  the  body. 

Bitter  substances  .are  often  used 
as  vermifuges,  though  seldom  effi- 
cacious 5  and  externally,  as  anti- 
septics. In  domestic  economy, 
they  are,  at  present,  chiefly  em- 
ployed for  the  destruction  of  in- 
sects, &c. ;  but  it  deserves  to  be 
remarked,  that  there  is  scarcely  a 
litter  root  growing  in  this  island, 
which  might  not  be  converted  to 
very  useful  purposes. — See  Bread. 

Bitter  Salt.  See  Epsom  Salt. 

Bitter  -  Sweet.  See  Woody 
Nightshade. 

BITUMENS,  are  inflammable 
mineral  bodies,  not  sulphureous, 
or  only  casually  impregnated  with 
sulphur.  They  are  of  various  de- 
grees of  consistence,'  and  appear, 
•  in  the  mineral  kingdom,  to  corres- 
pond with  the  oils  and  resins  in  the 
vegetable.  By  their  peculiar  smell, 
they  are  easily  distinguished  from 
either  purely  animal  or  vegetable 
productions.  When  the  native 
rock-oils  are  mixed  with  concen- 
trated mineral  acids,  they  become 
thick,  and  at  length  consistent  :  in 
which  state  they  are  called  Hiu- 
mens. 

There  is  a.  thin  fluid  bitumen 
called  naphtha,  which  is  found  on 
the  surface  of  waters,  or  oozing 
from  clefts  of  rocks  in  the  eastern 
countries,  particularly  Persia.  It 
has  a  strong  srhell,  very  different 
from  that  ot  vegetable  or  animal 
oils,  is  highly  inflammable,  not  so- 
luble in  spirit  of  wine,  and  almost 
as  limpid  as  water,  with  which  it 
is  more  averse  to  unite  than  any 
other  oil.  Next  to  naphtha,  in 
consistence,  is  petroleum,  or  rock- 
'   T  oil: 
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cil  :  tlie  former  is  collected  for 
making  varnishes,  and  the  latter  is 
used  for  lamps  and  torches.  Ge- 
nuine naphtha  is  sometimes  recom- 
mended in  diseases  of  the  nerves, 
but  it  is  seldom  obtained  in  a  pure 
state. 

The  solid  bitumens  are,  amber, 
jet,  asphaltum,  or  bitumen  of  Ju- 
dea,  and  fossil  or  pit-ccal.  By  dis- 
tillation, they  all  yield  an  odorous 
water,  more  or  less  coloured  and 
saline  ;  an  acid  frequently  in  a 
concrete  state,  an  oil  similar  to  the 
native  rock-oils,  but  which  soon 
increases  in  weight,  and  becomes 
thicker  ;  and,  lastly,  a  quantity  of 
volatile  alkali.  The  residuum  is  a 
charry  matter,  differing  in  appear- 
ance, according  to  the  nature  of 
the  analyzed  bitumen. 

Barbadoes  tar  is  a  bitumen  of  a 
consistence  between  a  fluid  and 
solid  ;  and  turf  or  peat  is,  by  some 
writers,  supposed  to  belong  to  this 
class. 

It  is  conie&ured  by  naturalists, 
that  all  bitumens  are  of  animal  or 
vegetable  origin  ;  and  that  the  cir- 
cumstances by  which  they  differ 
from  the  resinous  and  other  oily 
matters  of  vegetables  and  animals, 
are  the  natural  effects  of  time  ;  or 
of  an  alteration  produced  on  them 
by  mineral  acids ;  or  of  both  causes 
combined.  This  opinion  is  the 
more  probable,  as  bitumens,  on  a 
chemical  analysis,  afford  oil  and 
volatile  alkali,  neither  of  which  is 
found  in  any  other  minerals. 

BLACK,  the  darkest  ot  colours, 
supposed  to  be  owing  to  the  ab- 
sence of  light,  as  most  of  the  rays 
which  fall  on  black  substances 
are  not  reflected,  but  absorbed  by 
them. 

There  a*e  many  shades  or  varie- 
ties of  this  colour.  The  native 
Mack  iubstanees  are,  biack  chalk, 
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pitcoal,  black  sands,  black  vege- 
table juices,  and  cuttle-fish  ink. 
Those  which  are  the  product  of 
fire,  comprehend  charcoal  blacks, 
soot  blacks,  and  black  metallic 
calces. 

Blacks  obtained  by  mixture,  are 
those  from  iron,  silver,  and  from  a 
combination  of  lead  with  sulphur. 
The  infusions  of  certain  vegetable 
astringents,  mixed  with  green  vi- 
triol (which  is  a  solution  of  iron  m 
the  sulphuric  acid),  produce  a  deep 
black  colour,  of  most  extensive 
use  for  dyeing  and  staining.  The 
astringent  substances  chiefly  em- 
ployed for  this  purpose,  are  the 
excrescences  of  the  oak-tree,  call- 
ed galls ;  all  parts  of  this  tree,  as 
the  leaves,  acorns,  and  more  par- 
ticularly the  bark  and  wood.  A 
great  variety  of  other  vegetable 
substances,  such  as  the  small 
branches  and  flowers  of  the  su- 
mach-tree, alder  bark,  bistort  root, 
and,  in  general,  these  which  are 
astringent  or  corrugating  to  the 
taste,  possess  simi.ar  properties. 
The  power  by  which  these  vegeta- 
bles strike  black  with  vitriol,  and 
their  astringency,  are  proportional 
to  one  another,  and  seem  to  de- 
pend on  one  and  the  same  princi- 
ple. Of  the  other  properties  of 
this  astringent  and  colouring  mat- 
ter, little  more  is  known,  than 
that  it  is  dissolved  and  extracted 
both  by  water  and  spirit  of  wine, 
and  that  it  does  not  exhale  on  the 
evaporation  of  the  menstruum.—- 
See  the  article  Dyeing. 

The  only  native  vegetable  black, 
is  the  juice  of  the  cashew  nut-tree, 
or  Anacardium  occidentale,  which 
probably  is  tlie  tree  that  yields  the 
black  varnish  of  China  and  Japan. 
-^-See  Varnish. 

Lastly,  there  are  also  several 
colours  artificially  prepared  for  the 
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use  of  painters,  such  as  lamp- 
black, ivory-black,  German-black, 
8ec. — See  Colour-making. 

BLACK-BIRD,  or  Tardus  me- 
rula,  a  species  of  the  thrash. 
When  young,  its  plumage  Is  of  a 
rusty  black ;  but  at  the  age  cf  one 
year,  being  the  period  of  its  full 
growth,  its  feathers  acquire  a  deep 
glossy  black,  the  bill  a  bright  yel- 
low, and  the  edges  of  the  eye-lids 
a  similar  colour. 

The  black-bird  loves  solitude, 
and  chiefly  frequents  thickets,  and 
the  remotest  parts  of  plantations 
and  woods.  In  severe  winters, 
however,  it  is  sometimes  compell- 
ed to  approach  barns  and  farm- 
yards, in  search  of  food.  It  builds 
earlier  than  any  other  bird,  and 
forms  its  nest  in  hedges  and 
thickets,  of  widiered  grass  and 
moss,  plastered  with  clay,  and 
covered  with  hay  or  straw.  Its 
eggs  are  commonly  four  or  five  in 
number,  of  a  blueish-green  colour, 
marked  with  irregular  dark  spot?. 
About  the  latter  end  of  March,  it 
has  a  young  brood,  which  may  be 
taken  at  ten  or  twelve  days  old. 
The  only  way  to  distinguish  the 
young  cock  from  the  hen,  is  by 
its  colour ;  as  that  of  the  former 
is  of  a  deeper  black.  When  young, 
they  are  commonly  fed  with  bread 
and  milk,  or  curds ;  but  the  most 
proper  nourishment  is  a  sheep's 
heart  chopped  small,  mixed  with 
bread,  and  moistened  with  water: 
they  should  be  fed  every  two 
hours,  and  kept  very  clean. 

This  bird,  especially  the  male, 
has  a  very  pleasing  note,  but  too 
loud  for  a  confined  situation  ;  and 
it  may  be  taught  to  whistle  tunes 
to  a  pipe.  It  sings  during  the 
spring,  and  the  early  part  of  sum- 
mer ;  is  silent  in  the  moulting  sea- 
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son,  and  resumes  its  music  in  the 
latter  part  of  autumn.   _ 

BLACK  CATTLE,  among  gra- 
ziers, denotes  all  the  larger  kinds  of 
domestic  animals  which  contribute, 
to  our  support  or  convenience ;  such 
as  oxen,  cows,  horses,  &c.  As  these 
will  be  respectively  treated  of  in 
their  proper  order,  we  shall,  there- 
fore, at  present,  state  only  the  es- 
sential properties  of  a  perfect,  breed 
of  black  catlle,  designed  for  the 
purposes  of  the  dairy,  as  laid  down 
by  Mr.  Marshall  : 

1.  The  head  small  and  clean,  to 
lessen  the  quantity  of  offal.  2.  The 
neck  thin  and  clean,  to  lighten  the 
fore-end,  as  well  as  to  lessen  the 
collar,  and  make  it  sit  close  and 
easy  to  the  animal  in  work.  3.  The 
carcass  large,  the  chest  deep,  and 
the  bosom  broad,  with  the  ribs 
standing  out  full  from  the  spine; 
to  give  strength  of  frame  and  con- 
stitution, and  to  allow  sufficient 
room  for  th*  intestines  within  the 
ribs.  4.  The  shoulders  should  be 
light  of  bone,  and  rounded  off  at 
the  lower  point,  that  the  collar  may 
be  easy,  but  broad,  to  give  strength ; 
and  well  covered  with  flesh,  for  the 
greater  ease  of  draught,  as  well  as 
to  famish  a  desired  point  in  fatten- 
ing cattle.  5.  The  back  ought  to 
be  wide  and  level  throughout;  the 
quarters  long;  the  thighs  thin,  and 
standing  narrow  at  the  round  bone; 
the  udder  large  when  full,  but  thin 
and  loose  when  empty,  to  hold  the 
greater  quantity  of  milk ;  wit  h  large 
dug-veins  to  fill  it,  and  long  elastic 
teats  for  drawing  it  off  with  greater 
ease.  Q.  The  legs  (below  the  knee 
and  hock)  straight,  and  of  a  middle 
length  ;  their  bone,  in  general, 
light  and  clean  from  fleshiness,  but 
with  the  joints  and  sinews  of  a 
moderate  size,  for  the  purposes  of 
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strength  and  activity.    7-  The  flesh 
ought  to  be  mellow  in  the  state  of 
fleshiness,  and  firm  in  the  state  of 
fatness.    8.  The  hide,  mellow,   and 
of  a  middle  thickness,  though,  in 
our  author's  opinion,  this  is  a  point 
not  jcej  well  determined. 
.    Black  cattle,  as  well  as  horses, 
have  been  observed  to  thrive  better 
in  salt-marshes,  than  in  fresh-wa- 
ter meadows,  or  upland  pastures  ; 
and  it  has  been  conjectured,  that 
the  herbs   produced  by  the  lands 
near  the  sea,  are  more  healthy  for 
htrbaceous  animals,  than  such  as 
grow  on  higher  lands.     But  it  is 
said,  that  die  saline  particles  with 
which  the  earth,  as  well  as  its  pro- 
duce near  the  sea,  is  strongly  im- 
pregnated, occasions  this  benehcial 
change  in  the  condition  of  cattle ; 
as  these  salts  purge  away  the.  foul 
humours  which  the  beasts    have 
contracted,  either  by  idleness,  or 
by  being   over-heated    in   labour. 
As  cattle  are  naturally  fond  of  salt, 
and,  if  left  at  their  liberty,  will  take 
no  more  of  it  than  what  is  condu- 
cive to  their  health,  it  is   recom- 
mended to  lay  common  sea-salt  in 
the  fields,  for  them  to  lick  as  often 
as  they  please. — See  Salt. 

BLACK  CANKER  is  the  name 
given  by  husbandmen  to  a  cater- 
pillar which  commits  great  devas- 
tation among  turnips.  The  best 
method  of  destroying  these  insects 
is,  to  turn  a  body  of  ducks  into  the 
iields  infested  by  them.  In  the 
year  1/S-i,  Mr.  Coke  purchased 
four  hundred  ducks,  and  set  them 
at  liberty  on  thirty-three  acres  of 
turnips,  which  they  completely 
cleared  of  the  caterpillar  in  five 
days.  In  a  relative  proportion, 
twenty  or  thirty  might  be  employed 
upon  a  small  farm,  widi  consider- 
able effect. 
,    Black  Clock,    SeeEEETi.E. 
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BLACK  FLY,  an  inseft  that  at- 
tacks the  seedling  leaves  of  tur- 
nips, cabbages,  and  many  otiier 
vegetables.  In  summer,  it  may 
frequently  be  seen  in  swarms  on 
die  wing  near  the  ground,  search- 
ing for,  and  settling  on  the  fresh 
bites  5  and  thus,  in  some  seasons, 
destroying  thousands  of  acres.  Its 
ravages  may  be  prevented  by  die 
following  means  : 

Mix  one  ounce  of  flour  of  sul- 
phur with  three  pounds  of  turnip- 
seed  daily,  for  three  days  succes- 
sively,  in  a  glazed  earthen  pot,  and 
keep  it  closely  covered,  stirring  it 
well  at  each  addition,  that  the  seed 
may  be  impregnated  with  the  sul- 
phur :  then  sow  it  as  usual,  on  an 
acre  of  ground,  and  die  fly  will 
not  attack  it  till  the  tiiird  or  fourth 
seedling  leaf  is  formed,  by  which 
time  the  plant  will  have  acquired 
a  bitterish  property,  and  conse- 
quently be  out  or"  danger.  Others 
advise  to  fix.  alder-bows  in  a  har- 
row, and  draw  diem  over  the. land 
immediately  after  the  seed  is  sown. 
Again,  others  bruise  the  bows,  and 
fumigate  diem  widi  burnt  tobacco, 
and  a  small  quantity  of  asafcetida. 
— See  Turnip. 

BLACK  LAND,  in  agriculture, 
a  term  used  to  denote  a  peculiar 
kind  of  clayey  soil,  which  in  rainy 
weather  appears  of  a  dusky  or 
blackish  colour,  though,  when  dry, 
it  more  resembles  a  pale  grey,  dian 
a  true  black.  On  ploughing  this 
soil,  especially  in  wet  seasons,  it  is 
apt  to  adhere  to  the  plough-shares; 
and  assumes  a  darker  and  mud- 
dier appearance,  the.  more  it  is 
worked.  It  generally  abounds  with 
small  white,  stones,  and  always 
contains  a  considerable  proportion 
ot"  Kind.  A  soil  of  this  description 
may  be  improved,  by  manuring  it 
with  such  substances   as   tend   to 
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pulverize  die  ground,  and  deprive 
it  of  its  tenacity. — See  Land  and 
Manure. 

Black  Lead.     See  Lead. 

BLACK  LEATHER  is  that 
which,  having  passed  dirough  the 
hands  of  the  carrier,  after  heing 
scored  and  rubbed  three  times  on 
the  grain  side  with  copperas-water, 
acquires  a  black  colour,  instead  of 
the  russet,  as  left  by  the  tanners. 
—See  Leather. 

BLACK-LEGS,  a  name  given 
by  the  Leicestershire  breeders  to  a 
disease  incident  to  calves  and  sheep. 
It  is  a  l-.ind  of  gelatinous  humour, 
which  settles  between  the  skin  and 
flesh  of  the  neck,  and  not  unfre- 
quently  in  their  legs.  To  remove 
this  troublesome  complaint,  we 
conceive  that  the  sal-ammoniac 
dissolved  in  the  smallest  possible 
quantity  of  water,  and  applied  to 
the  parts  affected,  by  means  of  pro- 
per compresses,  or  even  simple 
friction,  conjoined  with  suitable  ex- 
ercise, would  be  the  most  effectual 
remedy. 

BLACK  TIN,  in  mineralogy,  a 
term  given  to  tin-ore  when  it  is 
ready  to  be  melted  into  metal,  after 
having  been  well  stamped,  wash- 
ed, and  dressed.  It  is  taken  up 
from  the  washing-troughs  in  the 
form  of  a  tine  black  powder,  and 
from  this  circumstance  is  called 
Hack  tin ;  two  pounds  of  which 
being  melted,  will  produce  one 
pound  of  white  tin.  The  principal 
mines  from  which  this  useful  metal 
is  obtained  in  Britain,  are  those  in 
Cornwall. — See  Tin-. 

BLACK  WADD,  in  mineralogy, 
is  a  kind  of  ore  of  manganese,  re- 
markable for  its  property  of  taking- 
fire,  when  mixed  with  a  certain 
proportion  of  lintseed-oil.  It  is 
found  m  Derbyshire,  and  is  a  •use- 
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ful  ingredient  in  paints  ;  for  on 
being  ground  with  a  large  quanti- 
ty of  oily  matter,  it  loses  the  pro- 
pertv  above-mentioned. 

BLACKBERRY,  the  fruit  of 
the  common  bramble,  or  Rubus 
fndicosns,  L. — See  Bramble. 

These  berries,  when  eaten  im- 
moderately, and  too  frequently,  are 
apt  to  produce  the  most  violent  ef- 
fects, as  fever,  delirium,  Sec. 

BLACKING,  in  general,  signi- 
fies a  factitious  black  ;  as  lamp- 
black, shoe-black,  &zc.  The  com- 
mon oil-blacking  consists  of  ivory- 
black  mixed  with  lintseed-oil.— 
The  shining  blacking  is  made  in 
various  ways,  and  affords  employ- 
ment to  several  persons  in  the  me- 
tropolis, who  prepare  it  for  the 
supply  of  the  shops.  The  prepa- 
ration which  has  experienced  the 
most  extensive  sale,  is  probably 
that  of  Mr.  Bayley.  His  patent 
being  expired,  we  shall  communi- 
cate the  particulars  of  the  process. 
Take  one  part  of  the  gummy  juice 
that  issues,  in  the  months  of  June, 
July,  and  August,  from  the  shrub 
called  the  goat's  thorn  ;  four  parts 
of  river-water  :  two  parts  of  neat's 
foot,  or  some  other  softening,  lu- 
bricating oil ;  two  parts  of  superfine 
ivory-black  5  two  parts  of  deep  blue, 
prepared  from  iron  and  ■  copper ; 
and  four  parts  of  brown  sugar- 
candy.  Let  the  water  be  evapo- 
rated, and,  when  the  composi- 
tion is  of  a  proper  consistence,  let 
it  be  formed  into  cakes,  of  such  a 
size  that  each  cake  may  make  a 
pint  of  liquid  blacking. 

Frank fj  it- Blacking  is  made  by 
a  process  much  more  simple.  A 
quantity  of  the  lees  of  wine  is 
burnt  in  a  well-closed  vessel,  and 
the  residuum  reduced  to  powder, 
which,  when  mixed  with  water, 
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is  fit  for  immediate  use  ;  or,  if 
made  into  cakes,  may  be  preserved 
for  any  length  of  time. 

Ivory-Hack,    as  imported  from 
Holland,  is  prepared  in  the  follow- 
ing maniier  :   Small  pieces  of  ivory 
are  smeared  with  a  little  lintseed- 
oil,  and  put  into  a  black-lead  cru- 
cible ;  thin  is  covered  with  a  similar 
vessel  inverted,   but  of  a  smaller 
size,  and  the  crevices  are  secured 
with  a  lute  made  of  potter's  clay 
and  lye-fiour,  so  as  to  prevent  the 
access  of  external  air.     Thus  pre- 
pared, the  whole  is  exposed  to  a 
ved  heat,  nor.  too  intense,  for  about 
half  an  hour,  after  which  it  is  taken 
out  and  suffered  to  cool  gradually. 
When  cold,  the  charred  ivory,  or 
bones,  where  the  former  is  scarce, 
ought  to  be  reduced  to  powder, 
and  triturated,  with  the  addition  of 
water,  on  a  painter's  stone,  till  it 
assumes    the  form  of   a   smooth 
paste.     In  this  state  it  is  moulded 
into  small  cones,  and  allowed  to 
dry. — Similar  blacX  may  also  be 
obtained  by  burning  the  stones  of 
peaches,   after  having    previously 
dried  them  and  removed  the  ker- 
nels.    This  useful  fa&  we  state  on 
the  authority  of  Hochheimek,  a 
German  writer   on   general  eco- 
nomy. 

BLApBER,  in  anatomy,  a  thin 
membranous,  expanded  receptacle 
of  some  juice  or  humour  secreted 
in  the  animal  body.  This  term 
principally  applies  to  the  vessels  in 
which  the  urine  and  bile  are  re- 
spectively collected ;  and  hence  the 
two  chief  reservoirs  of  this  nature 
are  the  urinary  bladder,  and  that 
containing  the  Hie.  In  this  place 
we  shall  treat  only  of  the  former, 
which  is  situated  within  the  cavity 
of  die  pelvis :  its  form  is  oval,  and 
being  a  continuation  of  the  abdo- 
noen,  it  is  almost  uniformly  sur- 
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rounded  with  bones,  though  below^ 
and  at  each  side,  encompassed  by 
muscles.  It  is  remarkable,  that 
this  vessel  is  considerably  larger  in 
the  female,  than  in  the  male  sex. 

Nature  has  wisely  contrived  that 
the  human  bladder  should  possess  a 
high  degree  of  expansion,  for  con- 
taining the  watery  parts  secreted 
from    the    chyle,    as    they  would 
otherwise  mix  with  the  blood  of 
animals,   and  render  that  fluid  too 
thin    for  the   performance    of  its 
functions.    Though  a  large  propor- 
tion   of    such   aqueous   humours, 
from  three  to  four  pounds  every 
day,    are  insensibly  evacuated  by 
the  skin,  yet  a  still  greater  quantity 
must  be  secreted  by  the  kidneys, 
and  thence  conducted  to  the  blad- 
der,  lest  they  should  accumulate 
between  the  interstices  of  the  cel- 
lular membrane,  which  covers  all 
the  muscles,  and  occasion  dropsical 
swellings.     On  the  other  hand,  the 
diseases  incident  to  the  bladder  are 
various,  but  principally  arise  from 
debility,  spasms,  and  calculous  con- 
cretions 5  for  an  account  of  which, 
we  refer  to  the  articles  Gravel, 
Stone,  and  Urine.     At  present, 
we  shall  confine  ourselves  to  the 
inflammatory  state  of  that  vessel, 
which   requires    immediate  relief. 
This  dangerous  malady  is  occasion- 
ed bv  stimulating  medicines;  gra- 
vel or  stones  lodged  in  die  orifice  of 
the  bladder;  violent  exercise  after 
a  long  retention  of  urine,  and  espe- 
cially i;i  hot  weather;  lying  in  soft, 
effeminating  feather-beds,  &c.  The 
symptoms   are  manifest   from    an 
acute  burning  pain,  and  tension  of 
the.  part ;  frequent  inclination  to  go 
to  stool,  and  a  constant  desire  to 
make  water,  while  the  patient  is  in 
a  state  of  fever.     As,  under  such 
circumstances,  no  time  should  be 
lest  in  applying  for  proper  advice, 
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it  would  be  needless  to  enlarge  on 
the  treatment  of  the  disease;  but 
we  shall  observe  that,  beside  bleed- 
ing and  purgatives  both  by  the 
mouth  and  injections,  it  will  be 
necessary  to  drink  plentifully  of 
emollient  decoctions,  or  other  be- 
verage of  a  cooling  and  diuretic  na- 
ture. Previous  to  the  arrival  of  a 
medical  man,  leeches  may  be  ap- 
plied to  the  part  affected,  the  lower 
belly  should  be  diligently  fomented 
with  warm  water,  and  the  patient 
be  placed  in  a  tepid  bath,  not  ex- 
ceeding f)8°. — If,  however,  the  pain 
suddenly  abates,  and  is  succeeded 
by  cold  sweats,  hiccough,  fetid 
urine,  or  a  total  suppression  of  it, 
there  is  reason  to  apprehend  a  mor- 
tification,, and  fatal  issue  of  the  dis- 
ease. 

BLADDER-NUT-TREE,  or  the 
Staphylea,  L.  is  a  plant  containing 
two  species,  the  pimiata,  indige- 
nous in  Britain,  and  the  trifolia,  or 
three-leaved  bladder-nut,  a  native 
of  Virginia.  For  the  first,  to  which 
we  shall  confine  our  account,  see 
Witherinc,  317-  The  flowers 
are  white,  and  grow  on  long  pendu- 
lous foot-stalks ;  the  plant  blows 
in  June,  and  may  be  found  in 
hedges  nearPontefract,  and  in  Kent. 

This  shrub  affords  an  oil  which 
might  be  employed  for  lamps,but  the 
trouble  of  expressing  it  is  too  great. 
The  wood  is  hard,  and  used  on  the 
Continent  for  various  domestic  pur- 
poses; and  the  flowers  are  much 
frequented  by  bees, 

BLAIN,  in  farriery,  a  distem- 
per incident  to  horses  and  cattle, 
consisting  of  a  tumor  which  grows 
on  the  root  of  the  tongue,  and  swells 
to  such  a  size  as  frequently  to  stop 
respiration,  It  is  caused  by  exces- 
sive irritation  and  heat  of  the  sto- 
mach, and  discovers  itself  by  the 
animal's  gaping,  and  hanging  out  its 
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tongue.  The  method  of  cure  is  as 
follows :  Lay  the  beast  on  the 
ground,  open  the  tumor,  and  wash 
it  with  vinegar  and  a  litde  salt. 

BLANCHING,  the  art  or  man- 
ner  of  rendering  any  tiling  white.— 
See  Bleaching. 

The  blanching  of  woollen  stuffs 
is  performed  with  soap,  chalk, 
sulphur,  &c.  Silk  is  blanched  with 
soap  and  sulphur ;  and  wax  is  ren- 
dered white  by  exposing  it  to  the 
action  of  the  sun  and  dew. — See 
Wax. 

BLANKET,  an  article  of  com- 
merce so  well  known  in  domestic 
economy,  that  any  definition  of  it 
would  be  superfluous. 

The  best  kind  of  blankets  is  ma- 
nufactured at  Witney,  in  Oxford- 
shire :  their  excellency  is  attributed 
by  some  persons  to  the  abstersive 
nitrous  water  of  the  river  Wind- 
rush,  with  which  they  are  scoured; 
while  others  imagine  it  is  to  be 
ascribed  to  a  peculiar  looseness  in 
the  spinning.  Blankets  are  made 
of  felt-wool,  or  that  from  sheep- 
skins, which  is  divided  into  several 
sorts.  Of  the  head- wool  and  bay- 
wool  they  make  blankets  of  ten, 
eleven,  and  twelve  quarters  broad  ; 
of  the  ordinary  sort,  those  of  seven 
and  eight  quarters;  and  of  the  best 
tail- wool,  are  made  blankets  of  six 
quarters  broad,  commonly  called 
cuts,  and  used  for  seamen's  ham- 
mocks.— See  Hykes. 

BLAST,  in  agriculture  and  gar- 
dening, is  a  term  synonimous  with 
blight,  which  see. 

That  species  of  blasts  called  uri- 
dines, or \fire-  b lasts,  is  supposed  by 
Mr.  Hales  to  originate  from  the 
solar  rays,  reflected  from,  or  con- 
densed in  the  clouds,  or  collected 
by  the  steams  in  hop-gardens,  &c. 
They  wither,  scorch,  and  blacken 
the  leaves,  blossoms,  and  fruits  of 
T  4  trees. 
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trees,  shrubs,  grass,  corn,  kc.  and 
this  devastation  is  at  times  extend- 
ed over  whole  tnr&s  of  ground. 

Blatta.     See  Cockroach. 

BLEACHING  is  the  art  of 
whitening  linen  cloth,  thread,  cot- 
'ton,  k£.  In  the  j  resent  advanced 
gjtate  of  the  linen  and  cotton  manu- 
factures of  Great  Britain  and  Ire- 
land, the  art  of  bleaching  is  one 
of  the  most  interesting  and  import- 
ant. Its  object,  is  to  reduce  far, 
•ol,  or  the  threads  or 
cloths  manufactured  from  them,  to 
a  state  of  perfect  whiteness.  To 
attain  this  end,  oils,  metallic  oxides, 
earthy  impregrations,  resins,  and 
other  animal,  vegetable,  or  mine- 
ral particles,  containing  any  co- 
louring matter,  must  be  discharged 
from  tlie  texture  of  the  substances 
manufactured. 

The  process  of  bleaching  is  di- 
vided into  five  parts,  viz.  1.  Steep- 
ing and  milling;  2.  Bucking  and 
boiling;  3.  Alternate  watering  and 
drying;  4.  Souring  ;  and,  5.  Rub- 
bing with  soap  and  warm  wr.te  r, 
starching  and  blueing.  By  the 
first  of  there  methods,  the  cloth  is 
in  a  great  degree  freed  from  its 
superficial  foulness,  and  is  rendered 
more  pliant  and  soft.  The  second 
process  is  the  most  important 
whole.  Its  object  is  to  loosen  and 
carry  off,  bv  r. \  e  lies, 

thdt  particular  substance-  hi  cloth, 
which  is  the  cause  of  its  brown 
colour.      The    oper  alter- 

nate watering  : 

lows :  After  the  -doth  has  been 
buckeel,    it  i^  out  to   the 

held,  and  frerv  tyred,  dur- 

ing ti  hours.     For,  if  in 

the  course  of  that  time  it  be  allow- 
ed to  dry,  while  strongly  impreg- 
nated with  salts,  the  latter^  by  ap- 
;her,     and 
;  assisted  by  a  degree  of  heat 
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which  increases  in  proportion  to 
the  dryness  of  the  cloth.,  actywith 
greater  force,  and  destroy  its  tex- 
ture. After  this  time,  dry  spots 
are  suffered  to  appear  before  it  re- 
ceives any  water. 

By  the  continual  evaporation 
which  takes  places  on  the  surface  of 
the  cloth,  it  is  evident  that  this 
operation  is  intended  to  carry  off 
some  impurities  that  remain  after 
the  former  process  of  bucking* 
This  is  clearly  proved  from  the 
fact,  that  the  upper  side  of  the 
cloth,  where  the  evaporation  is 
strongest,  attains  to  a  greater  de- 
gree of  whiteness  than  the  reverse 
side  ;  and  the  whole  likewise  turns 
much  lighter  on  being  exposed  to 
the  influence  of  the  sun,  air,  and 
winds; 

Souring.  Every  person,  who 
possesses  the  smallest  knowledge 
of  chemistry,  is  aware  that  alkaline 
salts  may,  by  various  methods,  be 
converted  into  absorbent  earths, 
One  of  these  is,  frequent  solution  in 
water,  and  again  evaporating  it. 
A  transmutation,  therefore,  of  these 
salts  must  be  continually  going  for- 
Avards  in  the  cloth,  during  the  al- 
ternate waterings  and  dryings  of 
the  former  process.  The  souring 
process  is  sooner  completed  in  cold, 
than  in  warm  w  eather ;  and  it  is 
now  experimentally  ascertained, 
that  vitriol  is  preferable  to  milk 
sotirs  in  bleaching. 

The  next  is,  hand  n/ll'nig  7tith 
soap  and  warm  witter.',  rubhing- 
loards,  starching,  and  llueing. 
After  the  cloth  has  been  suffici- 
ently soured,  it  is  washed  in  the 
mill,  to  deprive  it  of  the  acrid  par- 
ticles which  adhere  to  its  surface. 
From  the  mill,  it  is  taken  to  be 
washed  by  the  hand,  with  soap  and 
a  water,  to  free  it  from  the 
oily  particles   which  could  not  be 

dis- 
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•disengaged  by  the  milling.  Soft 
soap  is  preferred  to  hard,  tor  this 
purpose,  as  die  latter  contains  a 
considerable  quantity  of  sea-salt, 
which  is  co  the  cloth. 

The  management  of  coarse  cloth 
in  this  operation  is  very  different 
from  that  of  rinc j  for  the  former, 
ad  of  being  worked  by  the 
hands  (a  mediod  which  would  be 
xpensive),  is  laid  upon  a  table, 
rubbed  over  with  soap,  and  then 
placed  between  what  are  called 
rubbing-boar d  \  which  have  ridges 
and  grooves  from  one  side  to  the 
odier,  in  the  form  of  teeth. 

1  he  starching  and  blueing,  which 
is  the  last  operation,  differs  so  little 
from  die  process  employed  by  laun- 
dry-women, that  it  scarcely  re- 
quires description.  But  it  often 
happens,  that  the  cloth*  when  ex- 
posed to  dry  in  the  open  air,  after 
being  starched,  is  wetted  by  rain, 
which  frustrates  theeffecls  intended 
by  the  operation  :  to  remedy  this 
inconvenience,  many  bleachers  cm- 
ploy  a  dry-house,  where  the  linen 
may  be  dried  in  all  weathers. 

As  bleaching  is  a  process  con- 
d  with  manufactures,  and  can- 
not be  performed  with  advantage 
by  private  families,  it  is  useless  to 
enter  into  farther  particulars.  But 
the  art  is  still  susceptible  of  im- 
provement ;  for  scarcely  a  year 
elapses,  which  does  not.  produce 
some  new  discovery  in  this  useful 
branch  of  manufactures.  We  shall, 
therefore,  content  ourselves  with 
communicating  a  few  of  such  hints 
as  may  prove  advantageous  to  the 
practical  bleacher  ;  and  with  which, 
we  presume,  there  are  many  per- 
sons stil]  unacquainti  d. 

The  new  method  of  bleaching 
with  the  dephlogisticated  or  oxyge- 
nated muriatic  acid,  or  spirit  of 
bait  combined   widi  manganese,  is 
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founded  upon  the  remarkable  pro- 
perty which  that  acid  possesses  of 
destroying  vegetable  colours  ■  and , 
though  various  attempts  have  beea 
made  to  introduce  it  into  Uns  coun- 
try, the  difficulties  or  disad\  anl 
attending  it  have  prevented  its  ge- 
neral adoption.  This  acid  was  tirst 
applied  to  the  purpose  of  bleaching, 
by  Mk  Bf.rthollet  ;  and  the  par- 
ticular* of  die  process  are  described 
at  length  in  a  treatise  on  bleaching, 
published  a  few  years  since  at 
Edinburgh ;  and  likewise  in  the 
Supplement  to  the  Encyclopcedid 
Ericannica. 

It  is  to  be  regretted,  that  no  ex- 
act comparative  statement  of  the 
difference  of  expence  between  the 
old  and  new  methods  of  bleaching, 

c  been  laid  beiore  li 
but  it  is  probable  diat    the    i 
drawn  from  one  pound  of  salt,  will 
whiten  four  of  linen  cloth,   \ 
out  any  addition.     The  expence  in 
this  ease    may  appear    trifling,  but 
when  we  compute  the  vitriolic  acid 
which  is   employed,  and   that  the 
auni  is  almost  useless,  it  will 
be  found  to  be  very  con. 
able  ;   and  upon  the  whole,  the  ad- 
vantage may  be  only  in  the  saving 
of  time  :   but  M.  Bekthollft  as- 
ser.te,   that  by  this  mediod  the  tex- 
ture of  the  cloth  is  less  injured  than 
by  that  hitherto  practised. 

The  oxy-muriatie  acid  is  also 
very  generally  used  for  bleaching 
paper.  According  to  M.  Chap- 
t.\l,  blotdng-paper,  when  pm 
it,  is  bleached  without  suih 
any  injury  3  and  old  books,  and 
prints,  when  soiled  in  such  a  man- 
ner as  to  be  scarcely  distinguish- 
able, have  been  com;  letely  restored 
to  dieir  original  state.  The  simple 
immersion  of  a  print  in  this  acid,  is 
tent  to  produce  that  desirable. 
effect. ;  but  widi  books,  some  tar- 
dier 
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<hcr  precaution  is  necessary  :  they 
should  be  unsewed,  and  the  ad- 
hering leaves  carefully  separated, 
that  the  whole  may  be  equally  im- 
pregnated. 

Mr.  Hi g gins,  chemist  to  the 
Irish  Linen  Board,  has  discovered 
that  the  oxy-muriate  of  lime  is,  in 
bleaching,  not  only  cheaper,  but  in 
other  respects  preferable  to  that  of 
pot-ash.  The  chemical  attraction 
of  the  former  is  somewhat  stronger 
than  that  of  the  latter ;  and,  on 
account  of  this  quality,  it  does  less 
injury  to  the  cloth.  Alternate 
boilings  in  solutions  of  pot-ash, 
steepings  in  oxy-muriate  of  lime, 
exposure  to  the  action  of  light, 
and  evaporating  water  on  the  green, 
are  found  to  complete  within  six 
weeks,  at  little  more  than  half  the 
expence,  what  otherwise  cannot  be 
performed  in  less  than  double  the 
time."1 

Notwithstanding  this  great  im- 
provement, Mr.  Higgins  was 
anxious  to  diminish  still  farther 
the  expence  attending  the  process 
of  bleaching.  Convinced  that  the 
mixtures  of  sulphur  with  ^uda,  are 
detergents,  or  cleansers  of  the  most 
powerful  kind,  he  was  naturally 
led  to  conjecture,  that  lime,  which, 
in  other  respects,  possesses  pro- 
perties nearly  similar  to  tho.-e  of  the 
fixed  alkali,  might  also  resemble 
them  in  the  detergent  effect  of  their 
combination  with  sulphur.  He 
made  trial :  a  sulphuret  of  lime, 
composed  of  four  pounds  of  sul- 
phur added  to  twenty  pounds  of 
lime,  and  diluted  in  sixteen  gal- 
lons of  water,  formed  a  solution 
which  answered  cold,  just  as  well 
for  the  bleaching  of  linen,  as  the 
boiling  solution  of  pot-ash.  In 
consequence  of  this  experiment,  he 
recommends,  that  linen,  after  be- 
ing   perfectly  cleansed  from   the 


BLE 

weaver's  dressing,  be  immersed 
alternately  in  solutions  of  sulphuret 
of  lime,  and  of  oxy-muriate  of 
lime,  namely,  six  times  in  each. 
By  this  method,  linen  mav  be  com- 
pletely bleached,  and  with  a  con- 
siderable saving  of  expence.  In 
Ireland,  it  is  at  present  almost  ge- 
nerally adopted. 

The  same  process,  with  certain 
convenient  modifications,  yet  al- 
ways managed  upon  one  common 
principle,  is  applicable  to  the 
bleaching  of  linen,  cotton,  silk, 
and  wool.  It  has  likewise  been 
reduced  to  practice  in  France ;  but 
in  a  manner  less  simple  and  skilful 
than  in  Britain  and  Ireland. 

We  shall  conclude  this  article  by 
abstracting  the  patent  lately  granted 
to  Mi'.Tuknbull,  for  an  improve- 
ment in  the  common  process  ot 
bleaching  cotton,  or  linen  pieces  - 
Take  any  kind  of  earth  which  is 
easily  mixable  with  water,  such  as 
clay,  marl,  or  Fuller's  earth,  or  if 
that  cannot  be  had,  any  kind  of 
soft  mud  or  die  like,  which  is 
put  into  a  boiler  to  evaporate  die 
moisture,  dried,  again  mixed  with 
water,  and  passed  through  fine 
sieves.  This  powder  is  then  mixed 
with  quick-lime,  -w  Inch  is  slacked 
in  the.  earthv  mass,  and  forms  the 
matt-rials  for  the  several  buckings 
which  the  cloth  is  to  undergo.  The 
pieces  are  to  be  worked  in  the 
bucking  tubs  for  a  number  of  times, 
alternating  this  operation  with  rins- 
ing and  souring,  as  is  usual  in  the 
long  established  method,  and  after- 
wards exposing  them  to  the  air,  on 
the  bleaching  ground.  The  only 
difference  in  the  process  here  em- 
ployed, is  the  admixture  of  earthy 
mud,  or  clay,  to  the  lime,  so  that 
the  corrosive  power  of  the  latter  is 
diminished,  and  may  consequently 
be  used  more  freely.  In  the  last 
buck- 
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buckings,  pot-ash  is  also  added  to 
the  earthy  mixture.  Hence  tlie 
patentee's  method  unites  that  of 
fulling  with  sonp,  or  washing  with 
alkaline  lye;  and  it  is  very  pro- 
bable, that  by  such  a  combination, 
not  only  time,  but  also  expence 
may  be  saved,  as  alkali  is  the  most 
valuable  article  used  in  the  process. 

The  latest  work  published  on  this 
subject  is,  we  believe,  a  treatise 
written  by  M. Pa  jot  des  Chakmes, 
of  which  a  translation  was  lately 
^published  in  London,  by  Messrs. 
Robinson,  in  one  vol.  8vo. 

BLEEDING,  a  term  used  to  ex- 
press either  a  spontaneous,  or  arti- 
iicial,  discharge  of  blood  :  in  the 
former  case,  it  is  by  medical  writers 
called  hemorrhage  ;  in  the  latter,  ve- 
iiesediion,  or  blood-letting,  of  which 
last  we  propose  to  treat  in  its  place. 
At  present,  therefore,  we  shall  con- 
sider only  those  evacuations  which 
Nature  directs  to  take  place  in  the 
system,  and  frequently  tor  the  be- 
nefit of  the  individual. 

1 .  Bleeding  at  the  nose  generally 
arises  in  full  ^anguine  habits,  more 
commonly  in  young  men  than  wo- 
men, especially  during  adolescence. 
Exposure  to  the  heat  of  the  sun, 
a  hot  room,  contusions  of  the 
head, or  acrid  substances  introduced 
into  the  nostrils,  are  the  general 
causes  of  this  complaint. — On  its 
first  attack,  all  cumbersome  clothes 
and  ligatures,  especially  those  about 
the  wrists  and  neck,  ought  to 
be  instantly  loosened;  the  patient 
should  be  removed  to  a  cooler  tem- 
perature, and  placed  in  an  erect 
posture ;  his  hands  and  legs  im- 
mersed in  tepid  water,  about  milk- 
warm;  and  dossils  of  lint  dipped 
in  vinegar,  or  a  strong  solution  of 
white  vitriol,  put  up  the  nostrils. 
If  the  bleeding  does  not  abate,  or 
Uueattns  to  become  more  profuse, 
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cold  fomentations,  either  of  simple 
water,  or  solutions  of  nitre  and 
sugar  of  lead,  should  be  repeatedly 
applied  to  the  forehead  and  temples, 
as  well  as  the  region  of  the  kidneys 
and  genitals.- — One  of  die  most  ef- 
fectual methods  of  stopping  violent 
bleeding,  consists  hi  the  unremitted 
administration  of  lukewarm,  emol- 
lient clysters,  in  such  small  propor- 
tions as  may  be  retained  and  ab- 
sorbed by  the  bowels,  while  cold 
fomentations  are  applied  to  the  ab- 
domen. Meanwhile,  the  patient 
should  drink  lemonade,  or  water 
acidulated  with  a  few  drops  of  vi- 
triolic acid,  and  sweetened  with 
sugar;  or  if  these  cannot  be  had, 
a  mixture  of  equal  parts  of  vinegar 
and  water  may  be  substituted. 

2.    Spitting    of  l-L>i)d    may   be 
owing  to  an    abundance   of   that 
fluid,    an  organic  debility   of  the 
lungs,  or  an  imperfect  structure  cf 
the   chest.      It  may  also  proceed 
from  exertions  in  blowing  wind- 
instruments,loud-speaking,singing, 
running,  wrestling,  and  excess  in 
drinking,    especially  after  violent 
exercise.    This  alarming  complaint 
is  attended  with  a  dry  cough,  and 
difficulty  of  breathing  :   and  if  the 
evacuated  blood  be  thin,   frothy, 
and  florid,  it  indicates  a  rupture  of 
some  pulmonary  artery ;  but  if  it 
be  thick,  and  of  a  darkish  colour, 
while  the  coughing  up  is  accompa- 
nied with  pain,  the  disease  is  then 
occasioned  by  a  fall,  or  other  ex- 
ternal injury.     In  either  case,  the 
diet  should  be  cooling  and  diluent  : 
hence  sweet  whey,  a  decoction  of 
marsh  -  mallows,    or  barley,    ve- 
getables  abounding    in  mucilage, 
the  mildest  laxatives,  consisting  of 
manna,    tamarinds,    phosphorated 
soda,  vitriolated  tartar,  &c.  ought 
to  be  instantly  resorted  to.     At  the 
same  time,  emollient  clysters,  bath- 
ing 
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ing  the  legs  in  tepid  water,  and  a 
suspension  of  all  mental  and  bodily 
?.::  -ition,  are  absolutely  necessary. 
Bleeding,  cupping,  styptic  tinc- 
tures, fox-glove,  and  opium,  must 
be  submitted  to  the  discretion  of 
the  medical  practitioner :  and  we 
shall  here  only  observe,  that  a  ta- 
bic spoonful  of  find  salt,  taken  dry, 
has  frequently  afforded  instant  re- 
lief. 

3.  Vomiting  of  Blood.    SeeVo- 

MITIXG. 

4.  Discharge  of  Blood    by    the 
urethra.     See  Urine.    . 

5.  Bloody  Flux.     See  Dysex- 
TJEKT. 

t).  Bleeding  Hemorrhoids.     See 
Piles. 

BLEND-WATER,  also  called 
niyore -hough.,  a  distemper  incident 
to  black  cattle,  which  prop 
either  from  the  state  of  die  ani- 
mal's blood,  from  the  yellows,  or 
from  the  change  of  ground,  which, 
if  too  hard,  is  apt  to  produce  this 
evil.  To  cure  it — Take  one  ounce 
of  bole  armenian,  as  much  char- 
coal as  will  fill  a  small  tea-cap; 
and  three  ounces  of  the-  rind  of  the 
oak  :  let  the  whole  be  reduced  to 
a  powder,  and  given  to  the  animal 
in  a  quart  of  new  milk. 

BLIGHT,    in   husbandry,    is   a 
diser-  it: to  plants,  and  af- 

(p&ing  them  in   various  degrees  > 
some!  straying    only    the 

leaves  and  blossoms,  and  frequently 
ing  the  whole  plant  to  perish. 
are   generally    snpp) 
to  be  produced  by  easterly  winds, 
which   convey    multitudes    of  the 
.  from  some  distant 
quarter;    and   the.-re.  In  ing  iol 
on   the   surface  ie£  the. leave- 
flowers  of  fruit-tie;-s,  cause  them 
to  shrivel  and  decay. 
•    It  is  die  general  opinion,  thai 
one  principal  reason  why  tin  en- 
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virons  of  London  are  particularly 
subject  to  blights,  is  the  great 
number  of  pruned  trees  and  cut 
hedges  near  the  metropolis  ,  for  as 
all  vegetables  become  more  or  less 
sickly  when  the  course  of  their  sap 
is  impeded,  the  trees  in  this  state 
are  more  liable  to  blight,  than  such 
as  are  vigorous  and  uninjured  by 
the  pruning-knife.  It  is  Worthy  of 
remark,  that  to  the  westward  of 
London  the  effects  of  diis  distem- 
per insensibly  decrease,  insomuch, 
that  at  forty  miles  distance  it  rarely 
occurs,  and  at  an  hundred  miles 
and  upwards,  it  is  entirely  un- 
known. This  circumstance  seems 
to  favour  the  idea  of  its  being  con- 
veyed by  easterly  winds.  But  the 
true,  cause  appears  to  be,  the  conti- 
nuance of  these  winds  for  several 
days,  without  the  intervention  of 
showers  or  dews,  by  which  the 
expansion  of  the  tender  blossom  is 
checked,  so  that  the  young  leaves 
necessarily  wither. 

To  cure  this  distemper,  some 
persons  burn  a  quantity  of  wet 
litter  on  the  windward  side  of  the 
plants,  as  it  is  supposed  that  the 
smoke  will  suffocate  the  insects  : 
others  fumigate  the  trees,  by  strew- 
ing sulphur  upon  lighted  charcoal, 
or  by  sprinkling  them  with  to- 
bacco-dust, or  v  ..!:  water  in  which 
tobacco-stalks  have  been  infused 
for  twelve  hours.  Ground-pepper, 
scattered  over  the  blossoms,  has 
sometimes  proved  beneficial. 
Mr.  Gult.ett,  of  Tavistock,  is 

inion  thai  crit  may 

be    derived    from,  whipping    the 

lies    of    fn.it-tu  es      with    a 
bunch  of  :s,    the   leaves 

cf. which     should    be    previously 

d.      The  smell  of  the  elder 

being  extremely   disagreeable,    no 

injects   will    settle    on    the    parts 

toucluxl  by  it ;  and  some  blighted 

sh 
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shoots  have  even  been  restored,  by 
first  whipping  them,  and  then  tying 
up  a  bunch  of  elder-leaves  among 
them. 

A  composition  of  oil  and  sul- 
phur, mixed  to  the  consistence  of 
paint,  will  also  prove  highly  ad- 
vantageous, in  expelling  young  in- 
serts from  the  trees  infested  by 
them. 

But  the  most  effectual  remedy 
is,  to  wash  the  plants  gently  and 
frequently  with  pure  water,  and  if 
the  young  shoots  be  much  infected, 
to  rub  them  gently  with  a  woollen 
cloth,  in  order  to  clear  away  the 
glutinous  matter.  This  operation 
should  be  performed  in  the  morn- 
ing, that  the  moisture  may  be  ex- 
haled before  night. 

It  deserves  tobe  mentioned,  that 
the  blights  most  destructiveto  fruit- 
trees,  are  those  produced  by  the 
hoar  frosts  in  spring  mornings, 
which  are  often  succeeded  by 
warm   sun-shine. 

Blighted  Corn.     See  Smut. 

BLINDNESS,  implies  either  a 
partial  or  total  privation  of  sight, 
proceeding  from  some  defect  of  the 
organs  of  vision,  or  an  impaired 
state  of  their  functions.  Hence  it 
may  be  either  total,  partial,  tran- 
sient, periodical,  or  nocturnal.  The 
causes  of  blindness  are  likewise  va- 
rious, such  as  weakness,  or  decay 
of  the  optic  nerves,  preternatural 
confirmation  of  the  organs,  exter- 
nal violence,  malignant  effluvia, 
poisonous  liquids  dropt  into  the 
too  frequent  exposure  to  in- 
•.i,  long  confinement  in 
dark  places,  3cc. 

As  we  propose  to  treat  of  the 

principal  diseases  of  the  eye,  under 

liif  heads'  of  Cataract,    Gu  . 

ena,  and  Sight,  We  shall  here 

that  those 

lis  wild  are  horn  blind, 
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or  lose  their  sight  in  infancy,  sei- 
do  a  recover  that  hasp  ulty, 

and  ought  therefore  to  be  educated 
for  such  pursuits  as  a:c  adequate 
to  their  individual  capacities.  It 
is,  indeed,  equally  cruel,  and  in- 
consistent with  good,  polity,  to 
surfer  these  pitiable  beings  fre- 
quently to  spend  a  vagrant  life, 
and  remain  in  the  darkest  igno- 
rance. On  the  contrary,  it  has 
been  uniformly  observed,  that  the 
privation  of  one  sense  renders  the 
others  comparatively  more  acute 
and  useful.  Hence  blind  persons 
generally  hear  better,  and  possess 
a  more  accurate  sense  of  touch, 
than  those  who  enjoy  all  their  sen- 
sitive faculties  j  and  we  have  also 
many  instances  of  the  poetical  and 
philosophical  talents  displayed  bv 
the  former. 

Widi  a  view  to  contribute  our 
share  towards  alleviating  the  severe 
lot  of  such  unfortunate  individuals, 
we  shall  here  communicate  an  in- 
vention of  I\Ir.  Thomas  Gur.v- 
villi:,  organist,  of  Hoss,  in  He- 
refordshire; who,  in  the  year 
17/0,  received  a  premium  of  fif- 
teen guineas;  and,  in  1/65,  for 
some  additional  improvements,  the 
silver  medal,  from  the  Society  for 
the  Encouragement  of  Arts,  !kc. 
It  i->  ferriarfcable,  that  the  ingenious 
inventor  is  _  himself  deprived  of 
sight ;  and  that  by  die  use  of  his 
machine,  any  blind  person  may  be 
taught  the  elements  of  arithme- 
tic, namely,  addition,  subtraction, 
multiplication,  division^  reduction, 
and  the  rale  of  three,  whether  in 
fl  weights,  or  measures  of 
every  kind,  as  perfectly  as  it  may- 
be performed  on  paper.  His  appa- 
ratus being  of  a  simple  construc- 
tion, and  so  contrived  that  it  may 
be  of  service  in  leaching  the  art  6i 
reckoning,  to  young  children,  in  a 

very 
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very  easy  and  entertaining  manner; 
we  shall  first  give  an  account  of 
this  machine,  as  represented  in  the 
subjoined  cut,  rind  then  conclude 
with  a  description  of  its  me- 
chanism. 

It  consists  of  a  box  nineteen  inches 
square  in  the  clear  space  within, 
and  near  two  inches  deep,  divided 
into  cells,  containing  the  figures, 
lines,  Sec.  hereafter  described,  ne- 
cessary for  performing  the  rules  of 
arithmetic.  The  lid  or  cover  of 
the  box,  which  serves  as  a  leaf,  or 
slate,  is  pierced  full  of  holes  in 
parallel  rows  ;  the  first  row  has 
eighteen  large,  and  seventeen  small 
holes,  alternately  placed ;  the  se- 
cond row,  eighteen  small  holes, 
placed  under  the  above  large  ones  ; 
the  third,  as  the  first,  and  so  on 
alternately,  thirty-five  rows,  the 
whole  cover  being  full,  and  con- 
taining three  hundred  and  twenty- 
four  large  holes,  and  six  hundred 
and  twelve  small  ones,  which  make 
an  exaft  square.  The  figures  are 
represented  bv  pegs  with  cubical 
heads,  and   distinguished  by   pins 
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placed  on  one  side  in  the  following 
manner  : — One,  is  expressed  by  a 
pin's  point,  on  the  right-hand  ;  two, 
by  the  same  in  the  middle ;  and 
three,  by  having  it  on  the  left- 
hand  ;  four,  five,  and  six,  by  pins' 
heads  in  the  above  three  different 
situations  3  seven;  eight,  and  nine, 
by  crooked  pins,  or  staples;  in  the 
same  manner :  the  cypher  is  un- 
derstood by  a  plain  peg,- without  any 
mark.  On  the  top  of  each  peg  is 
printed  the  figure  which  it  repre- 
sents, to  render  the  work  intelligi- 
ble to  any  person  that  may  see  it, 
without  being  acquainted  with  the 
marks.  These  pegs  are  made  to 
fit  the  large  holes.  Pieces  of  bras* 
wire,  bent  to  a  right  angle,  about 
half  an  inch  from  each  end,  and 
made  to  fit  the  small  holes,  serve 
for  the  purpose  of  lines,  to  separate 
the  different  parts  of  the  work. 

The  box  contains  twenty-eight 
partitions,  situated  as  in  the  fol- 
lowing cut,  ten  of  them  to  hold 
figures,  and  the  others  for  the  lines 
of  different  lengths. 


A,  The 
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A,  The  box,  with  its  several  divi- 
sions, containing  the  different  pegs, 
bars,  &c.  with  which  the  rules  in 
arithmetic  are  to  be  performed. — ■ 
B,  The  cover,  which,  when  turned 
back,  and  standing  on  its  feet  as 
represented,  shews  the  holes  where- 
in the  pegs  and  bars  are  occasionally 
placed  to  exhibit  the  value  of  the 
figures. — C,  The  pegs,  marked  in 
such  manner  as  to  enable  the  blind 
person  to  distinguish  by  the  touch, 
what  each  peg  is  intended  to  repre- 
sent, when  placed  in  the  holes  in 
the  cover  B. 

A  complete  specimen  of  this  ma- 
chine may  be  seen  in  the  Reposi- 
tory of  the  Society,  Adelphi-build- 
ings,  London. 

With  respect  to  the  education  of 
the  blind,  we  have  already  remark- 
ed, that  it  deserves  public  sympa- 
thy, and  the  interposition  of  the  le- 
gislature ,-  as  their  natural  industry, 
and  persevering  application,  will 
enable  them  to  overcome  the  great- 
est difficulties,  and  amply  repay  the 
trouble  and  expence  bestowed  on 
their  mechanical,  or  literary,  ac- 
quirements. To  strengthen  their 
faculties,  and  preserve  their  health, 
Hind  children  should  never  be  suf- 
fered to  remain  idle,  so  that  during 
the  hours  of  recreation,  they  ought 
to  take  suitable  exercise,  such  as 
riding  on  horseback,  walking  out  in 
fair  weather,  the  use  of  dumb-bells, 
the  bath-chair,  &c. — In  regard  to 
diet,  their  meals  should  be  tempe- 
rate, light,  and  of  easy  digestion. 
Vegetables  the  most  farinaceous, 
and  least  acescent,  should  be  pre- 
ferred to  animal  food.  Neither 
fermented  liquors,  nor  ardent  spi- 
rits, should  be  given  them,  except 
in  cases  of  general  debility.  Tea  is 
likewise  pernicious ;  and  their  regu- 
lar drink  ought  to  consist  of  equal 
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parts  of  milk  and  water :  a  little 
chocolate,  and  coffee,  may  occa- 
sionally be  granted;  but  infusions  of 
balm,  sage,  or  ground- ivy,  are  moro 
wholesome.  Tobacco  and  snuff 
must  be  absolutely  prohibited  ;  and, 
on  the  whole,  blind  persons  should 
neither  be  too  much  restricted  to 
the  observance  of  a  rigid  system  of 
diet,  nor  allowed  to  eat  and  drink 
whatever  is  suggested  by  their  own 
fancy  :  in  the  former  case,  they  are 
apt  to  become  pitiable  slaves  to 
custom  ;  and,  in  the  latter,  it 
is  a  shameful  dereliction  of  duty 
in  those  whom  Providence  has 
enabled  to  see,  and  direct  their 
affairs. 

Blindness,  in  farrier)',  is  a 
disease  incident  to  the  eyes  of 
horses,  but  more  particularly  to 
those  of  an  iron  grey,  or  dapple- 
grey,  colour;  and  is  supposed  to 
proceed  from  riding  them  too  hard. 
or  backing  them  at  too  early  an 
age.  This  disorder  may  be  dis- 
covered bv  the  walk  or  step,  which, 
in  a  blind  animal,  is  always  un- 
certain and  unequal,  when  led ; 
but,  if  he  be  mounted  by  an  ex- 
pert horseman,  an  apprehension 
of  the  spur  may  induce  him  to 
move  with  more  freedom,  so  that 
the  blindness,  can  scarcely  be  per- 
ceived. A  horse  may  also  be 
known  to  have  lost  his  sight,  if 
observed  constantly  to  prick  up  his 
ears,  and  move  them  backwards 
and  forwards,  on  hearing  any  per- 
son enter  the  stable. 

The  ordinary  cause  of  blindness 
in  horses,  is  attributed  by  Dr. 
Lower  to  a  spongy  excrescence 
growing  in  one,  and  sometimes  in 
two  or  three  places  of  the  coloured 
part  of  the  iris,  or  which  being 
ultimately  over-grown,  covers  the 
pupil  when  tht;  horse  is   brought 

into 
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.'it,  but  again  dilates  on 
returning  him  to  a  dark  stable. — 
Sec  Eyes  of  Hoi 

B  l  i  x  b  -  w  d  b  m  (fragi  Us) ,  or  si  ow- 
wonn  ;   a  species  of  die  _•/   _ 
or   snake,      :t    i^  about  a   foot  in 
length,     and   of  the  thickness    of 

Its  nam."  is 
rived  from  the  slowness  of  its 
T'on,  and  the  smallness  of  its  eyes. 
It  is  chiefly  found   in  gardens   and 
p'asti  : 

ReV.  jVIr.  Foster,  in 
'.*   Qh  is   on    noxious    Am- 

asserts,  from  his  own  ex- 
perience, that  the  bite  of  this  crea- 
ture i  '  .'  harmless  •  and  he 
mentions  two  cases  in  which  it  was 
with  any  ill  conse- 
quences. These  observations  are 
1  by  a  passage 
in  the  twenty-ninth  volume  of  the 
Monthly  Review,  respecting  a  dog 
'lavihebeen  bitten  by  a  slow-worm 
withou!  any  ill 

BLISTEL1.  in  medicine,    signi- 
fies eitheria  thin  bladder,  conlain- 
Bumour  raised  on  the 
plication  of  vesica- 
nt parts  of  the ;  ■ 
With  this  intention,  Spanish  flies 
are.    most    commonly    employed ; 
though  w<  essed  of  a 

variety  of  i  ns  plants,  which 

v    substituted-. 
imniciid,  from  ex- 
perience,  thefoilowing^   l.  Mus- 
d  with  vinegar  suf- 
ot   to  <  ohvert   it  into  a  thick 
■.    tp  he  spread   upon    linen  ; 
2.   '<  I    of   ihe   horse- 

r  tdi  :       ■    "  - 

o.  The  bruised  f  the  dif- 

bf  the EanutHi/h/?,  or 
n'ow-focvt;  -i.  The  leaves   of  the 
•   m  hydfopiper,   or  water- 
ier, mowing  wild  on  the  banks 
i  a  5   and  5.  The  most  pow- 
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erfttl  cf  all  indigenous  vegetables, 
the  Daphne  Mexereum,  or  spurge 
olive,  every  part  of  which  is  ex- 
tremely acrid,  but  the  rind  is  pre- 
ferably used  for  blisters.  Whether 
fresh,  or  dried,  this  rind  should  be 
previously  srceped  for  a  few  hours  ' 
in  strong  vinegar,  and  then  a  piece 
about  h   broad,    and  two 

or  three  inches  long,  tied  over- 
night  to  the  'part/:  after  it  has  su'fc' 
ficiently  drawn,  the  blistered  place 
is  covered  with  an  ivy  leaf;  and 
a  similar  vesicatory  is  applied 
contiguous  to  the  former.  In 
mis  manner,  it  is  continued,  ac- 
cording to  particular  circumstances, 
especially  in  chronic  diseases,  till 
the  desired  effect  is  attained.  Where 
no  time  is  to  be  lost,  we  advise  tlie 
use  of  mustard-seed,  as  before  de- 
scribed, with  the  addition  of  a  little 
salt,  which  greatly  increases  its  effi- 
cacy. These  cataplasms  are  often 
more  proper  than  the  blisters  pre- 
pared with  Spanish  flies  ;  becap.se 
the  for  /ate  more  speedily, 

and  aft  with  less  violence  ori  the 
fluids  than  the  latter.  Hence,  they 
are  of  eminent  sendee  to  promote 
critical  eruptions ;  to  prevent  the 
small-pox  from  breaking  out  on  the 
face,  when  applied  at  the  com- 
mencement or  the  di.se/ 
to  the  calves  cf  the  legs,  or  flu 
of  the  feet ;  to  mitigate  the  pain 
arisingfrom  internal  inflammations, 
to  drive  catarrhal  and  rheumatic 
humours  from  the  m 
gans  of  life  totheprbxrmpte  external 
.  and  to  rouse  the.  indolent 
powers  of  Nature.  In  themostacute 
pains  of  the  head;  and  the  tooth-ach 
proceeding  from  a  rheumatic  cause, 
as  well  as  in  inflammatory  affec- 
tions of  theeyesj  such  plasters  may 
be  u  died  to  the  neck  or 

the  arm ;  in  inflammations  of  the 
chest, 


BLI 

ehest,  to  the  breast  and  between 
the  shoulders  5  in  apopledtic  tits,  to 
the  temples,  &c. 

In  paralytic  diseases,  it  is  of  the 
utmost  consequence  to  place,  the 
blister  in  that  direction  which  cor- 
responds with  the  situation  of  the 
nerves  in  the  part  affected;  and,  in 
rheumatic  disorders,  such  places 
should  be  preferred,  as  contain 
nerves  connected  with  the  painful 
part,  immediately  under  the  skin. 
Thus,  in  the  most  acute  lumbago, 
or  sciatica,  it  would  be  of  little  use 
to  blister  the  hip  or  thigh,  where 
the  nerves  are  situated  deep  in  the 
muscles  5  but  by  applying  a  vesi- 
catory to  the  sole  of  the  foot  on 
die  same  side,  we  may  promise 
almost  certain  relief. 

In  all  inflammatory,  and  especi- 
ally in  nervous  affections,  attended 
with  a  small,  feeble  pulse,  and 
where  die  powers  of  Nature  are  ra- 
pidly declining,  die  use  of  blisters 
is  very  extensive. 

Their  operation  is  in  a  great 
measure  mechanical;  as  die  first 
action  is  that  of  stimulating  the 
vessels  of  the  skin,  inducing  die 
blood  to  flow  from  the  part  most 
wheeled  by  inflammation,  to  the 
surface;  thus  exhausting  die  prin- 
ciple of  irritability,  and  collecting 
die  serum,  or  watery  part  of  die 
vital  fluid,  under  the  cuticle. 

We  shall  farther  observe,  that 
in  acute  and  dangerous  diseases, 
where  it  is  often  necessary  to  re- 
peat the  application  of  blisters,  the 
new  one  should  never  be  delayed 
till  die  former  is  completely  healed. 
But,  with  respect  to  the  time  they 
are  to  be  left  on  the  skin,  much 
depends  on  die  degree  of  irritabi- 
lity in  the  patient,  as  well  as  the 
relative  strength  of  the  plaster. 
Some  constitutions,  of  an  irritable 
fibre,  experience  its  effects  in  less 

ho,  in.— vol.  1. 
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than  half  an  hour,  while  in  odiers  it 
may  remain  four,  six,  or  eight 
hoars)  without  raising  the  skin.  In 
opening  a  blister,  it  is  not  necessary 
to  cut  away  the  epidermis,  or  scarf 
skin,  and  to  cause  unnecessary 
pain  and  irritation  ;  as  a  single  lon- 
gitudinal incision  is  sufficient  to 
give  vent  to  the  collected  humour. 

Blisters  sometimes  operate  on 
die  urinary  canal,  and  produce  a 
painful  strangury,  or  difficulty  of 
making  urine:  this  effect  maybe 
remedied  by  die  internal  use  of 
camphor,  assisted  by  diluent  and 
agglutinating  emulsions,  such  as 
strong  decoctions  of  barley,  lint- 
seed,  solutions  of  gum  arabic,  &c. ; 
and  to  prevent  such  accidents,  the 
blister  itself  may  be  mixed  with 
camphor.  If,  on  the  other  hand, 
they  will  not  draw,  the  skin  ought 
to  be  previously  nibbed  with  strong 
vinegar:  or,  if  their  action  be  too 
violent,  a  little  of  die  extract  of 
henbane  may  be  added  to  die  com- 
position. 

Caution.  "We  think  it  our  duty 
to  warn  the  reader  against  the  use 
of  blisters,  in  which  die  Spanish 
flij  is  the  principal  ingredient.  In 
pledioric  persons,  or  diose  of  a  full 
habit,  they  increase  the  circulation 
of  the  blood ;  and  ought  to  be  ap- 
plied only  after  the  necessary  eva- 
cuations have  been  strictly  attended 
to.  In  diseases  of  aputrid  tendency, 
such  as  low  fevers,  and  bilious  di- 
arrhoeas, they  are  pernicious,  be- 
cause they  stimulate  and  spread 
the  co.itagion  over  die  whole  frame. 
Lastly,  when  die  humours  are  ob- 
viously in  a  state  of  dissolution, 
which  is  evident  from  the  sallow 
and  lifeless  complexion  of  Cachectic 
persons,  blisters  are  not  unfre- 
quently  productive  of  incurable 
mortification.  These  fatal  effects, 
howCT  er,  seldom  or  never  take  place 
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from  the  application  of  mustard- 
seed,  or  horse-radish. 

BLITE,  the  small  red,  or  Ama- 
fanthus  llltum,  L.  is  an  indigenous 
species  of  the  amaranth,  which  is 
frequently  found  growing  on  rub- 
bish, &c.  It  flowers  in  July  and 
August :  on  the  Continent  its  seed 
is  used  as  a  substitute  for  millet, 
and  the  leaves  are  dressed  and  eaten 
like  spinach. 

Elite,  the  upright.  See  round- 
leaved  Goosefoot. 

BLOOD,  the  most  copious  fluid 
in  the  animal  body,  and  essentially 
necessary  to  the  preservation  of  life : 
it  is  generally  of  a  red,  but  in  most 
insects,  and  in  all  worms,  of  a 
white  colour. 

Thehumanbodyis,byDr.KEiLL, 
supposed  to  contain   at  least  one 
half  of  its  weight  in  blood ;  includ- 
ing in  this  computation  all  that  ex- 
ists in  the  lymphatic  ducts,  nerves, 
or  any  other  vessel.  This  computa- 
tion, however,  is  exaggerated;  and 
we  believe  that  the  greatest  quanti- 
ty in  a  full-grown  adult,  seldom  ex- 
ceeds thirty   pounds  weight.      Its 
most  remarkable  property  is  that 
of  incessantly  circulating  in  the  ca- 
vities of  the   heart,    arteries,    and 
veins,   while  the  animal   is   alive. 
Although   HiProcRATES    appears 
to  have  possessed  a  faint  idea  of  this 
admirable  process,  when  he  says, 
"  that  all  the  blood  vessels  spring 
from  one ;  and  that  this  one  has 
neither    beginning    nor   end;    for 
where  there  is  a  circle,  mere  can  be 
no  beginning  ;"  yet  as  he  was  not 
acquainted  with  the  office  of  the 
valves,  he  could  neither  compre- 
hend, nor  demonstrate,  the  circu- 
lation   of  the  blood.      This   most 
important  of  all  discoveries  in  phy- 
siology, Was  resolved  for  the  im- 
mortal Harvey,  who  first  ascer- 
tained the  true  nature  and  uses  of 
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the  valves,  and  about  the  year  I6ir5, 
taught,  in  his  Le&ures  at  Cam- 
bridge, that  justly  admired  dodtrine, 
the  substance  of  which  he  published 
in  1 62 8.  He  proved  that,  in  most 
animals,  the  blood  circulates  in  ar- 
teries and  veins,  and  through  the 
medium  of  one,  two,  or  more  hearts 
(see  Animal  Kingdom)  ;  that  in 
arteries  it  moves  from  tire  trunk  to 
the  branches  ;  and  that,  meeting 
mere  with  the  branches  of  veins,  it 
returns  in  a  languid  state  to  the 
h^art;  that  the  heart  communicates 
a  new  impulse,  and  propels  it  to 
the  trunk  of  the  arteries  ;  and  that 
by  these,  the  thickness  of  their  coats, 
exerting  muscular  force,  again  drive 
it  into  the  veins. — Valves  are  si- 
tuated in  every  part  of  this  circulat- 
ing course,  in  order  to  prevent  the 
return  of  the  blood. 

The  colour  of  this  fluid  in  the 
arteries  is  of  a  flo,  id  hue  ;  but  some- 
what darker  in  the  veins,  except  in 
those  of  the  lungs,  in  which  it  is  of 
a  lighter  cast.  When  exposed  to 
the  open  air,  the  blood  gradually 
separates  into  two  parts,  namely, 
the  serum,  or  a  yellowish,  some- 
times greenish  fluid,  and  the  eras- 
samentum,  or  cake,  which  resem- 
bles a  red  mass  swimming  distinct- 
ly on  the  top.  The  latter  contracts 
greatly  in  its  dimensions,  and  in- 
creases in  solidity  5  properties  which 
depend  on  the  state  of  the  indivi- 
dual at  the  time  when  the  blood  is 
drawn.  Hence,  in  vigorous  per- 
sons, when  attacked  with  an  in- 
flammatory disease,  the  solid  part 
is  so  tough  that  it  resembles  a  piece 
of  flesh,  and  has  therefore  been 
called  the  huff'y  coat;  whereas,  in- 
other  diseases,  it  is  very  soft  and 
tender,  breaking  in  pieces  on  the 
slightest  touch.  By  chemical  ana- 
lysis, it  discovers  the  same  princi- 
ples with  other  animal  substances  j 

yield- 
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yielding  in  distillation  n  volatile  spi- 
rit,, a  great  quantity  of  phlegm,  and 
fetid  oil ;  lastly,  there  remains  a 
charred  matter,  which,  when  burnt 
in  the  open  air,  leaves  a  white 
earth  similar  to  calcined  hartshorn. 
According  to  some  chemists,  how- 
ever, it  contains  both  an  acid  and 
an  alkali.  But  the  most  remarka- 
ble circumstance  in  the  blood,  is  its 
texture,  which  consists  of  millions 
of  red  globular  particles,  or  more 
properly,  as  Mr. Hewson  calls  them, 
flat  vesicles,  each  of  which  has  a 
litde  solid  sphere  in  its  centre.  He 
observes,  that  they  are  fiat  in  all 
animals,  of  very  different  sizes  in 
different  creatures,  and  impart  to 
the  blood  its  red  colour.  In  man, 
they  are  small,  perfectly  flat,  and 
appear  to  have  a  dark  spot  in  the 
middle.  To  see  them  distinctly, 
he  diluted  the  blood  with  fresh  se- 
rum. Their  shape  he  supposed  to 
be  of  great  importance,  but  it  can 
be  altered  with  a  mixture  of  differ- 
ent fluids.  By  a  determinate  quan- 
tity of  neutral  salt  contained  in  the 
serum,  this  fluid  is  adapted  to  pre- 
serve those  vesicles  in  then*  flat 
shape ;  for,  if  mixed  with  water, 
they  become  round,  and  dissolve 
perfectly,  but  on  adding  a  little  of 
any  neutral  salt  to  the  water,  they 
remain  in  it  without  dissolving,  or 
any  alteration  of  their  form. 

The  uses  of  die  blood  in  the  ani- 
mal economy  are  so  various  and 
important,  that  some  have  not 
scrupled  to  maintain  that  it  is  pos- 
sessed of  a  vital  principle,  from 
which  the  life  of  the  whole  body  is 
derived.  This  opinion  was  for- 
merly entertained  by  Harvey,  and 
has  lately  been  revived  and  sup- 
porred.withmany  ingenious,  though 
inconclusive,  arguments,  by  John 
Hunter.  Yet  so  much  is  cer- 
tain, that  die  blood  stimulates  the 
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cavities  of  the  heart  and  vessels  to 
contract,  that  its  circulation  contri- 
butes to  generate  the  heat  of  the 
body,  and  propagate  it  to  the  re- 
motest parts  j  in  short,  that  it 
nourishes  every  part,  and  supplies 
all  the  secretions,  which,  without 
exception,  are  separated  from  the 
blood.  Hence  it  forms  the  bones, 
ligaments,  tendons,  membranes, 
muscles,  nerves,  vessels,  and  the 
whole  organized  body. 

The  blood  is  of  different  degrees 
of  viscidity  in  different  animals, 
and  even  in  the  same  creature,  at 
different  times.  It  always  pos- 
sesses a  considerable  degree  of  te- 
nacity ;  which,  however,  is  re- 
markably greater  in  strong  tiian  in 
weak  animals  :  thus,  the  blood  of 
bulls  was  used  by  the  ancients  as  a 
poison,  on  account  of  its  extreme 
viscidity,  which  renders  it  totally 
indigestible  by  the  human  stomach. 

Animal  blood  was  formerly  held 
jn  great  esteem,  as  a  medicine  in 
various  diseases  ;  for  instance,  the 
blood  of  goats  and  some  odier  crea- « 
tares  was  employed  by  the  follow- 
ers of  Galen,  and  recommended 
even  by  the  late  Di'.Mead  in  pleu- 
ritic attacks.  But  at  present  die 
principal  use  of  blood  is  confined 
to  the  arts,  for  making  Prussian 
blue  ;  sometimes  for  clarifying  cer- 
tain liquors  j  and  very  large  quanti- 
ties are  used  in  the  manufacture  of 
loaf  sugar.  In  horticulture,  it  is  re- 
commended as  an  excellent  manure, 
when  poured  in  spring  on  the  roots 
of  fruit-trees,  having  previously  re- 
moved the  soil  round  the  trunk  : 
thus  employed,  it  promotes  the 
growth  of  the  tree,  and  enriches  its 
fruit.  A  mixture  of  blood  with 
quick-lime,  forms  an  exceedingly 
strong  cement,  and  has  therefore 
been  used  in  preparing  chemical 
lutes,    as  well  as  in  making  the 
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floors  of  common  farm-houses,  and 
other  humble  habitations.  For  the 
latter  purpose,  a  mixture  of  clay, 
ox-blood,  and  a  moderate  portion 
of  sharp  sand,  beaten  well  together 
and  uniformly  spread,  produce  a 
neat,  firm  floor,  and  of  a  beautiful 
colour. 

Whether  blood  really  affords 
nourishment,  has  been  doubted  by 
some,  and  affirmed  by  others.  In 
our  opinion,  it  contains  little  or  no 
alimentary  matter  5  and  though  it 
may  be  digested  by  very  powerful 
stomachs,  it  might  be  more  advan- 
tageously employed  in  manuring 
the  soil.  In  hot  climates  in  parti- 
cular, it  is  highly  alkalescent,  and 
was  therefore  wisely  prohibited  to 
the  Israelites.  When  blood  was 
used  as  a  common  article  of  food 
in  this  country,  the  scurvy  not  only 
prevailed  more  generally  than  at 
present,  but  it  was  a  more  violent 
and  obstinate  disease. 

Travellers  inform  us,  that  in 
some  countries  the  savage  natives 
are  accustomed  to  intoxicate  them- 
selves bv  drinking  the  warm  blood 
of  animals.  This  barbarous  prac- 
tice, with  its  consequent  effect,  ap- 
parently confirms  John  Hun- 
ter's opinion,  that  this  fluid  is  the 
immediate  reservoir  of  die  vital 
principle ;  and  the  inebriating  qua- 
lity of  the  blood  certainly  deserves 
the  farther  researches  of  the  che- 
mical philosopher.  Several  expres- 
sions in  Scripture  also  tend  to  coun- 
tenance the  conjecture  of  this 
acute  inquirer.  —  See  Tk  a  n  sfu- 
sion. 

BLOOD -HOUND,  Sam 
rats,  a  species  of  dog  remark  a': 
possessing  the  sense  of  smelling  in 
the  highest  degree.  This  animal  is 
distinguished  by  his.  long,  smooth, 
unci  pendent  ears,  broad  chest,  mus- 
cular form,  a  Jeep  tad  colour,  and  is 
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generally  marked  with  a  black  spot 
above  each  eye.  We  beliewe  the 
breeding  of  this  species  has  of  late 
years  been  neglected. 

These  animals  were  formerly 
much  employed  in  the  discovering 
of  game  that  had  escaped,  or  been 
stolen  out  of  the  forest.  From  the 
acuteness  of  their  smell,  they  are 
said  to  have  also  been  able  to  trace 
the  footsteps  of  man  with  the  great- 
est certainty :  hence,  they  were 
trained  for  discovering  delinquents 
who  endeavoured  to  escape  the 
hands  of  justice. 

Dogs  of  this  species  were  once 
greatly  esteemed  on  the  confines  of 
England  and  Scotland,  and  em- 
ployed to  prevent,  or  detect,  the 
depredations  which  the  inhabitants 
were,  continually  committing  on 
each  other. 

BLOOD-SHOT  EYES,  an  in- 
flammation of  the  membranes  which 
invest  the  eye.  As  we  propose  to 
treat  of  the  diseases  incident  to  that 
organ,  in  general,  under  its  alpha- 
betical head,  we  shall  at  present 
only  state  the  first  and  most  neces- 
sary rules  for  preventing  the  pro- 
gress of  inflammatory  complaints  ; 
namely,  rest,  and  exclusion  of  light, 
without  heating  the  eve  by  a  close 
cover  5  cold  fomentations  repeated- 
lv  applied,  when  they  become  warm ; 
abstinence  from  animal  food,  and 
all  heating  or  stimulating  liquors ; 
mild  aperients  ;  and,  if  these  do  not. 
produce  the  desired  effect,  leeches 
may  be  applied,  near  tire  eyes  ; 
though  drawing  blood,  by  cupping 
and  *cariiYing  near  the  temples, 
his  generally  been  found  more  ef- 
I  Ml. 

BLOOD-SPAVIN,  in  farriery, 
is  a  swelling  and  dilatation  that  runs 
along  the  inside  of  the  horse's  leg, 
forming  a  small,  soft  tumor  in  the 
hollow  partj  and  is  not  unfrequentiy 
accom- 
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accompanied  with   weakness  and 
lameness  of  the  part  affected. 

The  cure  of  this  disorder  should 
at  first  be  attempted  with  restrin- 
gents  and  bandages,  which  will  be 
found  very  efficacious  in  strengthen- 
ing the  joints  ;  but  if  these  should 
fail  in  reducing  the.  vein  to  its  natu- 
ral size,  the  skin  must  be  opened, 
and  the  vein  tied  with  waxed  thread 
passed  under  it  with  a  crooked 
needle,  bodi  above  and  below  the 
swelling,  and  the  turgid  part  suf- 
fered to  digest  away  with  the  liga- 
tures :  for  this  purpose,  the  wound 
should  be  daily  dressed  widi  a  mix- 
ture of  turpentine,  honey,  and  spi- 
rit of  wine. 

BLOOD-STONE,  or  Hematites, 
is  a  hard  mineral  substance  of  a  red 
or  purple  colour.  It  is  found  in 
masses  of  different  forms,  and  con- 
tains a  considerable  portion  of  iron, 
insomuch,  that  forty  pounds  of  that 
metal  have  been  extracted  from  a 
quintal  of  die  stone.  The  iron  is 
of  a  very  inferior  quality,  and  there- 
fore seldom  used  ;  but  the  blood- 
stone itself,  on  account  of  its  hard- 
ness, serves  to  burnish  or  polish 
metals. 

'Dragon's  Blood.     SeeDKAGox. 

BLOOD-LETTING,  in  surgery, 
is  performed  with  a  view  either  to 
diminish  the  quantity  of  the  circu- 
lating fluid,  or  to  relieve  a  particu- 
lar part,  in  case  of  inflammation, 
and,  consequently,  it  is  either  ge*- 
neral  or  local. 

General  blood-letting,  is  diat 
which  is  performed  upon  a  vein  or 
an  artery  :  hence  we  have  the  terms 
phlebotomy  and  arteriotumy. 

Local,  or  topical  blood-letting, 
is  performed  by  scarification  and 
cupping-glasses,  by  leeches,  or  by 
punctures  made  with  a  lancet,  ac- 
cording to  the  nature  of  die  disor- 
der.    This  latter,  or  topical  blood- 
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letting,  is  never  dangerous,  but  in 
many  cases  has  been  found  effectual 
in  relieving  die  patient.  With  re- 
spect to  venesection,  however,  as 
different  opinions  are  entertained 
of  its  utility  by  different  physicians, 
it  may  not  be  improper  to  offer  a 
few  remarks. 

There  was  a  period,  during  which 
blood-letting  was  in  very  general 
use,  and  obtaiv.ed  great  credit,  as 
one  of  the  most  effectual  means  of 
prolonging  life  :  while  a  plethoric 
habit  was  supposed  to  be  a  prin- 
cipal cause  of  early  dissolution. 
Through  the  veins  thus  regularly 
opened,  at  certain  seasons,  the  su- 
perfluous or  vitiated  blood  was 
emitted,  wliile  that  of  a  more  salu- 
brious quality  was  supposed  to  be 
left  behind.  It  is  now  well  known, 
however,  that  the  corrupted  part  of 
the  blood  cannot  be  separated  from 
the  mass,  so  as  to  preserve  the  re- 
maining particles  sound  and  uncor- 
rupted.  If  die  quality  of  the  blood 
ever  become  vidated  and  diseased  ; 
if  it  be  too  thick  and  viscous,  or  too 
acrid  and  serous,  die  whole  mass 
necessarily  pardcipates  in  die  in- 
fection; neither  is  it  in  die  power 
of  art  to  contrive  any  method,  by 
which  the  corrupted  part  may  be 
separated  from  that  which  is  in  a 
sound  state.  It  would  be  equally 
unreasonable  to  expect,  diat  a  spoil- 
ed cask  of  wine  could  be  cured  of 
its  tartness,  by  attempting  to  draw 
the  acid  and  impure  portion  from 
the  top,  in  order  to  leave  the  sweet 
and  wholesome  part  behind. 

Considered  as  a  remedy,  phle- 
botomy must  certainly  ho  allowed 
to  possess  its  uses;  it  is  sometimes 
a  necessary  expedient,  to  produce 
an  immediate  diminution  of  the 
fulness  of  die  blood,  particularly 
when  the  time  is  too  short,  and 
the  danger  tgo  pressing,  to  admit 

U3  ©f 


*94] 


ELO 


of  any  other  method  for  effect- 
ing that  purpose.  As  there  can 
be  no  doubt,  that  blood-letting  is 
an  invaluable  remedy  in  some 
disorders,  it  is  the  more  pecu- 
liarly incumbent  on  the  practiti- 
oner, to  distinguish  with  care  those 
cases  in  which  imminent  danger 
may  be  averted,  and  health  re- 
stored by  the  use  of  it.  There  are 
two  cases,  and  perhaps  only  two, 
in  which  venesection  is  likely  to  be 
attended  with  real  advantage  ;  1 . 
When  it  is  required  to  prevent  the 
fluids  from  gaining  access  to  the 
parts  more  essential  to  life  ;  and  2. 
Where  means  must  be  speedily 
used  to  counteract  a  threatened  in- 
flammation in  the  intestines.  But 
even  in  those  two  cases,  the  intelli- 
gent physician  is  at  no  loss  for  other 
remedies,  which  may  be  frequently 
administered  widr  greater  safety 
and  equal  success. 

The  blood  contains  in  itself,  and 
•affords  to  the  vessels,  nerves, 
muscles,  membranes,  tendons,  li- 
gaments, bones,  in  short,  to  the 
whole  organized  body,  all  the  sub- 
stance and  properties  which  enter 
into  the  formation  of  each,  and 
constitute  them  what  they  are. 
Each  of  these  parts  is  evolved  from 
the  blood,  and  adapted  to  its  pro- 
per place,  m  so  wonderful  a  man- 
ner, that  the  human  mind  is  to- 
tally at  a  loss  to  comprehend  how 
this  operation  is  performed  ;  nei- 
ther have  the  researches  of  the 
most  acute  and  attentive  observer 
been  able  to  account  for  it.  And 
as  the  blood  serves  to  supply  the 
waste,  and  to  make  up  the  losses, 
which  those  parts  occasionally  sus- 
tain, it  may  be  considered  as  the 
original  source  of  cur  whole,  orga- 
nization. Now  it  requires  little 
reflection  to  perceive;  that:  by 
waiting  tliis  vital  fluid.,  the  sources 
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of  animal  support  and  regenera- 
tion are  in  a  great  measure  ob- 
structed and  diminished.  Although 
it  be  true,  that  the  blood  lost  by 
periodical  bleedings  is  soon  repro- 
duced by  the  activity  of  the  vital 
powers,  yet  this  restoration  is  not 
effected  without  considerable  ef- 
forts, and  at  the  expence  of  the 
whole  machine.  As  this  exerdon, 
therefore,  is  a  great  pressure  upon 
the  vital  powers,  it  must  of  course 
be  attended  with  a  proportionate 
degree  of  .their  consumption.  And 
experience  has  shewn  in  number- 
less instances,  that  persons  accus- 
tomed to  frequent  blood-letting  are 
not  only  rendered  more  delicate  in 
their  constitutions,  and  more  sub- 
ject to  diseases,  but  also  that  they 
die  in  general  at  an  earlier  age  than 
others. 

The  absurd  notion,  that  bleeding 
is  useful  and  necessary  to  the  pro- 
longation of  human  life,  is  still 
pretty  generally  received  among 
the  common  people  of  all  coun- 
tries. Yet  neither  the  good  nor  the 
lad  days,  superstitiously  marked 
in  the  almanacks  for  the.  amuse- 
ment of  the  vulgar,  can  palliate  or 
justify  the  mischief  with  which 
this  dangerous  error  is  pregnant  : 
for  bleeding  can  only  be  of  service 
in  some  urgent  cases,  and  when 
performed  at  the  proper  time  :  but 
to  the  healthy  it  is  always  injuri- 
ous. 

Blond-letting,  in  farriery,  an 
operation  often  undertaken  wheri 
it  is  as  useless  and  pernicious  as  in 
the  human  species.  Such  horses, 
however,  as  stand  much  in  stable, 
and  are  full  fed,  occasionally  re- 
quire bleeding,  especial!}'  when 
their  ejres  are  heavy  and  inflamed, 
or  when  they  feel  unusually  hot, 
and  champ  their  hay. 

Young  horses  should  be  bled 
when 
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when  they  are  shedding  their  teeth, 
as  it  allays  those  feverish  heats  to 
which  they  are  subject  at  that  pe- 
riod ;  but  the  cases  that  more  par- 
•iieularlyrequire  bleeding,  are  colds, 
falls,  injuries  of  the  eyes,  strains, 
and  all  inflammatory  disorders. 

These  noble  creatures  should  al- 
ways be  bled  by  measure  ;  two  or 
three  quarts  are  generally  a  suifi- 
cient  quantity  ;  and  when  vene- 
section is  repeated,  strict  attention 
should  be  paid  both  to  the  disease 
and  constitution  of  the  animal. 

BLOOD-VESSELS,  in  anato- 
my, are  long  membranous  canals, 
which  convey  the  blood  through 
every  part  of  the  body.  They  are 
divided  into  two  classes,  arteries 
and  veins.  For  an  account  of  the 
construction,  situation,  and  uses  of 
the  former,  see  Artery. 

The  veins  originate  from  the  ex- 
tremities of  the  arteries,  and  return 
the  blood  from  them  into  the  au- 
ricles of  the  heart,  which  is  the 
common  termination  of  all  the 
veins.  Like  the  arteries,  the  veins 
are  also  composed  of  three  mem- 
branes, but  more  delicate  than  those 
of  the  former,  and  nearly  transpa- 
rent; they  are  divided  into  trunks, 
branches,  ramtili,  See.  In  general, 
the  veins  are  situated  by  the  sides 
of  the  arteries,  but  mere  superficial- 
ly ;  and  as  they  proceed  towards 
the  heart,  they  gradually  become 
larger.  As  tire  veins  do  not  pulsate, 
the  blood,  which  they  receive  from 
the  arteries,  is  urged  forward  partly 
by  the  contractility  of  their  coats, 
partly  by  the  pressure  of  the  blood 
from  the  arteries,  and  partly  by 
respiration.  They  are  moreover 
furnished  with  valves,  which  pre- 
vent the  return  of  the  blood. — See 
Blood. 

BLOODWORT,  die  Small- 
grained  Dock,  or  the  Rumex  san- 
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guineus,  L.  is  a  plant  seldom  cul- 
tivated, as  it  so  quickly  propagates 
that  it  becomes  a  troublesome  weed. 
See  Withering,  353. 

The  fresh  leaves  and  stalks  of  this 
vegetable  afFord  a  juice  of  a  dusky 
blood-red  colour  ;  which,  after 
standing  for  a  short  time,  changes 
to  a  dark  blue  or  violet  tint :  and  if 
prepared  with  alum,  it  might  pro- 
bably be  used  in  dyeing.  This  juice, 
when  laid  over  other  colours  in 
painting,  imparts  to  them  an  addi- 
tional lustre,  and  may  be  used,  if 
properly  mixed,  either  as  a  red  or 
blue  colour. 

Bloody  Flux.    See  Dysentery. 

BLOSSOM,  in  general,  signi- 
fies the  flowers  of  plants.  See 
Flower.  It  is  also  applied  to  the 
flowering  of  trees  in  the  spring, 
called  their  bloom.  The  use  of  the 
blossom  to  the  vegetable  is,  partly 
to  protect,  and  parUy  to  draw 
nourishment  for  the  embryo  fruit 
or  seed. 

Blossom  is  also  a  term  applied  to 
a  horse,  whose  general  colour  is 
white,  but  interspersed  with  sorrel 
and  bay  hairs.  Such  horses  are  so 
insensible,  and  hard  both  in  the 
mouth  and  flank,  that  they  are 
scarcely  of  any  value;  and  are 
likewise  very  liable  to  turn  blind. 

BLOW-PIPE,  in  chemistry  and 
mineralogy,  an  instrument  by  which 
the  breath  may  be  directed  in  a 
stream  upon  the  flame  of  a  lamp,  or 
candle,  in  order  to  vitrify  a  small 
quantity  of  mineral  substance.  The 
process  of  assaying  in  the  dry  way, 
may  readily  be  performed  in  the 
same  manner. 

Most  of  the  experiments  which 
can  be  made  by  means  of  a  large 
apparatus,  may  also  be  accom- 
plished by  the  blow- pipe,  in  a  much 
shorter  space  of  time,  while  even 
die  smallest  particle  of  Lhe^  matter 
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Ls  sufficient.  "  The  first  inqxtiry 
to  be  made,"  says  M.  Bergmann, 
"  js,  what  a  substance  contains, 
not  how  much."  Experiments  with 
the  blow-pipe  have  this  advantage 
over  those  conducted  in  crucibles, 
that  we  can  distinctly  see  all  the 
phenomena  from  beginning  to  end; 
by  which  means  we  obtain  an  illus- 
tration of  the  series  of  operations 
and  their  causes. 

BLOWING,  an  agitation  of  the 
air  by  means  of  a  pair  of  bellows, 
the  mouth,  &c.  Butchers  have  a 
very  pernicious  custom  of  blowing 
meat,  to  deceive  the  buyer.  The 
sudden  change  of  veal  and  lamb  in 
particular  may,  in  some  degree,  be 
attributed  to  this  cause.  It  is  also 
a  common  practice  to  blow  poul- 
try, and  all  sorts  of  fish,  except 
those  of  the  shell  kind.  The  me- 
thod of  blowing  fish,  especially  cod 
and  whiting,  is,  by  placing  the  end 
of  a  quill,  or  a  tobacco-pipe,  at  the 
vent,  and  making  a  hole  with  a  pin 
under  the  fin  which  is  next  the 
gill ;  consequently  the  fish  appears 
large  ajid  fall,  but  when  dressed 
will  be  flabby,  and  little  else  but 
skin  and  bones.  By  placing  the 
thumb  on  each  side  of  the  vent,  and 
pressing  it  hard,  the  air  may  be 
perceived  to  escape,  and  this  impo- 
sition be  detected. 

As  the  venders  of  provisions,  who 
are  guilty  of  such  disgusting  prac- 
tices, may  at  the  same  time  be  in- 
fected >s  i tli  the  most  loathsome  dis- 
eases, the  articles  thus  polluted 
should  he  rejected  as  being  unfit 
for  consumption.  Indeed,  the  per- 
nicious tendency  of"  blowing  meat 
is  obvious,  and  ought  therefore  to 
be  discouraged  by  every  class  of 
purchaser:,,  while  it  claims  the  se- 
and  vigorous  interference  of 
•the  public  magistrate. 

Blowing,  in  botany,  is  the  gra- 
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dual    and    perfect    expansion   of 
flowers. 

Blowing  of  Glass,  is  performed 
by  dipping  the  end  of  an  iron  blow- 
pipe into  melted  glass,  and  bloAving 
into  it.     See  Glass. 

BLUBBER,  the  fat  of  the  whale 
and  other  aquatic  animals.  It  lies 
immediately  under  the.  skin.  In 
the  porpoise  it  is  firm,  fibrous,  and 
about  an  inch  thick ;  in  the  whale, 
it  is  commonly  six  inches  in  thick- 
ness. Formerly,  the  blubber  was 
boiled  down  into  train-oil  on  the 
shores  of  Greenland,  and  other 
places,  where  tire  whales  were 
caught ;  but  it  is  now  brought 
home  in  casks,  and  undergoes  that 
process  in  Britain.  The  quantity 
of  blubber  yielded  by  a  whale  is 
forty,  fifty,  nay  sometimes,  eighty 
hundred  weight. 

BLUE,  is  one  of  the  seven  co- 
lours of  Nature,  into  which  the  rays 
of  light  divide  themselves  when 
refracted  through  a  prism.  The 
principal  blues  used  in  painting  are, 
Prussian  blue,  bice,  Saunders' blue, 
azure  or  smalt,  verditer,  &c. ;  for 
the  preparation  of  which,  see  Co- 
lour-making. In  dyeing,  the 
principal  ingredients  which  afford 
a  blue  colour,  are  indigo  and  woad, 
— See  also  Dyeing. 

The  Dutch  Hue,  commonly  callt 
ed  Turnsol,  may  be  prepared  by 
the  following  process  :  The  kind 
of  lichen  called  Arabic,  or,  in  de- 
fault of  it,  the  large  oak  moss,  be-? 
ing  dried  and  cleansed,  ought  to  be 
reduced  to  a  powder,  and  by  the 
Assistance  of  a  press,  forced  through 
a  sieve,  the  holes  of  which  should 
be  small.  This  powder  should  be 
then  mixed  in  a  trough  with  an 
alkali  called  vetas,  or  the  ashes  of 
v  ine  lees,  in  the  proportion  of  one- 
third  ashes,  and  two-thirds  lees. 
Tliis  composition  being  moistened 
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with  human  urine,  a  fermentation 
is  excited,  and  a  due  degree  of 
moisture  preserved  by  the  addition 
of  the  same  liquor.  When  it  as- 
sumes a  red  colour,  it  should  be 
removed  into  another  vessel,  again 
moistened  with  urine,  and  stirred, 
to  renew  the  fermentation.  In  a 
few  days  the  blue  colour  will  begin 
to  appear,  and  it  must  then  be 
carefully  mixed  with  a  third  part 
of  pure  powder  of  pot-ash ;  after 
which  it  should  be  removed  into 
Wooden  pails,  three,  feet  high  and 
six  inches  broad.  As  soon  as  the 
third  fermentation  begins,  it  ought 
to  be  mixed  with  pulverized  chalk 
or  marble,  The  last  gives  no  addi- 
tion but  in  weight. 

A  fine,  bine  colour,  equal  to  ul- 
tramarine, may  be  made  by  collect- 
ing the  blue  corn-bottle  flower,  or 
pentaurea  cyamts,  which  abounds 
in  almost  every  corn-field  :  it  has 
two  blue  tin^s  ;  the  one  pale  in  the 
larger  outward  leaves,  the  other 
deeper,  which  lies  in  the  middle  of 
the  flower  ;  by  rubbing  the  last, 
while  fresh,  so  as  to  express  the 
juice,  it  will  yield  a  beautiful  and 
unlading  colour. 

On  the  same  day  that  the  flower 
is  gathered,  the  middle  should  be 
separated  from  the  extremities,  and 
when  a  quantity  of  die  juice  is  ob- 
tained, a  small  addition  of  alum 
will  produce  a  permanent,  clear 
blue,  which,  in  the  opinion  of 
many  persons,  is  not  inferior  to 
ultramarine. 

Blue  John,  among  miners,  is  a 
land  of  mineral  which  has  lately 
been  fabricated  into  vases  and  other 
ornamental  articles.  It  is  of  the 
same  quality  as  die  cubical  spar. 
At  the  foot  of  the  high  mountain 
called  Mam-Tor,  at  Castleton,  in 
perbyshire,  it  is  still  found  in  large 
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pieces,  which  are  sold  for  about 
nine  pounds  per  ton. 

BLUE-BOTTLE  (Corn),  or  the 
Ccntaurea  cyamm,  L.  is  a  plant 
common  in  corn-fields.  See  Wi- 
thering, 472 ;  and  Engl.  Bot. 
277.  This  vegetable  is  considered 
as  a  weed;  but  besides  the  property 
of  affording  a  valuable  paint,  as 
mentioned  in  the  preceding  article, 
it  is  also  much  frequented  by  bee-;. 
A  decoction  of  the  flowers  with 
galls  and  copperas,  affords  a  good 
writing-ink;  and  it  may  also  be 
employed  with  success  in  the  dye- 
ing of  linen  or  cotton. 

BLUEING,  is  the  art  of  com- 
municating a  blue  colour  to  dif* 
ferent  kinds  of  substances.  Laun- 
dresses blue  their  linen  with  smalt; 
dyers,  their  stuffs  and  wools  with 
wcad  or  indigo. 

Blueing  0/'  metals  is  performed 
by  heating  them  in  the  fire  till  they 
assume  a  blue  colour ;  it  is  parti- 
cularly practised  by  gilders,  who 
blue  their  metals  before  the}'  apply 
the  gold  and  silver  leaf. 

Blaring  of  iron,  is  a  method  of 
beautifying  that  metal  for  mourn- 
ing buckles,  swords,  &c.  The  pro- 
cess is  as  follows  :  Take  a  piece  of 
grind-stone  or  whet-stone,  and  rub 
hard  on  the  work,  to  take  from  it 
the  black  scurf;  then  heat  it  in  the 
fire,  and  as  it  grows  hot,  the  colour 
changes  by  degrees,  appearing  first 
of  a  light,  then  of  a  darker  go'd 
colour,  and  lastly  of  a  blue.  Some- 
times they  also  giind  indigo  and 
salad-oil  together  5  and  rub  the 
mixture  on  the  work,  while  it  is 
heating,  with  a  woollen  rag,  leav- 
ing it  to  cool  gradually. 

BOARD,  a  piece  of  timber 
sawed  thin,  for  building,  and  odier 
pur  j. oses. 

A  cheap  and  durable  composi- 
tion 


*9S] 


BOA 


lion  for  preserving  weather-lonrd- 
hig,  may  be  made  in  the  following 
manner  : — Take  three-parts  of  air- 
slacked  lime,  two  of  wood-;1 
and  one  of  fine  sand,  or  sea-coal 
ashes.  Sift  these  through  a  fine 
,  and  let  them  be  well  mixed: 
then  add  as  much  lintseed  oil  as 
viil  bring  the  whole  into  a  con- 
nce  fit  for  working  with  a 
painter's  brush.  xVt  first,  give. 
the.  weather-boarding  a  thin  coat  of 
this  mixture ;  and  when  that  is 
dry,  give  it  a  second,  as  thick  as 
can  be  con  venientl  y  worked .  Tl :;  s 
composition  is  cheaper  and  more 
durable  than  paint :  it  is  also  im- 
penetrable to  water,  and  not  liable 
■to  be  injured  by  the  action  of  the 
weather,  or  the  heat  of  the  sun. 

BOAT,  a  small  open  vessel 
worked  by  oars  or  sails.  The  for- 
mation and  names  of  boats  are  dif- 
ferent, according  to  the  purposes 
for  which  tinware  intended:  hence 
they  are  slight  or  strong,  with  a 
l:eel,  or  fiat-bottom,  open,  half, 
t  r  whole  decked,  and  plain  or  or- 
namented. 

-»I.  Berxieres  invented  a  boat 
which  is  not  liable  to  be  overset  or 
sunk.  Some  trials  were  made  with 
this  vessel,  at  Paris,  in  the  year 
1/77,  in  the  presence  of  a  vast 
concourse  of  spectators.  Eight 
men  went  into  the  boat,  and  rocked 
it  till  it  filled  with  water,  and  af- 
terwards rowed  it  along  the  river 
in  that  state,  without  danger  of 
sinking.  M.  Bernieres  then 
ordered  a  mast  to  be  erected  in  the 
same  boat,  when  filled  with  water, 
and  hauled  downbya  rope  fastened 
to  the  top  of  the  mast,  till  it  touched 
the  surface  of  the  river,  so  that  the 
vessel  heeled  in  a  position  to  which 
neither  winds  nor  waves  could 
bring  her  ;  vet  as  soon  as  the  rope 
nras  let  go,  the  boat  recovered  her 


30  A 

pquipoise  in  less  than  a  second, 
This  experiment  proved  that  the 
boat  could  neither  be  sunk  nor 
overturned,  and  that  it  afforded 
the  greatest  possible  security  against 
accidents.  Hence  this  invention 
die  first  importance  to  the  in- 
habitants of  maritime  states. 

In  the  year  1J85,  a  patent  was 
granted  to  Mr.  Lukix,  for  his  im- 
provement in  the  construction  of 
boats  and  small  vessels,  so  that 
they  will  neither  overset  nor  sink. 
This  useful  invention  is  described 
.  in  the  specification  of  the  patent, 
as  follows :  To  the  outsides  of 
boats  and  vessels,  of  the  common 
or  any  odier  form,  are  projecting 
gunwales,  sloping  from  the  top  of 
the  common  gunwale,  in  a  faint 
curve,  towards  the  water,  so  as  not 
to  interrupt  the  oars  in  rowing ; 
and,  from  die  extreme  projection 
(which  may  be  greater  or  less,  ac- 
cording to  the  size  and  use  the  boat 
or  vessel  is  intended  for),  returning 
to  the  side  in  a  slight  curve,  at  a 
proper  distance  above  the  water- 
line.  These  projecting  gunwales 
may  be  made  solid,  of  any  light 
materials,  that  will  repel  the  water, 
or  hollow  and  water-tight,  or  of 
cork,  and  covered  with  thin  wood, 
canvas,  leather,  tin,  or  any  other 
light  metal,  mixture,  or  composi- 
tion.. These  projections  are  very 
small  at  the  stem  and  stern,  and 
increase  gradually  to  the  dimensi- 
ons required ;  they  will  effectually 
prevent  the  boat  or  vessel  from 
being  overset  by  sudden  squalls,  or 
violent  gales  of  wind,  either  in 
sailing  or  rowing,  or  by  imprudent 
or  unskilful  management.  In  tire 
inside  at  the  stem  and  stern,  and  at 
the  sides  (where  the  projecting 
gunwales  are  not  necessary),  ana 
under  the  seats  and  thwarts,  are, 
ires,  or  bulk-heads,  made 
water- 
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water-tight,  or  filled  with  cork,  or 
other  light  materials  that  will  repel 
the  water  :  the  spaces  between  the 
timbers  may  iiilike  manner  be  rilled 
np.  By  this  means,  the  boat  or 
"vessel  will  be  so  much  lighter  than 
the  body  of  water  it  must  displace 
in  sinking,  that  it  will  v.  ith  safety 
carry  more  than  its  common  bur- 
then, though  the  remaining  space 
should  by  any  accident  be  filled 
with  water.  Under  the  bottom, 
along  the  centre  of  the  keel,  is  af- 
fixed a  false  one  of  cast  iron,  or 
other  metal ;  this  will  s-trengthen 
and  protect  the  bottom  from  in- 
jury in  many  cases ;  and,  by  being 
placed  so  much  below  the  surface 
of  the  water,  will  act  as  ballast 
with  more  power  than  a  much 
greater  weight  in  the  common  si- 
tuation, and  is  much  more  safe,  by 
being  fixed  in  the  proper  place,  and 
not  liable  to  shift  by  any  sudden 
motion  of  the  boat  or  vessel. 

ICE-BOATS,  a  modern  in- 
vention of  Thomas  Ritzler,  of 
Hamburgh,  whose  name  deserves 
to  be  transmitted  to  posterity ;  as 
his  ingenious  and  useful  contri- 
vance has  already  saved  many  va- 
luable lives  from  a  watery  grave. 
We  have  given  an  accurate  repre- 
sentation of  such  a  boat,  with  our 
First  Number,  and  shall  here  fur- 
nish the  reader  with  the  description. 

Fig.  1,  Is  a  perspective  view  of 
the  boat,  the  body  of  which  con- 
sists of  wicker-work  covered  with 
leather,  to  render  it  impermeable 
by  water;  and  so  remarkably 
light,  that  it  may  be  easily  ma- 
naged by  one  person,  both  on  the 
ice  and  in  the  water.  Its  length, 
when  measured  on  the  outside,  is 
"i\  feet  in  the  keel,  and  12  feet 
above  from  end  to  end  :  its  breadth, 
3  feet  at  the  bottom,  and  4  at  the 
upper  part. 
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Fig.  2,  Represents  the  plan  of 
the  boat,  the  bottom  of  which  is 
shod  with  two  small  pieces  of  iron, 
marked  00,  x  :  by  means  of  two 
hooks,  one  of  which  is  delineated 
on  the  plate,  the  boat  may  with 
the  greatest  facility  be  slided  over 
the  ice.  In,  the  lower  part,  or 
bodv,  of  the  vessel,  there  is  a 
large  opening,  3  feet  long,  and  15 
inches  wide,  pointed  out  by  o,v,% 
n>.  2 ;  and  o,  fig.  3  ;  the  four 
sides  of  which  are  secured  by  a 
frame- work,  marked  r,  fig.  1,  and 
3,  to  prevent  the  water  from  en- 
tering the  vessel.  Through  this 
opening,  also,  the  boatman  is  ena- 
bled to  step  iipon  the  ice  in  those 
places  where  it  is  too  uneven  to 
admit  the  sliding  of  the  boat,  and 
to  carry  it,  by  means  of  the  han- 
dles, as  represented  in  fig.  1, 
where  the  person  standing,  is 
marked  only  with  dotted  lines, 
to  shew  that  he  has  quitted  his 
former  station  in  the  boat.  Ano- 
ther advantage  derived  from  this 
aperture,  in  the  middle  of  the  boat, 
is  the  counterpoise  which  a  column 
of  water  in  its  centre  produces, 
and  thus  prevents  it  from  being 
overset,  while  the  man  who  carried 
it  over  the  ice,  immediately  raises 
himself  above  the  level  of  the  wa- 
ter, and  sits  down  in  the  vessel. 
But,  in  order  to  approach  nearer 
to  the  person  whose  life  is  endan- 
gered, there  is  also  employed  a 
ladder  with  a  long  jointed  handle, 
which  is  pushed  forward  and  held 
by  another  assistant  standing  on 
the  firm  ice.  On  this  ladder 
(which  will  be  delineated  among 
the  implements  of  restoration  from 
Drowning)  the  boatman  places 
himself,  and  advances  as  near  as 
possible  to  the  body  immersed  in 
the  water..  Having  successfully 
exJ^atfed  it,  no  time  should  be 

lost 


;oo] 


O  A 


lost  in  laying  it  in  a  proper  posture 

in  the  boat ;  for  which  purpose 
there  is  a  kind  of  chair  with  an 
elevated  back,  on  the  stern  of  the. 
boat,  marked  ;?,  in  fig.  ] ,  and  3  ; 
which  last  exhibits  the  longitudi- 
nal section  of  the  a  cssel. 

M,  GrNTTHER,  one  of  the  most 
active  members  of  the  Hamburgh 
Society  for  the  Encouragement  of 
the  Arts  and  useful  Trades,  in- 
forms us  in  the  third  volume  of 
their  Transactions,  published  in 
1/05,  thathe  has  often  been  present 
when  unfortunate  persons  have  been 
rescued  from  untimely  death,  by 
means  of  the  ice-boat,  and  that  the 
swiftness  and  dexterity  with  which 
this  machine  may  be  managed  by  ex- 
pert assistants,  is  almost  incredible. 
Hence  the  vessel  is  not  intrusted 
to  any  other  but  skilful  hands,  and 
during  summer  it  is  deposited  in 
an  airy  place,  and  the  leather  pre- 
served from  becoming  either  too 
dry  or  mouldy.  The  whole  of 
this  useful  apparatus  costs  only  150 
marks  currency,  or  about  101. 
sterling  ;  a  sum  so  insignificant, 
that,  while  the  city  of  Hamburgh 
has  built  five  such  ice-boats,  the 
great  city  of  I/Ondon  ought  to  be  in 
possession  of  at  least  one  hundred. 

LIFE-BOAT,  at  Shields,  one 
of  die  most  useful  modern  inven- 
tions, by  which  many  lives  and 
much  property  have  already  been 
saved.  It  was  built  by  Mr. 
Greathead,  an  eminent  ship- 
builder, and  generously  present- 
ed to  the  inhabitants  of  South 
.Shields  by  the  present  Duke  ot 
Northumberland,  by  v. 
beneficence  North  Shields  has  al-,o 
been  supplied  with  a  boat  of  a  si- 
milar construction. 

Mr.  Fatklf.ss,  who  furnished 
«ome  useful  hints  respecting  the 
original  plan,  describes  the  y 
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as  measuring  thirty  feet  by  ten,  re* 
sembling  in  form  a  common  Green* 
land  boat,  but  more  flat  in  the  bot- 
tom. The  quantity  of  cork  em- 
ployed in  the  construction  is  about 
seven  hundred  weight,  with  which 
the  boat  is  lined,  inside  as  well  as 
outside  of  the  gunwales,  two  feet 
in  breadth  ;  the  seats  being  also 
filled  with  the  same  material.  It- 
is  rowed  by  ten  men,  double  bank- 
ed, and  steered  by  one  at  each  end 
with  oars,  being  alike  in  its  form 
at  both  ends,  and  contrived  so  as 
not  to  sir.k  in  the  sand. 

This  boat  draws  very  little  wa- 
ter, and  can  carry  twenty  persons, 
even  when  full  of  water.  Being 
water-proof,  and  rendered  buoyant 
by  cork,  it  always  keeps  afloat, 
preserving  its  equilibrium  without 
danger  of  oversetting,  and  is  able 
to  contend  against  the  most  tre- 
mendous sea,  having  never  failed, 
in  a  single  instance,  of  conveying  a 
distressed  ship's  crew  in  safety. 

When  taken  out  in  the  highest 
seas  and  broken  water,  the  men 
testify  no  apprehension  ;  and 
though  cork-jackets  were  at  first 
provided  for  them,  yet  their  confi- 
dence in  die  boat  is  so  great,  that 
they  now  refuse  them. 

A  model  of  diis  useful  boat  is 
kept  at  Nordiumberland-house,  in 
the  Strand.  It  might  be  impro\  ed, 
by  providing  it  with  wheels,  for  its 
more  ready  conveyance  to  the 
place  where  it  is  immediately 
wanted. 

The  vessel,  when  complete  and 
copper-nailed,  costs  about  1501. — 
But  in  the  moment  of  distress,  what 
shipwrecked  mariner  would  not 
think  this  article  a  cheap  purchase, 
and  pronounce  the  value  of  such  a 
boat  to  be  truly  inestimable. 

A  patent  has  lately  been  granted 
to  Mr.   Edward  Steers,  of  the 

Inner. 
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Inner  Temple,  for  a  machine  to  be 
applied  to  boats  and  other  vessels, 
for  the  purpose  of  moving  them 
widi  ease  and  swiftness.  This  in- 
vention consists  of  two  or  more 
paddles,  moving  by  means  of  ma- 
chinery, in  contrary  and  alternate 
directions.  The  paddles  are  so 
constructed,  tiiat  when  the  ma- 
chinery is  set  in  motion,  the  broad 
surface  of  one  or  more  of  them  will 
press  against  the  water,  while  die 
broad  surface  of  the  other,  or  others, 
will  give  way  to  it,  and  by  this 
means  the  vessel  will  be  moved. 

BOBBING,  among  fishermen, 
a  particular  manner  of  catching 
eels.  A  number  of  large  lobs  are 
scoured  and  put  upon  twisted  siik 
by  a  needle,  which  is  passed 
through  them  from  end  to  end. 
When  a  sufficient  number  is  pre- 
pared, they  are  fastened  to  a  cord, 
to  which  is  fixed  a  plummet,  so 
that  they  may  hang  in  divisions. 
This  cord  is  tied  to  a  strong  pole. 
With  such  a  bait  they  fish  in  mud- 
dy water,  and  when  they  perceive 
that  the.  eels  have  swallowed  it, 
they  gently  draw  them  ashore. 

BODY,  in  physics,  implies  an 
extended,  solid,  divisible  sub- 
stance, which  in  itself  has  no 
power  of  motion,  but  acts  by  ex- 
ternal impulse ;  it  also  possesses 
the  properdes  of  attraction  and 
repulsion.  Whatever  relates  to 
this  branch  of  knowledge,  under 
its  various  modifications  and  ap- 
pearances, through  the  whole  crea- 
tion, is  the  subject  of  physics,  or 
natural  philosophy:  it"  it  concern 
the  economy  of  the  human  body,  in 
particular,  and  die  treatment  of  its 
various  disorders,  it  belongs  to 
ihc  province  of  medicine,  or  the 
department  of  the  physician.  In 
this  sense,  therefore,  the  term 
vWy  is  useda  in  opposition  to  soul, 
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and  forms  the  subject  of  anatomi- 
cal research. 

There  subsists  a  very  close,  and, 
during  life,  indissoluble  connec- 
tion, between  the  body  and  soul ; 
insomuch,  that  the  one  partakes  of 
die  enjoyments  and  sufferings  of 
the  other.  Whatever  tends  to 
impart  a  proper  tone  and  vigour  to 
die  body,  diat  is,  every  impres- 
sion which  is  most  likely  to  soothe 
and  harmonize  the  passions,  at 
the  same  time  contributes  to  re- 
gulate the  powers  of  the  under- 
standing, and  gives  them  their 
due  force  and  energy.  Hence, 
temperate  gratifications,  as  they' 
are  highly  conducive  to  these  ends, 
promote  the  harmony  of  virtue  ; 
for,  by  contributing  to  the  health 
and  sprightliness  of  the  body,  they 
invigorate  the  powers  oH  the  mind, 
and  cheek  the  violence  of  die  pas- 
sions. 

The  human  body  is  a  machine 
so  artificially  and  admirably  orga- 
nized for  withstanding  the  various 
impressions  of  external  agency,  or 
die  sudden  vicissitudes  of  heat  and 
cold,  dryness  and  moisture,  as  well 
as  for  performing  its  various  func- 
tions, that  it  bears  evident  marks 
of  a  wise  and  omnipotent  Creator. 
It  is  composed  of  fluids  and  solids : 
the  principal  of  the  former  are, 
the  blood,  chyle,  saliva,  bile,  and 
the  gastric  liquor;  of  which  the 
three  last  mentioned  materially 
promote  the  digestion  of  food  :  the 
chief  of  the  solids  are  the  bones- 
and  cartilages,  which  give  firm- 
ness and  attitude  to  the  body. 

It  would  lead  us  too  far  from 
the  plan  of  this  work,  to  enter 
into  particulars  respecting  the  com- 
plicated and  wonderful  structure 
of  the  human  frame  :  we  shall, 
therefore,  only  observe,  that  it 
ceases  to  grow  in  height  when  the 
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bones  arrive  at-  a  certain  degree  of 
firmness  and  rigidity,  which  will 
not  admit  of  farther  extension  by 
the  motion  of  the  blood.  This 
period  appears  to  take  place  be- 
tween the  age  of  eighteen  and 
twenty-four;  but  in  females,  often 
one  or  two  years  earlier  than  in 
males.  Lastly,  il  is  remarkable, 
that  the  height  or  length  of  the 
human  body  varies  at  different 
parts  of  the  day:  thus,  in  the 
morning,  alter  a  long  and  refresh- 
in^-  sleep,  an  adult  will  be  found 
one  inch  taller  than  he.  was  in  the 
preceding  evening. 

BOG,  a  quagmire  covered  with 
gras9,  but  not  firm  enough  to  sup- 
port a  heavy  body. 

Various  theories  have  been  start- 
ed, to  account  for  the  formation  of 
bogs  ;  but  the  most  probable  is,  that 
they  have  originated  from  the  roots 
of  trees,  and  other  decayed  vegeta- 
bles. Under  some  bogs  of  consi- 
derable depth,  are  to  be  seen  the 
furrows  of  land  once  ploughed. 
The  black  bog  is  a  solid,  weighty 
substance,  which  cuts  like  butter, 
and  is  similar  to  rotten  wood  :  but 
the  red  bog  is  of  a  lighter  texture, 
though  under  it  there  is  commonly 
a  solid  black  stratum,  which  makes 
good  fuel.  Sound  trees  are  found 
in  both  sorts  of  bogs,  particularly 
in  those  of  Ireland,  which  differ 
from  the  English,  as  the  former 
sometimes  present  a  perfect  scenery 
of  hill  and  dale,  while  the  latter  are 
mostly  of  a  level  surface.  Of  the 
most  common  spontaneous  growth 
are,  heath,  bog-myrtle,  rushes,  and 
sedgy  grass.  Bogs  are  of  various 
depdis,  some  being  found  to  be 
fifty  feet  deep,  and  others  still 
deeper.  A  good  method  of  drain- 
ing boggy  lands  is,  by  deep  trenches 
partly  filled  with  stones,  and  co- 
vered with  thorns  and  straw.     A 
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quantity  of  hard,  dry  earths,  such 
as  gravels,  sands,  chalks,  stones, 
&je.  is  of  great  use  in  the  improve- 
ment of  bogs,  as  these  substances 
serve  to  bind,  fatten,  and  warm 
the  soil,  while  they  prevent  springs 
from  oozing  up  and  overflowing 
the  surface.  By  this  method,  boggy 
or  marshy  grounds  may  be  im- 
proved so  as  to  produce  good  grass. 

BOHEA,  a  species  of  tea  which 
is  generally  used  for  breakfast,  with 
or  without  milk.  It  was  formerly 
supposed,  that  infusions  of  this  herb 
would  sensibly  satisfv  the  cravings 
of  hunger,  and  afford  a  balsamic 
nutriment ;  for  which  reason  they 
were  highly  recommended  in  de- 
cays and  inward  ulcerations,  espe- 
cially those  of  the  lungs.  But  such 
virtues  are  no  longer  attributed  to 
these,  or  any  other  tea-leaves  :  on 
the  contrary,  it  is  now  generally 
understood,  that  all  warm  or  hot 
liquors,  and  tea  in  particular,  have 
a  direct  tendency  to  weaken  the 
organs  of  digestion,  and  conse- 
quently to  impair  the  appetite  for 
food.  From  this  circumstance,  we 
apprehend,  it  has  erroneously  been 
inferred,  that  such  beverage  is 
nourishing. — See  Tea. 

BOILERS.  Many  ingenious 
vessels  and  utensils  have,  at  dif- 
ferent periods,  been  invented,  with 
a  view  to  facilitate  die  process  of 
boiling,  and  S3ve  the  consumption 
of  fuel.  In  the  latter  respect, 
Count  Rumfokd  stands  at  the 
head  of  those  experimental  inquir- 
ers, who  have  directed  their  la- 
bours to  the  benefit  of  society ;  yet 
we  must  confess  that  there  is  still 
great  room  for  improvement.  One 
of  the  latest  inventions  in  this  de- 
partment of  domestic  economy,  is 
that  of  Mr.  Tuo.  Rowntree,  en- 
gine-maker, of  Great  Surrey-street, 
Blackfriars-road,  who  in  1/Q3  ob- 
tained 
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tained  a  Patent  for  "  a  new  me- 
thod of  applying  lire  for  the  pur- 
pose of  heating  boilers  and  other 
vessels,  where  heat  is  required." 
But  as  the  Patentee  had  not  given 
a  clear  specification,  from  which 
an  ordinary  tradesman  could  have 
constructed  a  furnace  on  his  prin- 
ciples, without  any  farther  ex- 
planation, his  Patent  was  declared 
void,  after  a  trial  before  Lord  El- 
do^  and  a  special  jury,  on  the  3d 
of  November  last,  and  has  conse- 
quently become  public  property. 
These  proceedings,  however,  have 
been  attended  with  a  good  effect, 
as  the  obscure  account  published 
by  Mr.  Ro  wktree,  has  been  more 
clearly  denned  by  the  evidence 
given  in  Court,  especially  by  that 
of  Mr.  Hixdmarsh.  We  shall, 
therefore,  present  our  readers  with 
the  specification  communicated  by 
the  Patentee,  and  accompany  it 
with  the  necessary  illustrations. — 
The  following  is  a  literal  abstract 
of  the  inventor's  description  : — 
"  For  heating  of  coppers,  boilers, 
furnaces,  ovens,  and  stoves,  my 
iire-place  is  much  smaller  than 
heretofore  made  use  of  for  the 
same  sized  copper,  boiler,  fur- 
nace, oven,  or  stove.  Instead  of 
placing  my  fire-place,  according  to 
the  common  practice,  immediately 
under  the  boiler,  or  other  vessel,  I 
place  it  at  the  front,  side,  or  end, 
as  I  see  most  convenient,  in  such 
a  manner  as  to  oblige  the  flame  to 
rise  in  the  front,  side  or  end,  and 
pass  all  round  the  vessel,  &:c.  while 
at  the  same  time  it  strikes  the  bot- 
tom of  the  vessel,  &c.  without  suf- 
fering the  flame  to  pass  off  in  a 
flue,  or  flues,  as  it  usually  does  in 
the  common  way,  and  by  that 
means  sending  the  heat  into  the 
hues,  instead  of  its  being  ased 
jvhere  it  ought  to  be,  namely,   on 
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the  vessels,  &c;  this,  any  method 
effectually  prevents ;  for,  by  means 
of  a  small  perpendicular,  or  other 
opening,  into  a  box  or  trap,  which 
I  call  a  reservoir,  and  which  I 
place  horizontally,  or  diagonally, 
as  the  situation  may  require,  and 
is  made  of  iron,  brick,  stone,  or 
any  other  material  capable  of  bear- 
ing heat,  where  a  valve  is  placed 
riding  on  centres  or  otherwise,  and 
standing  in  a  diagonal  or  other  di- 
rection, as  is  found  most  conveni- 
ent, die  flame  is  returned  or  im- 
peded in  its  progress  to  the  chiin- 
ney,  and  made  to  descend  below 
the  bottom  of  the  vessel,  and  pass 
out  at  the  bottom,  top,  or  side  of 
said  box,  trap,  or  reservoir,  into 
the  jjomraon  chimney.  This  re- 
servoir is  placed  between  the  ves- 
sel, &c.  and  the  chimney.  To  the 
inge,  which  admits  the  flame} 
into  the  reservoir,  are  affixed,  when 
necessary,  sliders,  registers,  or 
stops,  which  serve  to  increase  or 
diminish  the  heat.  The  valve  in 
the  reservoir  is  for  the  same  pur- 
pose in  another  degree,  which 
more  immediately  appertains  to  in- 
creasing or  diminishing  the  draught, 
which  it  does  by  moving  the  said 
valve  into  different  positions,  as 
the  speed  of  the  operation  may  re- 
quire." 

It  would  be  needless  to  state  the 
particulars  of  the  evidence  relative 
to  the  effect  produced  by  the  new 
invented  furnaces,  in  heating 
boilers,  Sec.  as  well  as  the  great 
saving  of  fuel,  which  was  proved 
to  be  more  than  one-third,  and  in 
some  ca^es  nearly  one-half,  of  what 
is  usually  consumed  in  furnaces 
constructed  on  the  old  plan.  Hence 
we  shall  communicate  only  the 
substance  of  Mr.  Hindmarsh's 
evidence,  which  greatly  tends  to 
illustrate  the  principles  of  the  in- 
vention,. 
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ventioa.  This,  he  conceives,  prin- 
cipally consists  in  the  three  follow- 
ing circumstances : 

1.  In  the  peculiar  mode  of  con- 
structing the  furnace,  or  setting 
the  boiler,  and  of  placing  the  lire, 
not  immediately  under,  but  a  littie 
in  front,  or  at  one  side  of  it, 
whereby  the  flame  and  hot  air  can 
get  access  to  every  part  of  the  ves- 
sel, and  not  only  strike  with  force 
against  its  bottom,  but  also  with 
equal  effect  reverberate  against, 
and  violently  embrace  its  sides,  and 
■whole  external  surface;  unlike 
every  former  contrivance,  the 
most  perfect  of  which  could  only 
cause  the  flame  and  hot  air  to  act 
partially  upon  the  bottom  and  sides 
of  the  vessel. 

2.  In  the  elevated  situation,  and 
smallness,  of  the  aperture  leading 
from  the  furnace  towards  the 
chimney;  whereby  the  flame  and 
hot  air  are  impeded  in  their  pro- 
gress to  the  atmosphere,  and  com- 
pelled to  tarry  in  the  cavity  of  the 
furnace,  and  occupy  every  part 
thereof  much  longer  than  they 
otherwise  would  do.  This  effect. 
in  stopping,  checking,  and  as  it 
were  arresting  the  flame  and  hot 
air,  in  their  attempt  to  escape  into 
the  atmosphere,  Mr.  Hindmarsh 
considered  as  not  only  new,  but 
singularly  beneficial  3  for,  by  this 
means,  the  flame  and  hot  air  are 
detained  in  the  very  place  where 
their  presence  is  most  wanted,  and 
constrained  to  give  forth  their  en- 
ergies with  an  impetus  against  the 
bottom  and  sides  of  the  vessel  to 
be  heated :  whereas,  in  none  of 
the  furnaces  heretofore  erected, 
was  any  effectual  stop  interposed 
between  the  fire  and  the  chimney, 
to  cause  the  flame  and  hot  air  to 
dwell  under  and  round  the  sides  of 
the  vessel;  but  they  pasacd  ta- 
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pidly  off  into  the  atmosphere,  either 
by  a  direct  communication  through 
the  chimney,  or  indirectly,  but  al- 
most as  speedily,  by  flues  ;  or  else 
by  a  drain  (as  it  is  called),  the 
aperture  of  which  is  equal  in  di- 
mensions to  that  of  the  chimney 
itself. 

3.  In  an  open  space  between  the 
furnace  and  chimney,  called  by 
the  Patentee  a  box,  trap,  or  reser- 
voir, and  intended  as  a  receptacle 
of  the  flame,  hot  air,  and  smoke, 
after  they  have  quitted  the  fur- 
nace, and  passed  through  the  small 
aperture  as  above  described.  This 
space,  or  reservoir,  for  the  flame, 
hot  air,  and  smoke,  being  closed 
at  the  top  and  external  sides,  and 
open  only  at  the  bottom  outwards, 
for  the  purpose  of  permitting  the 
smoke,  &c.  to  pass  off  into  the 
chimney,  still  farther  checks  and 
detains  the  flame  and  hot  air  in  the 
furnace ;  and  being  itself  constantly 
full  of  warm  air,  smoke,  &c.  causes 
the  heat  to  be  reverberated  against 
the  sides  and  bottom  of  the  vessel 
or  boiler,  and  effectually  prevents 
the  admission  of  the  cold  atmos- 
pheric air  from  the  chimney,  which, 
on  the  old  plans  of  construction,  is 
found  by  experience  to  rob  the  fur- 
nace and  vessel  of  more  than  half 
the  supply  of  heat  which  any  given 
quantity  of  fuel  is  capable  of  yield- 
ing. The  valves,  sliders,  and  dam- 
pers, are  not  essential  parts  of  the 
invention,  but  merely  as  regulators, 
which,  in  many  cases,  may  be 
altogether  omitted,  without  detri- 
ment to  the  operation  of  the  lire. 

Aldiough  Count  Rumford  has 
successfully  extended  his  researches 
to  discover  the  most  economical 
plan  in  the  management  of  fire, 
and  the  generation  of  heat  for  culi- 
nary and  other  purposes,  it  does  not 
appear  from  his  writings,  that  he 

had 
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had  a  distinct  conception  of  the 
new  method  suggested  by  Mr. 
Rowjjtree,  till  after  the  enrol- 
ment of  his  specification  in  May 
179S.  Nay,  says  Mr.  Hindmarsh, 
the  Count  evidently  takes  it  for 
granted  (see  vol.  II.  p.  /J,  of  his 
Essays),  and  even  reasons  on  the 
fact,  which  he  there  supposes  to  be 
unavoidable,  and  beyond  remedy, 
that  the  fire  cannot  be  made  to 
impinge  against  the  sides  of  a  ves- 
sel with  the  same  force  and  effect 
as  against  the  bottom  :  -which  is  a 
plain  proof,  that  at  the  time  of 
writing  that  essay,  he  was  totally 
unacquainted  with  Mr.  Rown- 
tree's  method  of  applying  and 
managing  the  fire;  in  which  the 
verv  effect  which  the  Count  con- 
siders as  a  desideratum  in  science, 
and  which  appears  to  have  been 
one  grand  object  of  his  philosophical 
pursuits,  is  now  in  a  great  measure 
completed. 

BOILING,  in  the  culinary  art, 
is  a  method  of  dressing  animal 
food,  vegetables,  Sec.  by  coition  in 
hot  water,  for  the  purpose  of  re- 
moving their  natural  crudities,  and 
rendering  them  more  easy  of  di- 
gestion. By  too  much  boiling, 
however,  "flesh  is  deprived  of  a 
considerable  part  of  its  nourishing 
juice,  as  the  gelatinous  substance 
of  the-  meat  is  extracted,  and  incor- 
■  porated  with  the  water,  while  the 
spirituous  and  balsamic  particles 
are  dissipated  by  evaporation.  The 
culinary  process  of  stew  big  is  more 
profitable,  especially  if  conducted 
in  close  vessels,  as  it  is  better  cal- 
culated to  preserve  and  concen- 
trate the  most  substantial  and  nu- 
tritious parts  of  animal  food. 

BOLES,  are  viscid  earths  mor? 
friable  than  clay  :  they  are  soft  and 
unctuous,  and  gradually  melt  in 
the  mouth,  communicating  a  slight 
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sensation  of  astringency.  There  is 
a  great  variety  of  these  earths, 
which  have  been  recommended  as 
astringent,  sudorific,  and  alexiphar- 
mic,  but  without  sufficient  grounds. 
They  are  still  prescribed  hi  fluxes, 
and  complaints  of  the  first  pas- 
sages. 

BOMBAST,  in  composition,  is 
an  endeavour,  by  strained  and  tur- 
gid description,  to  give  a  low  or 
familiar  subject  that  importance  of 
which  it  is  not  susceptible ;  in- 
stead, therefore,  of  being  sublime, 
it  always  proves  ridiculous.  The 
style  of  a  writer,  who  has  no  real 
genius  or  talent  for  description,  is 
extremely  prone  to  deviate  into 
bombast,  and  vitiate  the  taste  of 
others.  Hence,  books  written  in  a 
redundant  or  affected  style,  ought 
never  to  be  intrusted  to  the  hands 
of  youth,  who  are  more  apt  to 
listen  to,  and  imitate  the  language 
which  is  addressed  to  the  imagina- 
tion and  the  senses,  than  the  seri- 
ous and  dignified  admonitions  which 
are  supported  by  reason  and  expe- 
rience. 

BONES,  are  solid  substances 
composed  of  animal  earth  and  glu- 
ten. They  support  and  form  the 
stature  of  the  body,  defend  its  vis- 
cera, and  give  adhesion  to  the  mus- 
cles. Their  number  in  the  human 
frame  is  generally  240 ;  but  in 
some  individuals,  who  have  two 
additional  bones  in  each  thumb  and 
great  toe,  they  amount  to  248. 
The  regular  division  of  them  is  as 
follows  :  63  bones  of  the  head,  in- 
cluding the  32  teeth  j  53  of  the 
trunk;  64  of  the  upper,  and  60  of 
the  lower  extremities. 

One  of  the  most  remarkable  dis- 
eases of  animal  bones,  is  their  oc- 
casional softness  and  reduction  in 
the  living  body  ;  of  which  there 
are  several  well- authenticated  in- 
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stances.  The  late  Mr.  Gone n,  a 
respectable  surgeon  of  London,  re- 
lates the  case  of  a  woman  naturally 
five  feet  six  inches  high,  who 
was  gradually  reduced  to  three  feet 
four  inches.  In  rickety  children, 
the  bones  are  obviously  softer  than 
they  ought  to  be  in  a  sound  state, 
owing,  perhaps,  to  their  erosion, 
occasioned  by  the  discharge  of  an 
acrimonious  humour.  In  a  similar 
manner,  the  scurvy  has  often  been 
remarked  to  affect  these  solid  parts 
of  tbe  human  frame.  Hence,  in 
the  former  instances,  attention  to 
a  proper  diet,  gentle  friction  with 
coarse  cloths,  exercise,  fresh  air, 
and  cold  bathing,  will  frequently 
change  the  constitution  of  such 
children,  insomuch,  that  at  the  age 
of  twenty  there  will  not  remain  the 
least  symptom  of  their  former  de- 
bility. 

It  is  generally  believed,  that  the 
bones,  in  a  healthy  state,  are  in- 
sensible to  pain,  because  the  larger 
ones  are  unconnected  with  any 
nerve  :  hence  the  operation  of  the 
trepan  has  been  performed  upon 
sound  persons,  who  were  not  un- 
der the  influence  of  opium,  with- 
out giving  them  any  additional  pain 
during  the  perforation  of  the  skull. 
—See  Fractures  and  Teeth. 

Decomposition  of  Bones.  After 
being  separated  from  the  animal, 
they  may  be  hardened  and  softened, 
both  by  acids  and  alkalies,  accord- 
ing to  the  quantity  of  saline  matter 
employed,  and  the  manner  in  which 
i  t  i  s  applied .  Although  Bokrhaave 
asserts,  that  alkaline  salts  render 
them  harder  and  furrier,  and  that 
acids  make  them  softer  and  more 
flexible,  yet  these  effects  take  place 
only  in  certain  circumstances.  Thus 
Newman  found,  that  bones  be- 
came harder  and  more  compact  by 
steeping  them  in  oil  of  vitriol ;  but 
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when  this  acid  was  in  sufficient 
proportion,  it  destroyed  their  co- 
hesion, and  dissolved  them.  Dr. 
Lew  i  s,  on  die  other  hand,  observed, 
that  diluted  vitriolic  acid,  though 
it  rendered  them  remarkably  soft, 
made  them  at  the  same  timebrittle ; 
but  that  either  in  aqua  fortis,  or 
spirit  of  salt  diluted,  as  well  as  in 
the  acetous  acid,  they  became  flexi- 
ble and  soft  like  leather.  The  most 
effectual  and  cheapest  method  of 
reducing  the  hardest  bones  to  a  soft 
pap  or  jelly,  is  that  effected  by  the 
action  of  simple  water,  heated  in 
what  is  called  Papins  Digester;  a 
machine  consisting  of  a  strong  and 
close  iron  vessel,  in  which  the  steam 
of  boiling  liquors  is  confined,  and 
thus  a  more  intense  degree  of  heat 
is  produced  than  any  fluid  could 
otherwise  acquire.  This  effect,  how- 
ever, may  be  accomplished  in  a 
much  shorter  time,  when,  instead 
of  pure  water,  alkaline  solutions  are 
employed  ;  yet  the  latter  could  not 
properly  be  used  in  any  culinary 
process. 

If  bones  be  exposed  to  a  mode- 
rate fire,  either  in  open  vessels,  or 
in  contact  with  the  burning  fuel, 
they  become  opaque,  white,  and 
friable  :  by  increasing  the  fire,  they 
are  still  more  reduced,  and  easily 
crumble  into  a  powder.  But,  if 
they  be  at  first  submitted  to  an  in- 
tense heat,  such  as  is  required  to 
melt  copper  or  iron,  they  become 
firm,  semi-transparent,  and  sono- 
rous, not  unlike  hard  mineral 
stones.  This  curious  experiment 
deserves  the  farther  researches  of 
the  chemist. 

A  method  of  producing  phos- 
phorus in  large  quantities  from 
bones,  has  been  invented  by  M. 
Scheexe,  who  employed  for  this 
purpose  the  vitriolic  acid:  it  has, 
therefore,  been  doubted,  whether 

the 
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the  phosphoric  acid  is  naturally 
contained  in  the  bones,  and  united 
"with  calcareous  earth,  or  whether 
it  is  generated  by  a  combination  of 
the  vitriolic  acid  with  a  certain 
quantity  of  lime.  As,  however, 
the  phosphoric  acid  has  likewise, 
though  in  a  smaller  quantity,  been 
discovered  in  the  gastric  juice  of 
animals,  there  is  reason  to  conclude 
that  it  forms  one  of  the  elementary 
constituents  of  bones. — See  Ben- 

ZOINE. 

Colouring  of  Bones. — This  pro- 
cess may  be  performed  eitlier  by 
immersing  bones  in  the  common 
dyeing  liquors  made  of  animal  and 
vegetable  substances,  or  staining 
them  without  heat,  by  different 
metallic  solutions.  To  succeed  in 
the  former  method,  die  bones 
should  previously  be  boiled  in  a  so- 
lution of  alum,  and  after  wards  steep- 
ed in  a  decoction  made  of  any  co- 
louring substance.  Thus,  for  in- 
stance, to  stain  them  of  a  red  colour, 
half  a  pound  of  Brazil-wood  may 
be  boiled  for  an  hour  in  a  gallon  of 
strong  lime-water,  in  which  the 
bones  are  suffered  to  lie  till  they 
acquire  a  proper  colour  :  if  diey 
assume  too  deep  a  hue  of  purple, 
it  will  be  necessary  to  plunge  them 
again  into  a  solution  of  alum,  which 
has  the  effect  of  bringing  them  to 
a  crimson  or  scar.et  shade. 

By  metallic  solutions,  bones  may 
be  easily  spotted  or  variegated. — 
Thus  a  soluf'"ii  of  silver  in  aqua- 
fortis, imparts,  according  to  its 
strength,  a  brown  or  black  colour  j 
a  solution  of  gold  in  aqua-regia,  or 
in  spirit  of  salt,  a  fine  purple ;  a 
solution  of  copper  in  the  acetous 
acid,  a  pleasant  green ;  and  solu- 
tions of  the  same  metal  in  the  vola- 
tile spirit  of  ammonia,  at  first  a 
deep  and  beautiful  blue;  but 
which,  on  exposing  it  to  the  air, 
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changes  into  a  green,  or  blueish 
green.  On  touching  die  bone  with 
the  two  solutions  first  mentioned, 
it  acquires  the  desired  tint  in  a 
few  hours,  when  placed  in  the 
open  air 5  but  in  those  liquors 
made  widi  copper,  it  should  be 
steeped  for  at  least  twenty-four 
hours,  sufficiently  to  imbibe  the 
colour.  In  such  cases  as  require 
immersion  for  some  time,  the 
bone  may  be  variegated,  by  co- 
vering those  parts  which  are  in- 
tended to  remain  white,  with  wax, 
or  other  matter  not  soluble  in  the 
staining  liquor. 

Economical  uses  of  Bones. — Be- 
side the  various  toys,  and  other 
articles  of  domestic  economy,  made 
of  bones,  tiiey  are  extensively  use- 
ful in  many  of  the  chemical  arts ; 
for  instance,  to  absorb  the  sulphur 
of  ferruginous  ores  for  rendering 
cast-iron  malleable ;  to  form  tests 
and  cupels,  or  vessels  for  refining 
gold  and  silver  with  lead  ;  to  make 
glasses  and  porcelain  of  a  milky 
colour ;  to  rectify  volatile  salts, 
and  empyreumatic  oils ;  to  pro- 
duce glue,  bcc.  But  the  most 
important  and  beneficial  uses,  to 
which  bones  maybe  rendered  sub- 
servient, are  those  in  rural  eco~ 
nomy. 

IiiEvelyn's  Philosophical  Dis- 
course of  the  Earth,  we  meet  with 
a  note  by  Dr.  A.  Hunter,  die 
editor  of  a  new  edition  of  this 
treatise,  published  in  1/7$,  from 
which  we  shall  extract  die  follow- 
ing account :  Bones  are  an  ex- 
cellent manure,  though  not  gene- 
rally known  ;  they  should,  how- 
ever, not  be  calcined,  as  their 
virtue  will  be  dissipated  by  the 
fire.  A.  St.  Legek,  Esq.  had 
once  laid  down  to  grass  a  large 
piece  of  very  indifferent  lime-stone 
land,  with  a  crop  of  corn ;  and 
X  2  from 
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from  this  uniformly  well-dressed 
piece  he  selected  three  rods  of 
equal  quality  with  the  rest,  and 
manured  them  with  bones  broken 
very  small,  at  the  rate  of  sixty 
bushels  per  acre.  Upon  the  land 
thus  managed,  the  crop  was  infi- 
nitely superior  to  the  rest.  The 
next  year's  grass  was  also  more 
luxuriant,  and  has  continued  to 
preserve  the  same  superiority  for 
at  least  eight  years,  insomuch  that 
in  spring  it  is  green  three  weeks 
before  the  rest  of  the  field.  He 
,-ilso  dressed  two  acres  with  bones, 
in  two  different  fields  prepared  for 
turnips,  at  sixty  bushels  to  the 
acre,  and  found  the  crops  incom- 
parably more  productive  than  the 
others  managed  in  the  common 
way.  Upon  grass-lands,  he  ob- 
served, that  this  kind  of  manure 
exerts  its  influence  more  power- 
fully in  the  second  year  than  in 
the  first.  For  whatever  soil  it  be 
intended,  the  bones  should  be  well 
broken,  before  they  can  be  equally 
spread  upon  the  land.  No  pieces 
should  exceed  the  size  of  small 
marbles.  To  perform  this  neces- 
sary operation,  he  recommends  the 
bones  to  be  sufficiently  bruised, 
by  putting  them  under  a  circular 
stone  which,  being  moved  round 
upon  its  edge,  by  means  of  a 
horse,  in  the  manner  tanners  grind 
their  bark,  will  very  expeditiously 
effect  the  purpose.  Some  people 
break  them  with  small  hammers 
upon  a  piece  of  iron,  but  that 
method  is  inferior  to  grinding.  Al- 
though bones  of  all  kinds  may  be 
used  with  advantage,  yet  those 
of  fat  cattle  are  doubtless  the 
best;  but  unground  bones  should 
never  be  employed,  as  they  are 
of  little  or  no  service  t<i>  the  soil. 
A.  St.  Leger  has  also  found  it 
very  beneficial  to  mix.  ashes  with 
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the  bones  :  a  cart-load  of  the  for- 
mer being  put  to  thirty  or  forty 
bushels  of  the  latter,  and  heated 
for  twenty-four  hours  (which  may 
be  known  by  the  smoking  of  the 
heap),  the  whole  should  be  turned. 
After  lying  ten  days  longer,  this 
excellent  manure  will  be  fit  for  use. 
Lastly,  Dr.  Hunter  remarks,  that 
the  best  method  of  grinding  bones, 
is  that  between  two  cast  metal 
cylinders.  And  as  mills  are  very 
rarely  erected  purposely  for  this 
operation,  the  apparatus  may  be 
added  (o  any  common  water-mill, 
at  a  very  trifling  expence. 

BONE-SPAVIN,  is  a  bony  ex- 
crescence, or  hard  swelling,  on  the 
inside  of  a  horse's  leg.  A  spavin, 
which  begins  on  the  lower  part  of 
the  hock,  is  not  so  dangerous  as 
that  which  grows  higher,  between 
the  two  round  processes  of  the  leg- 
bone  ;  and  that  which  appears  near 
the  edge,  is  less  injurious  than  if  it 
were  situated  more  towards  the 
middle  and  inwards,  where  it 
would,  in  a  greater  degree,  im- 
pede the  bending  of  the  knee. 

A  swelling  occasioned  by  a  kick 
or  blow,  is  not  at  first  the  true 
spavin,  nor  so  dangerous  as  when 
it  proceeds  from  a  natural  cause  ; 
and  that  which  grows  on  the  leg  of 
a  colt,  is  not  so  inveterate  as  that  of 
a  horse  come  to  maturity.  In  old 
horses,  the  spavin  generally  is  in- 
curable. 

The  usual  method  of  treating 
this  disease  is,  by  blisters,  and  the 
actual  cautery.  When  a  fullness 
on  the  fore  part  of  the  hock  is 
occasioned  bv  hard  riding,  or  any 
other  violence,  cooling  and  repell- 
ing applications  are  proper,  as  in- 
the  case  of  bruises  or  strains. 

Among  the  various  prescriptions 
for  the  blistering  ointment,  the  fol- 
lowing, by  Mr.  Gi2so>:,  is  prefer- 
able i 


BON 

able :  Nerve  and  marsh-mallow  oint- 
ment, of  each  two  ounces  ;  quick- 
silver, one  ounce,  thoroughly  min- 
gled with  one  ounce  of  Venice  tur- 
pentine ;  Spanish  flies,  powdered, 
a  dram  and  a  half ;  sublimate,  one 
dram  ;  oil  of  origanum,  two  drams. 
"When  the  hair  is  cut  as  close  as 
possible,  the  ointment  is  to  be  ap- 
plied pretty  thick  to  the  injured 
part,  in  die  morning,  and  the  horse 
should  be  kept  tied  up  without  any 
litter  till  night.  He  should  then  be 
untied,  that  he  may  lie  down,  and 
a  pitch  plaster  fastened  to  die  part, 
with  a  proper  bandage. 

Alter  ti.e  blister  has  done  run- 
ning, and  the  scabs  begin  to  peel 
off,  anodier  may  be  applied,  which 
will  have  a  still  better  effect  ;  and 
in  young  horses,  will  generally 
complete  the  cure.  But  if  the  spa- 
vin has  been  of  long  standing,  a  re- 
petition of  the  blister  five  or  six 
times,  will  perhaps  be  requisite. 
Each  application  must  be  made  at 
intervals  of  a  fortnight  or  three 
weeks,  lest  die  blemish  of  a  scar, 
or  baldness,  remain  on  the  part. 

Spavins  on  old  or  full- aged 
horses,  as  they  grow  more  inward, 
and  run  among  the  sinuosities  of 
the  joint,  are,  for  the  most  part, 
incurable. 

In  such  cases,  the  strongest  cau- 
stic blisters  must  be  applied,  or  the 
part  immediately  fired;  but  the 
best  and  safest  way  to  preserve  the 
use  of  the  limb  is,  by  long-repeat- 
ed applications  of  the  above-men- 
tioned blistering  ointment,  for  some 
months,  if  necessary.  The  horse, 
in  the  intervals,  should  be  exer- 
cised moderately  ;  and  by  degrees 
the  hardness  will  be  dissolved,  and 
disappear. 

If  the  spavin  is  deep,  and  runs 
so  far  into  the  joint  that  no  appli- 
catip  i  can  reach  it,  all  medicines 
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will  be  unavailing.  When  the  dis- 
ease does  not  penetrate  die  joint, 
and  the  blistering  method  is  found 
ineffectual,  the  swelling  may  be 
safely  cauterized  with  a  thin  iron, 
forced  pretty  deeply  into  the  sub- 
stance ;  and  it  should  afterwards 
be  dressed  according  to  the  forego- 
ing directions. 

BOOK,  a  general  name  for  most 
literary  compositions  ;  but  should, 
with  propriety,  be  applied  to  such 
productions  only  as  extend  to  the 
size  of  a  volume. 

The  wridngs  of  Moses  are  al- 
lowed to  be  die  most  ancient  of 
any  extant;  but  as  several  are 
cited  by  this  author,  some  must 
undoubtedly  have  been  written 
previous  to  his  time.  The  oldest 
books  of  a  profane  nature,  with 
which  we  are  acquainted,  axe  Ho- 
mer's Poems  ;  though  die  Greek 
authors  mention  no  Jess  than  se- 
venty other  writers  prior  to  Ho- 
mer. 

The  materials  used  by  the  an- 
cients instead  of  paper,  were  of 
various  kinds ;  as  plates  of  lead 
and  copper,  die  bark  of  trees, 
bricks,  stone,  wood,  &c.  Instead 
of  wooden  tablets,  die  leaves  of 
the  palm- tree  were  afterwards  used, 
and  the  inner  part  of  the  bark  of 
the  lime,  the  ash,  the  maple,  and 
the  ehn  :  as  these  could  be  rolled 
up,  diey  received  the  name  of  vo- 
l urn  en,  or  a  volume,  which  appel- 
lation was  afterwards  transferred  to 
similar  rolls  of  paper,  or  parch- 
ment. 

The  material  next  introduced  for 
the  purpose  of  transmitting  the  re- 
cords of  die  learned  to  posterity, 
was  wax ;  and  afterwards  leather, 
or  the  skins  of  goats  and  sheep, 
which  at  h  ngth  were  manufactured 
into  parchment :  these  were  suc- 
ceeded by  lead,  linen,  silk,  horn, 
X  a  and, 
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and,  lastly,  paper.  Books  were 
first  made  square,  in  the  form  of 
blocks  and  tables  ;  bat  that  of  rolls 
was  afterwards  found  most  conve- 
nient :  (hey  were  composed  of  se- 
veral sheets  fastened  together,  and 
rolled  upon  a  stick ;  the  whole 
making  a  kind,  of  column,  which 
was  managed  by  the  stick  as  a 
handle,  it  being  considered  a  crime 
to  lav  hold  of  the  roll  itself.  The 
volume,  when  extended,  was  com- 
monly fifty  yards  in  length,  and  a 
yard  and  a  half  wide.  The  pre- 
sent form  of  books,  consisting  of 
separate  leaves,  was  not  unknown 
to  the  ancients,  though  little  used 
by  them. 

With  the  form  of  books  is  also 
connected  their  internal  economy, 
as  the  order  and  arrangement  of 
lines  and  pages,  margins,  &c.  : 
these  have  undergone  many  varia- 
tions. At  first,  the  letters  were 
only  divided  into  lines  ;  afterwards 
into  separate  words,  which  by  de- 
grees were  distinguished  by  ac- 
cents, and  distributed  by  points 
and  stops  into  periods,  paragraphs, 
chapters,  and  other  divisions.  The 
Orientals  began  their  lines  from 
the  ri<dit,  and  carried  them  to  the 
left  5  while  the  Greeks  wrote  in 
both  directions,  alternately  begin- 
ning in  the  one,  and  returning  in 
the  other.  The  method  of  writing 
practised  by  the  Chinese  is  still 
more  curious,  as  they  extend  their 
lines  from  the  top  to  the  bottom  of 
the  page. 

Complaints  were  made  as  early 
as  die  time  of  Solomon,  respect- 
ing the  multiplicity  of  books  j  and 
they  are  now  too  numerous,  not 
only  to  be  procured  and  read,  but 
even  to  be  known  by  their  names 
or  titles.  The  editors  of  the  Eu- 
cyclopcedia  Britannica  remark,  that 
'*  England  has  more  to  fear  on  this 
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score  than  other  countries,  since, 
besides  our  own  produce,  we  have 
for  some  years  past  drained  our 
neighbours."  It  is  but  justice  to 
observe,  however,  that  this  idea  is 
unfounded,  as  it  is  a  well  known 
fact,  that  the.  number  of  volumes 
annually  published  on  the  Conti- 
nent, and  particularly  in  Germany, 
is  more  than  four  times  die  amount 
of  those  issued  from  the  British 
press  in  the  three  united  king- 
doms :  besides  which,  many  hun- 
dred volumes  are  annually  exported, 
thus  rendering  the  number  in  the 
country  nearly  what  it  would  be 
without  the  importation  of  foreign 
books.  This  truth  will  be  evident 
to  those  who  reflect  on  the  relative 
difference  between  the  price  and 
quality  of  the  paper  employed  on 
the  Continent,  and  that  used  in 
this  country,  not  to  mention  the 
extremely  high  price  of  labour,  and 
many  other  circumstances,  which, 
we  apprehend,  will  ultimately  tend 
to  impede  die  progress  of  British 
Literature.  But  with  respeft  to 
a  superfluity  of  books,  they  are 
doubtless  of  use  ;  for  knowledge 
is  ever  advantageous,  and  cannot 
be  too  widely  diffused. 

We  shall  conclude  this  article, 
by  stating  a  method  of  preserving 
books  from  the  depredations  of 
worms  and  insects.  There  is  a 
very,  small  insect  that  deposi; 
eggs  in  books  during  the  month  of 
August,  especially  on  tho^e  leaves 
nearest  the  cover.  These  gradu- 
ally produce  a  sort  of  mites,  similar 
to  what  are  generated  in  cheese, 
and  which  afterwards  change  their 
state,  and  become  beedes :  and 
when  the  time  of  their  trans- 
formation approaches,  they  eat 
their  way  through,  till  they  gain 
the.  extremity  of  the  book.  The 
best  preventive  against  their  at- 
tacks 
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tacks  is  mineral  salts,  to  which 
all  insects  have  an  aversion.  The 
salt  called  in  the  old  system  of 
chemistry,  arcanum  duplicatum, 
alum  and  vitriol,  are  proper  tor  this 
purpose;  a  small  quantity  of  which 
should  be  mixed  with  the  paste 
used  by  book-binders.  To  pre- 
vent the  depredations  of  the  book- 
worm, M.  Prediger  advises 
book-binders  to  make  their  paste 
of  starch  instead  of  flour.  He 
likewise  directs  a  little  pulverized 
alum  to  be  strewed  between  the 
book  and  its  cover,  and  also  upon 
the  shelves  of  the  library. 

BOOK-KEEPING,  is  the  art 
of  recording  mercantile  transac- 
tions in  a  systematic  manner. 

A  merchant's  books  should  con- 
tain every  particular  which  relates 
to  his  affairs  ;  and  exhibit  the  state 
of  his  business,  the  connection  of 
the  different  parts,  with  the  amount 
and  success  of  the  whole.  Accord- 
ingly, they  should  be  so  full  and 
regular,  as  to  afford  information  in 
every-  point  for  which  they  may 
be  consulted. 

Book-keeping  comprehends  the 
following  heads  :  the  debts  owing 
to  a  merchant,  and  those  due  by 
him  to  others  ;  the  goods  which 
belonged  to  him,  with  the  quanti- 
ty and  value  sold,  and  those  which 
remain  in  his  possession  ;  aI>o  the 
amount  of  his  stock  when  thebooks 
were  opened,  together  with  his 
profits  and  losses,  and  the  extent 
of  his  property  at  present. 

The  Italian  method  of  book- 
keeping by  double-entry,  is  found- 
ed on  the  most  universal  principles, 
and  is  therefore  the  best  in  exten- 
sive and  complicated  mercantile 
transactions.  Indeed  the  accoun- 
tant who  thoroughly  understands 
it,  can  with  facility  either  adopt  or 
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invent  any  other  form  better  suited 
to  any  particular  business. 

According  to  the  Italian  method, 
three  principal  books,  namely,  the 
waste-book,  journal,  and  ledger, 
are  used.  The  waste-book,  or 
day-book,  begins  with  an  inven- 
tory of  the  owner's  goods,  a  list  of 
debts  due  to  him,  and  of  the  debts 
he  owes  to  others  ;  and  it  is  conti- 
nued with  a  clear  statement  of 
the  money  received  or  paid,  and 
the  goods  bought  or  sold  by  him, 
&:c.  The  accountant's  first  care 
should  be,  to  have  nothing  defec- 
tive ;  and  his  second,  to  insert 
nothing  superfluous  in  the  waste- 
book. 

The  journal  is  a  concise  record 
of  transactions  compiled  from  the 
waste-book,  in  the  same  order  as 
they  stand  there,  but  expressed  in 
a  technical  style.  The  whole  art 
of  writing  the  journal  depends  upon 
the  proper  choice  of  the  Drs.  and 
C".  Every  thing  received,  or 
person  accountable  to  us,  is  Dr. ; 
and  every  tiling  delivered,  or  per- 
son to  whom  we  are  accountable, 
is  Cr.  On  these  two  comprehen- 
sive rules,  and  their  various  modi- 
fications,  depends  the  regularity 
of  accounts.  As  for  the  more  par- 
ticular rules,  they  will  readily  be 
suggested  by  the  judgment  of  the 
accountant. 

From  the  journal,  the  different 
transactions  are  posted  in  the 
ledger.  Each  account  is  distin- 
guished by  a  proper  title,  and  ar- 
ticles of  the  same  kind  received 
and  delivered,  are  entered  on  op- 
posite sides  of  the  same  folio.  For 
instance,  money  received  is  enter- 
ed on  the  one  side,  and  money 
paid  on  the  other  ;  or  goods  bought 
on  the  one  side,  and  goods  sold  on 
the  other.     The  left  hand  page  is 
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called  the  Dr.  side  j  the  right  hand 
page  the  Cr.  side  of  the  account ; 
and  the  difference  between  the 
bums  of  the  Dr.  and  Cr.  sides  is  de- 
nominated the  balance 

Accounts,  in  the  ledger,  are  of 
three  kinds,  personal,  real,  and 
Jictifions.  Personal  accounts  are 
those  opened  for  every  person  or 
company  with  whom  tie  merchant 
has  any  dealings  or  credit ;  real 
accounts  are  those  of  property, 
&oeh  as  ready  money,  goods,  ships, 
houses,  &:e.;  and  fictitious  ac- 
counts are  stock,  together  with 
profit  and  loss,  and  its  subsidiary 
accounts. 

The  stock  acconnt  contains,  on 
the  Dr.  side,  the  amounts  of  the 
debts  due  by  the  merchant  when 
the  books  were  opened ;  and  on 
the  Cr.  the  amount  of  nioney, 
goods,  &c.  belonging  to  him  5  con- 
sequently the  balance  shews  the 
amount  of  his  nctt  stock.  Profit 
and  loss  account  contains  every 
article  of  gain  on  the  Cr.  and  of  loss 
on  the  Dv.  side  ;  therefore  the  ba- 
lance is  the  nett  gain  or  less,  which 
is  posted  on  the  proper  side  of  the 
stock    account    above-mentioned. 

Several  subsidiary  accounts  are 
opened,  to  shorten  and  methodize 
that  of  profit  and  loss,  such  as 
interest  at  count,  proper  expences, 
ike.  These  are  used,  or  others 
invented,  according  to  the  nature 
and  purposes  of  the  business. 

Accounts  may  be  opened  in  the 
ledger,  in  the  same  order  as  they 
occur  in  the  journal ;  or  those  of  a 
similar  kind  may  be  placed  toge- 
ther; the  rcrsonal  accounts  in  one 
part  of  the  book,  and  the  real  ac- 
counts in  another. 

]>■. -sides  the.  three  principal,  there 
a*re  subsidiary  books  used  by  mer- 
chants of  extensive  connections  and 
business.      These  are,  die  cash- 
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book,  book  of  charges  of  me'veh^n-* 
dize,  book  of  house-expences,  in- 
voice-book, sales-book,  bill-book, 
receipt-book,  letter -book,  and 
pocket-book.  Some  merchants 
also  keep  a  memorandum-book  ; 
but  the  man  of  business  cannot  be 
restricted  to  these,  as  he  will  either 
use  them,  or  invent  others  more 
conformable  to  the  nature  of  his 
business. 

In  the  year  1/pfi,  a  patent  was 
granted  to  Mr.  Edward  Thomas 
Joxf.s,  of  Bristol,  for  his  method 
or  plan  of  detecting  errors  in  ac- 
counts of  all  kinds,  by  which  they 
may  be  adjusted  in  a  regular  and 
concise  manner.  This  work  is 
entitled,  The  Englisli  System  of 
Book-keeping,  which  requires  a 
day-book,  or  journal,  an  alphabet, 
and  a  ledger,  ruled  in  the  follow- 
ing manner:  namely,  the  day- 
book has  three  columns  on  each 
page,  for  receiving  the  amount  of 
the  transactions ;  one  column  of 
which  to  receive  the  amount  of  the 
debits  and  credits,  one  column 
to  receive  the  debits  only,  and  ano- 
ther to  receive  the  credits  only ;  or 
it  may  be  ruled  with  only  two  co- 
lumns on  each  page,  one  to  re- 
ceive the  amount  of  the  debits,  and 
the  other  the  amount  of  the  cre- 
dits-. There  must  also  be  on  each 
page  oi  the  day-book,  four  other 
columns  ruled,  two  on  the  left  side, 
next  the  amount  of  the  debits,  and 
two  on  the  right  side  next  tha 
amount  of  the  credits,  for  receiv-* 
mg  the  letter  or  mark  of  posting, 
and  the  page  of  the  k  dger  to  u  hich 
each  amount  is  to  be  posted.  The 
alphabet  need  not  be  ruled  at  all, 
but  must  contain  the  name  of 
every  account  in  the  ledger,  the 
letter  that  is  annexed  to  it  as  a 
mark  of  posting,  and  the  page  of 
the  ledger.     The  ledger  must  be, 
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ruled  with  three,  four,  five,  or  seven 
columns  on  each  page,  as  may  be 
most  agreeable,  tor  receiving  the 
amounts  of  the  different  trans- 
actions entered  in  the  day-book. 

But  in  order  to  present  any 
mistakes  that  may  happen  from 
the  hurry  of  business  in  a  count- 
ing-house, Mr.  Jones  has  given 
only  one  column  for  receiving  the 
amount  of  every  transaction,  whe- 
ther debits  or  credits,  at  the  in- 
stant of  making  the  entry  :  and, 
for  the  convenience  of  separating 
the  debits  from  the  credits,  pre- 
vious to  posting,  which  is  neces- 
sary to  prevent  confusion  and  per- 
plexity, he  has  two  other  columns 
on  the  same  page  ;  that  on  die  left 
side,  into  which  the  amount  of 
every  debit  must  be  carefully  en- 
tered, and  that  on  the  right  for  the 
amount  of  the  credits  j  which  co- 
lumns must  be  cast  up  once  a 
month.  The  column  of  debits 
and  credits  of  itself  forms  one 
amount ;  the  column  for  the  debits 
produces  a  second  amount  5  and 
the  column  of  credits  a  third 
amount ;  which  second  and  third 
amounts,  added  together,  must 
exactly  agree  with  the  first  amount, 
or  the  work  is  not  done  right.  By 
this  means,  the  man  of  business 
may  obtain  monthly  such  a  state- 
ment of  his  affairs,  as  will  shew 
how  much  he  owes  for  that 
month,  and  how  much  is  owing 
to  him ;  and  the  debits  being 
added  together  for  any  given  time, 
with  the  value  of  the  stock  of 
goods , on  hand,  will,  when  the 
amount  of  the  credits  is  subtract- 
ed therefrom,  shew  the  profits  of 
the  trade. 

The  patentee's  manner  of  exa- 
mining the  books  kept  by  this  me- 
thod, also  professedly  differs  from 
tliat  hitherto  practised,  as  weil  in 
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expedition  as  in  the  certain  accu- 
racy which  attends  the  process  ;  it 
being  only  necessary  to  cast  np 
the  columns  through  the  ledger  de- 
bits and  credits,  according  to  ti  1 
examples  given,  and  the  amount 
of  those  columns,  if  right,  must 
agree  with  the  columns  in  the  day- 
book for  the  same  corresponding 
space  of  time.  These  castings 
should  take  place  once  a  month, 
and  if  the  amounts  do  not  agree, 
the  posting  must  then,  but  not 
else,  be  called  over ;  and  when  the 
time,  whether  it  be  one,  two, 
three,  or  four  months,  that  is  al- 
lotted to  each  column  of  the  ledger, 
Is  expired,  die  amount  of  each  co- 
lumn should  be  put  at  the  bottom 
of  the  first  page,  and  carried  for- 
ward to  the  bottom  of  the  next, 
and  so  on  to  the  end  of  the  ac- 
counts ;  taking  care  that  the 
amount  in  tiie  day-book,  of  each 
month's  transactions,  be  brought 
into  one  gross  amount  for  the  same 
time. 

Having  already  enlarged  upon 
this  subject,  we  shall  only  observe, 
that  this  new  system  of  book- 
keeping, however  ingeniously  con- 
trived, has  not  met  with  that  gene- 
ral approbation  to  which  it  is  ap- 
parently entitled.  To  enforce  his. 
claim  to  public  patronage,  Wr. 
Jones  concludes  the  specification 
of  his  patent  by  asserting,  that  up- 
on his  plan  every  page  will  be 
proved  in  the  progress  of  calcula- 
tion, and  "  the  balances  of  ten- 
thousand  ledgers  could  not  unob-: 
servedly  be  taken  off  wrong."  — 
\Vc  give  him  full  credit. for  this  as-* 
sertion  ;  though  it  has,  perhaps  by. 
insidious  rivals,  been  objected  that 
his  method  is  more  complicated 
than  the  old  Italian  system  -of 
book-keeping  ;  which  has,  by  ex- 
perience, been  found  fully  auetma  te 
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to  the  purpose  of  mercantile  accu- 
racy. 

BOORCOLE,  is  a  species  of  the 
Brassica,  L.  and  generally  culti- 
vated in  the  open  fields  like  turnips, 
cabbages,  or  the  turnip-rooted  cab- 
L 

it  is  one  of  those  hardy  plants, 

the  leaves  of  which  may  be  cut 

•ut  detriment  to  its  growth, 

•.  iii  produce  a  new  nop  in  the 

course  of  a  month  or  six  weeks. 

According  to  an  experiment 
made  bv  Mr.  Raker  in  the  year 
I 763,  an  Irish  acre  of  fallow 
ground,  -which  was  planted  with 
boorcole,  at  the  distance  of  two 
feet,  and  hoed  in  the  T uliian  me- 
thod, produced  plants  which  weigh- 
ed about  five  pounds  ten  ounces 
e  ich  on  an  average,  and  the  whole 
produce  of  an  Irish  acre  was  40,(X)(3 
pounds. 

ft  should  be  observed,  that  the 
kmd  must  be  well  manured,  and  in 
*h  state  of  tillage,  for  the  cul- 
tivation of  this  plant,  which,  if  kept 
constantly  hoed,  will  grow  very 
luxuriantly,  and,  in  the  hottest 
weather,  be  infinitely  more  brittle 
rn  the  leaves  than  any  other  culti- 
Tated  in  gardens  ;  which  is  a  cer- 
tain indication  of  its  being  a  healthy 
plant.  It  is  worthy  of  the  attention 
of  the  farmer  or  grazier,  on  account 
of  the  rapidity  of  its  growth,  and 
the  property  of  withstanding  tiie 
effect  of  severe  frosts,  while  it  af- 
fords an  excellent  vegetable  for  the 
table,  and  may  be  used  with  advan- 
tage for  feeding  sheep. 

Mr.  Bakek  farther  observes, 
that  sheep  should  not  be  suffered  to 
depasture  so  long  upon  a  crop  of 
boorcole,  as  to  injure  the  stalks ; 
because  its  future  growth  will  be 
checked  by  depriving  it  of  the 
sprouting  leaves. 

.BOOT,  a  cover  or  defence  for 
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the  leg  and  foot,  made  of  Ieathr r, 
and  generally  worn  by  horsemen. 
The  boot  is  by  no  means  a  modern 
invention,  as  it  was  worn  in  the 
Roman  army  by  the  infantry  as  well 
as  the  cavalry.  It  was  originally 
made  of  leather,  but  afterwards  of 
brass  or  iron,  that  it  might  be  proof 
against  the  sword. 

There  are  various  kinds  of  boots, 
as  hunting -boots,  fishing- boots, 
jack-boots,  >kc.  The  fishermen  of 
New  England  preserve  their  boots 
water  proof  by  the  following  com- 
position :  One  pint  of  boiled  lint- 
seed  oil,  half  a  pound  of  mutton 
suet,  six  ounces  of  pure  bees-wax, 
and  four  ounces  of  rosin.  These 
ingredients  are  melted  together 
over  a  slow  fire,  and  the  boots  or 
shoes,  when  new  and  quite  clean, 
are  warmed,  and  rubbed  with  the 
composition  till  the  leather  is  com- 
pletely saturated. 

There  is  an  improved  composi- 
tion for  preserving  leather,  the 
good  effects  of  which  are  sufficient- 
ly ascertained.  One  pint  of  drying 
oil,  two  ounces  of  yellow  wax,  two 
ounces  of  spirit  of  turpentine,  and 
half  an  ounce  of  Burgundy  pitch, 
should  be  carefully  melted  together 
over  a  slow  fire.  Vv  ith  this  mix- 
ture new  shoes  and  boots  are  rubbed 
either  in  the  sun,  or  at  some  dis- 
tance from  a  fire,  with  a  sponge  or 
brush :  the  operation  is  to  be  re- 
peated as  often  as  diey  become  diy, 
until  they  be  fully  saturated,  hi 
this  manner,  the  leather  becomes 
impervious  to  wet ;  the  shoes  or 
boots  made  of  it  last  much  longer 
than  uhosemade  of  common  leather ; 
acquire  such  softness  and  pliability 
that  they  never  shrivel  nor  grow 
hard  or  inflexible  ;  and,  in  that 
state,  are  the  most  effectual  pre- 
servatives against  cold  and  chil- 
blains.    It  is,  however,   necessary 
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to  remark,  that  shoes  or  boots,  thus 
prepared,  ought  not  to  be  worn  till 
they  have  become  perfectly  dry  and 
elastic  j  as,  in  the; contrary  case, 
the  leather  will  be  too  soft,  and 
wear  out  much  sooner  than  even 
the  common  kind. 

BORAGE,  the  Common,  or  Ba- 
raga officinalis,  L.  a  native  plant, 
frequently  found  growing  in  waste 
lands,  and  upon  old  walls;  it  is 
rough,  and  clothed  with  small 
prickly  hairs;  has  alternate. leaves, 
and  bears  blue  spreading  rlowers  in 
June  and  July.  See  "With.  230, 
and  Engl.  Bot.  36. 

The  rlowers  of  the  borage  are 
much  frequented  by  bees,  and  the 
plant  itself  may  be  used  as  a  culi- 
nary vegetable,  or  as  an  ingredient 
in  lettuce-salad,  to  which  it  im- 
parts an  agreeable  flavqur.  The 
whole  of  this  plant  abounds  with 
nitrous  particles,  which  may  be 
easily  obtained  by  elixation  ;  for 
after  evaporating  the  lixivium  to  a 
proper  consistence,  and  allowing  it 
to  stand  in  a  cool  place,  crystals 
will  be  formed,  which  deflagrate 
upon  the  fire,  and  possess  all  the 
properties  of  salt-petre. 

BORAX,  in  chemistry,  a  salt 
produced  in  the  mountains  of  Thi- 
bet/in Asia,  both  naturally  and  ar- 
tificially by  evaporation. 

The  borax  imported  from  China 
is  purer  than  that  of  Thibet,  and  is 
found  in  a  natural  state  in  small 
masses  of  irregular  crystals,  of  a 
faint  white  colour.  Beside  the  vi- 
trescible  earth,  which  is  an  essen- 
tial principle  of  borax,  it  contains 
copper  and  the  marine  acid,  but 
no  traces  of  the  vitriolic.  It  has 
also  been  clearly  proved  by  expe- 
riments, that  borax  consists  of  fos- 
sil alkali,  in  some  degree  neutra- 
lized by  a  peculiar  salt.  When 
dissolved  and  crystaliz.d,  it  forms 
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small  transparent  masses ;  and  the 
refiners  have  a  method  of  shooting 
it  into  large  crystals,  which,  how- 
ever, in  many  respects  differ  from; 
and  are  inferior  to,  die  genuine 
salt. 

Borax  is  useful  in  metallurgy, 
for  soldering  ;  in  the  fusion  of 
verifiable  earths,  with  which  it 
forms  glass;  as  well  as  in 
veral  other  chemical  processes  ; 
and  dyers  frequently  employ  it  for 
giving  a  gloss  to  silks. 

Its  medical  properties  have  not 
been  sutficiently  investigated.  Mr. 
Bissbt  recommends  a  weak,  solu- 
tion of  this  salt  in  water,  for  heal- 
ing aphthous  crusts,  or  the  thrush  in 
the  mouth  and  fauces  of  children. 
A  small  quantity  of  it,  powdered 
and  mixed  widi  sugar,  is  often  ap- 
plied for  the  same  purpose.  We 
are  not  acquainted  with  a  more  bal- 
samic application  to  sore  nipples,  or 
chapped  lips  and  hands  in  frosty 
weather,  than  a  few  grains  of  borax 
dissolved  in  warm  water,  with  the 
addition  of  a  little  pure  honey. 

BOTANY,  that  part  of  natural 
history  which  relates  to  plants  or 
vegetables. 

This  pleasing  science  had  the 
misfortune  of  being,  from  its  in- 
fancy, considered  merely  as  a 
branch  of  medicine  ;  and  while 
the  naturalist  was  employed  in  dis- 
covering the  virtues  of  plants,  the 
knowledge  of  their  organization 
was  in  a  great  measure  neglected. 

Ifl  consequence  of  this  erroneous 
idea  of  botany,  the  study  of  it  was 
for  a  long  time  confined  to  medici- 
nal plants  ;  which  were  searched 
for  with  a  view  to  discover  reme- 
dies. 

On  the  revival  of  letters,  instead 
of  investigating  plants   in    die  gar- 
den of  Nature,  they  were  studied 
only  in  the  writings  of  Pliny  and 
Diosto- 
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Dioscorides  :  thus  translators, 
commentators,  and  practitioners, 
seldom  agreeing,  a  variety  of  names 
Was  given  to  the  same  plant,  and 
same  nam;:  to  several  plants. 
At  length,  more  careful  researches 
and  many  excellent  Dbservati 
"were  made;  but  the  latter  being 
enveloped  in  a  chaos  of  nomencla- 
ture, physicians  and  herbalists  no 
k>Dgei  undej  i  u:h  other. 

Botanists  of  real  genius  indeed 
occasionally  published  instructive 
books,  among  which  the  principal 
are  the  writings  of  Cordus,  Ges- 
ker,  Clusics,  anuCcESALl'IXUS  ; 
but  each  of  these  authors  regulat- 
ing his  nomenclature  by  his  own 
method,  created  new  genera,  or 
led  the  old  ones,  according  to 
Ids  own  fancy.  Hence  the  genera 
and  species  were  so  intermingled 
and  confounded,  that  almost  every 
plant  received  as  many  names  as 
there  were  authors  employed  in  its 
description. 

The  advancement  of  the  study 
of  botany  was,  however,  greatly 
promoted  by  the  writings  of  die 
indefatigable  Bauhins,  two  bro- 
thers, each  of  whom  undertook 
an  universal  history  of  plants,  in- 
cluding a  synonymy,  or  exatt  list 
f<t  the  names  of  each  plant  in  the 
■works  of  all  the  writers  that  pre- 
ceded them. 

Meanwhile,  voyages  of  disco- 
very enriched  botany  with  new 
treasures,  and  while  the  old  names 
over-loaded  the  memory,  new- 
ones  were  invented  for  the  newlv 
discovered  plants.  In  order  to 
extricate  themselves  from  this  im- 
mense labyrinth,  botanists  were 
♦>bhged  to  adopt  some  methodical 
arrangement,  Ray,  Herman, 
Rivimus,  proposed  their  respec- 
tive plans  j  but  Tournefort, 
who  published  his  system  in  lOo,"". 
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surpassed  them  all.  To  him  we- 
are  indebted  for  the  first  complete 
regular  arrangement  of  the  vege- 
table kingdom ;  his  plates  of  ge- 
neric characters  are  excellent,  but 
his  work  is  deficient,  as  it  contains 
no  characters  or  descriptions  of  the 
different  species. 

At  length,  Linnjeus  formed 
the  vast  project  of  new  moulding 
the  whole  science  of  botany.  Hav- 
ing prepared  the  rules  by  which  it 
ought  to  be  conducted,  he  deter- 
mined the  genera  of  plants,  and 
afterwards  the  species  ;  and  by 
keeping  all  tire  old  names  that 
agreed  with  these  new  rules,  and 
new  modelling  all  the  rest,  he 
established  a  clear  nomenclature, 
formed  upon  principles  more  con- 
sonant with  Nature.  He  also  in- 
vented specific  names,  which  he 
joined  to  the  generical  ones,  in 
order  to  distinguish  the  species. 

The  whole  Linnaean  system  is 
founded  on  the  idea,  that  there  is 
in  vegetables  as  well  as  in  animals, 
a  real  distinction  of  the  sexes ;  that 
each  plant  may  be  analysed  by  its 
several  organs  of  fructification ■$ 
and,  consequendy,  that  it  is  ne- 
cessary to  acquire  an  accurate 
knowledge  of  the  minder,  shape, 
situation,  and  proportion  of  these 
parts.  Hence,  only  the  student 
will  be  enabled  to  understand  the 
elements  of  the  scier.ee.  And  as 
all  vegetables  are  capable  of  pro- 
ducing blossoms  and  fruit,  or  seed, 
the  following  parts, which  compose  a 
flower,  must  be  minutely  examin- 
ed in  every  plant,  namely  :  1.  The 
calyx,  or  dower  cup,  or  empale- 
ment;  2.  The  corolla,  or  blossom, 
or  flower-leaf;  3.  The  stamina, 
or  chives ;  4.  The  pistillum,  or 
pointal ;  5.  The  pcricarphim,  or 
seed-vessel ;  d.  The  semina,  or 
seeds.      To  these  may  be  added 

the 
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the  nectary,  or  honey-cup  ;  and 
the  receptacle,  or  base. 

It  required  the  resolution,  know- 
ledge and  ingenuity  of  Linn*.*:  us, 
to  effect  this  reform  widi  success. 
His  system  at  first  met  with  re- 
sistance, and  meets  with  it  still 
from  his  rivals  in  fame ;  but  on 
account  of  its  practical  utility  it 
has  been  almost  universally  adopt- 
ed throughout  Europe. 

To  pursue  the  study  of  plants 
with  advantage,  that  of  the  nomen- 
clature must  not  be  neglected. 
Names,  it  is  true,  are  abitrary ; 
but  if  the  most  engaging  part  of 
Natural  History  merits  the  atten- 
tion of  the  curious,  it  will  be  ne- 
cessary to  begin  with  learning  the 
language  of  the  writers,  in  order  to 
know  with  precision  to  what  ob- 
jects the  names  employed  by  them 
actually  belong. 

The  vegetables  on  the  face  of 
the  globe  may  be  considered  as 
analogous  to  its  inhabitants  5  under 
which  view  of  the  subject  vege- 
tables may  be  said  to  resemble  the 
inhabitants  in  general  ;  classes, 
the  nations ;  orders,  the  tribes  ; 
genera,  the  families  ;  species,  the 
individuals ;  and  varieties,  the  same 
individuals  in  different  circum- 
stances. 

Beside  the  satisfaction  which  the 
study  of  the  works  of  Nature,  and 
especially  that  of  botany,  affords  to 
an  inquisitive  mind,  it  counteracts 
the  passion  for  more  frivolous 
amusements,  and  always  presents 
objects  worthy  of  contemplation. 
Hence  the  late  Dr.  "Withering 
very  justly  remarks,  that,  hide* 
pendendy  of  its  immediate  use,  the 
study  of  botany  is  as  healthful  as 
it  is  innocent ;  that  it  beguiles  the 
tediousness  of  the  road  ;  furnishes 
amusement  at  every  footstep  of  the 
Solitary  walk  ;  and,  above  all,  that 


BOT 


[317 


it  leads  to  pleasing  reflections  on 
the  bounty,  the  wisdom,  and  the 
power  of  the  Great  Creator  \ 

Among  the  latest  elementary 
works  of  this  branch  of  science  are 
the  following  :  Dr.  Withering'* 
"  Arrangement  of  British  Plants," 
in  four  volumes  8vo.  (It.  lis.  O'd.) 
— Prof.  Martyn's  translation  of 
Rousseau's  "  Letters  on  the  Ele- 
ments of  Botany,  addressed  to  a. 
Ixtfy'"  (7s.) — Pkiscilla  Wake- 
riELn's  " 'Introduction  to  Botanu ;'" 
(3s.  6d.  with  plain,  and  7s.  with 
coloured  plates) ; — and,  lasdy,  Dr. 
Hull's  "Introduction  to  the  Study 
of  Botany." 

BOTTLE,  a  small  vessel  made 
of  glass,  leather,  or  stone.  Glass* 
bottles  are  better  for  cyder  than 
those  of  any  other  substance. 

Dr.  Percival  censures  the  com- 
mon practice  of  cleansing  win^- 
bottles  with  shot ;  for  if,  through 
inattention,  any  of  it  should  remain, 
when  the  bottles  are  again  rilled 
with  wine,  the  metal  will  be  dis- 
solved, and  the  liquor  impregnated 
with  its  deleterious  qualities.  Fob* 
this  reason,  he  recommends  pot- 
ash in  preference  to  shot,  as  a  few 
ounces  of  the  former  dissolved  in 
water,  will  cleanse  a  great  number 
of  bottles  :  and  where  the  impuri- 
ties adhere  to  the  sides,  a  few  pieces 
of  blotting  paper  put  into  th?  ves- 
sel, and  shaken  with  the  water, 
will  remove  them  in  an  expeditions 
manner. 

BOTTLTNG,  the  filling  of  bot- 
tles with  liquor,  and  corking  them 
in  order  to  preserve  it.  Particular 
caution  should  be  used  in  bottling 
cyder  :  the  best  way  to  secure  the 
bottles  from  bursting,  is  to  have 
the  liquor  thoroughly  fine  before  it 
be  botded.  If  one  bottle  break,  it 
will  be  necessary  to  give  vent  to 
the  remainder,  and  cork  them  up 
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again.     Weak  rvder  is  mdn 
to  burst  the  bottles  than  that  of  a 
stronger  quality  :    they  should  be 
placed  so  that  the  corks  may  be 

kept  wet,  and  stowed  in  a  cellar 
not  exposed  to  the  changes  and  in- 
fluence of  the  air.  For  this  pur- 
pose, the  ground  is  preferable  to  a 
frame  ;    and  a  layer  of  saw-dust 

-  iid  better  than  the  bare  soil  : 
but  the  most  proper  situation  is  a 
5Uvarn  of  running  water. 

Hot  tied  beer  may  be  much  im- 
proyed  by  putting  a  small  quantity 
of  crystals  of  tartar,  spirituous 
liquor,  or  sugar  boiled  with  the 
f  s.-ence  of  cloves,  into  each  bottle. 

In  order  to  ripen  bottled  liquors, 
they  are  sometimes  exposed  to  mo- 
derate  warmth,  or  the  rays  of  the 
sun,  which,  in  a  few  days,  will 
bring  them  to  maturity. 

BOTTS,  in  z  Jology,  a  species 
of  short  worms  produced  and  nou- 
rished in  the  intestines  of  a  horse. 

As  the  flies,  from  whose  eggs 
thf  botts  are  produced,  do  not  fre- 
quent the  neighbourhood  of  large 
towns,  horses  are  net  liable  to  this 
se,  if  they  be  kept  in  the  sta- 
ble during  summer  and  autumn. 

In  summer  the  females  of  these 
flies  enter  the  anus  of  the  horse, 
where  they  deposit  their  eggs,  which 
are  soon  hatched  by  the  heat,  and 
the  worms  penetrate  into  the  in- 
testines, sometimes  as  far  as  the 
stomach. 

Botts  are  yery  large  maggots, 
composed  of  circular  rings  with 
prickly  feet,  by  which  they  adhere 
to  the  part  where  they  breed,  and 
derive  their  nourishment.  When 
they  reach  tin-  stomach,  they  fasten 
themselves  in  its  muscular  coat, 
and  suck  the  blood  like  leeches, 
each  worm  ulcerating  the  part 
where  it  rive?.  ti!J  it  resembles  a 
,-c    worms   are 
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hbi  infrequently  the  cause  of  con* 
ns. 
Botts  that  are  generated  in  the 
stomach  of  the  horse  are  extremely 
dangerous,  and  seldom  discovera- 
ble till  they  haye  acquired  some 
strength,  when  they  throw  him 
int.")  great  agonies. 

The  symptoms  of  thf  other  kinds, 
which  are  more  troublesome  than 
dangerous,  are  the  following  :  The 
horse  becomes  lean,  and  looks 
jaded  ;  his  hair  stands  out  roughly ; 
he  often  strikes  his  hind  feet  against 
his  belly j  he  is  sometimes  griped, 
but  generally  lies  down  quietly  on 
his  belly  for  a  short  time^  and  thru 
gets  up  and  eats  his  food.  But  the 
surest  sign  is,  when  he  voids  the 
botts  in  his  dung. 

For  the  cure  of  botts  in  the  sto- 
mach, calomel  should  first  be  given 
in  large  quantities,  and  rep<  ated  at 
intervals.  yEthiops  mineral  may 
be  given  afterwards. 

The  botts,  that  many  horses  are 
troubled  with  in  the  beginning  of 
summer,  are  always  seen   on 
straigiit  gut,   and  are  often  thrown 
out  with  the  dung  and  a  yellowish 
matter.     They  are  net  dang- 
in  that  part,  though   they  n 
the    horse    restless.      The    s( 
when    they   affect    the   animal   is 
commonly  in  the  months  of  -Slay 
and    June,    arier   which   they  are 
rarely  seen,  as  they  do  not  con- 
tinue with  the  horse  above  a  fort- 
night or  three  weeks.    Botts  in  the 
straight  gut  may  be  cured  by  giv- 
ing the  horse  a  spoonful  of  sa\  in, 
cut  small,  once  or  twice  a  day,  in 
oats  or  bran  moistened,  to  which 
may  be  added  three  or  four  cloves 
irlic.      The  following  aloetic 
:  should  also  be  g  ven  at  'ni- 
ls :   Fine  socotrine  aloes,  ten 
dap.  one  dram  j  ari- 
stoloclua,  or  birthwort  and  myrrh 
powdered, 
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powdered,  of  each  two  drams  j 
oil  of  savin  and  amber,  of  each  one 
dram  ;  syrup  of  buckthorn,  enough 
to  form  the  whole  into  a  bail. 

BOUNTY,  in  commerce,  a 
premium  paid  by  government  to 
the  exporters  and  importers  of  cer- 
tain commodities,  such  as  corn, 
sail-cloth,  silk-stockings,  fish,   &c. 

Bounties  are  sometimes  given  to 
support  a  new  manufacture  against 
one  of  a  similar  kind  established  by 
other  nations.  To  promote  the 
manufacture  of  sail-cloth  in  this 
country,  was  doubtless  an  object  of 
the  greatest  national  importance, 
on  account  of  our  vast  consumption 
of  that  article. 

The  principal  intention  of  boun- 
ties to  exporters,  is  to  enable  the 
British  trader  to  become  beneficial 
to  his  country,  by  giving  him  a 
compensation  for  his  ingenuity  and 
industry.  As  bounties  are  usually 
granted  only  for  a  limited  time, 
they  can  never  be  the  cause  of  any 
material  loss  to  a  nation,  though 
avaricious  men  are  often  stimulated 
by  a  desire  of  gain,  to  convert  to 
their  private  advantage  what  was 
intended  for  the  benefit  of  the  com- 
munity. 

BOW,  a  weapon  made  of  wood, 
horn,  or  some  other  elastic  sub- 
stance, and  bent  into  a  curve,  in 
which  position  it  is  kept  by  a  string 
fastened  to  each  end.  The  elastic 
power  thus  acquired,  is  such,  that 
after  bending,  and  unbending,  an 
arrow  is  impelled  with  great  force. 

The  long-bow,  so  called  by  way 
of  distinction  from  the  cross-bow,, 
is  the  most  ancient  of  all  weapons, 
and  has  very  generally  been  used 
by  remote  and  barbarous  nations. 
The  Laplanders,  who  support  them- 
selves principally  by  hunting,  i 
the  most  civilized  nations  in  the 
construction  of    this    S#strum.ejtf. 
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Their  bow  is  composed  of  two 
pieces  of  strong  elastic  wood,  of  an 
equal  size,  which  are  flat  on  each 
side,  and  glewed  together.  This 
instrument  expels  the  arrow  with 
much  greater  force  than  if  it  were 
formed  of  one  piece  of  similar  di- 
mensions. 

The  Indians  still  make  use  of 
the  bow  j  and  the  repository  of  the 
Royal  Society  contains  a  West- 
Indian  bow  two  yards  long. 

In  the  year  l/4g  a  bow  and  qui- 
ver containing  twenty-four  arrows, 
made,  of  reed,  pointed  with  steel, 
and  bearded,  were  found  in  die 
New  Forest,  Hampshire,  supposed 
to  have  lain  there  .since  the  reign 
of  William  Rufus,  who  was 
shot  there  f)4p  years  previous  to 
their  discovery:  the  reeds  were 
not  decayed,  nor  the  steel  points 
rusty. 

The  strength  of  a -bow  is  calcu- 
lated on  the  principle,  that  its  spring 
or  elastic  power  is  proportionate  to 
the  extent  of  its  curve.  The  use 
of  the.  bow  is  termed  archery,  and 
those  who  praiti.se  it,  are  called 
buwmen,    or    archers. — See  Ar- 

CHEEY. 

Cross-low.  This  weapon  con- 
sists of  a  steel  bow  set  in  a  shaft  of 
wood,  with  a  string  and  trigger. 
It  is  bent  by  means  of  a  piece  of 
steel,  and  expels  bullets,  large  ar- 
rows, darts,  ice.  with  great  velo- 
city. 

BOWELS,  or  intestines,  ara 
very  important  parts  in  the  animal 
economy  (see  Abdomen)  ;  and  are 
often  subject  to  diseases  which,  if 
neglected,  may  be  attended  whji 
dangerous  consequences.  Of  this 
nature,  in  particular,  are  inflam- 
mations of  the  bowels,  which  ma- 
nifest themselves  by  a  continued 
acute  pain,  frequently  accompa- 
nied with   .   .     >a  ion  of  bu:: 

The 
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The  abdomen  is  pained  on  &ie 
slightest  touch,  and  the  body  is  ge- 
nerally costive;  After  taking  any 
kind  of  nutriment,  the  patient  is 
inclined  to  vomit ;  but  the  princi- 
pal symptom,  by  which  an  inflam- 
matory state  of  the  intestines  may 
be  distinguished  from  a  mete  Colic", 
is  a  peculiar  fever,  with  a  small, 
though  hard  pulse,  while  Ihe  heat 
in  the  extremities  of  the  body  con- 
tinues almost  the  same  as  when  in 
a  state  of  health.  The  most  fre- 
quent causes  of  this  dangerous  com- 
plaint are,  acrid  substances  in  the 
bowels ;  crude  and  hardened  feces ; 
confined  ruptures  5  suppressed  he- 
morrhages ;  violent  diarrhoeas  and 
dysenteries;  abortions,  Skc.  At 
their  commencement,  inflamma- 
tions are  often  confounded  with 
other  complaints  ;  and  sometimes 
thev  terminate  in  a  fatal  mortifi- 
cation, though  more  frequently  in 
suppuration.  The  degree  of  dan- 
ger may  be  ascertained  by  the  in- 
creasing coldness  of  the  extremities, 
and  the  more  or  less  inveterate  ob- 
stipations of  the  bowels.  Hiccough, 
and  vomiting  of  excrements,  indi- 
cate the.  approach  of  dissolution. 

If  the  inflammation  be  occasioned 
by  a  confined  rupture,  it  sometimes 
may  be  reduced  by  fomentations 
with  cold  water  and  ice,  or  still 
more  effectually  by  dropping  and 
evaporating  vitriolic  set  her  on  the 
protuberant  part.  Diluent  and 
emollient  liquids  are  of  no  service 
in  this  case,  as  they  only  contri- 
bute to  distend  the  bowels  ;  and 
where  the  external  application  of 
cold  has  no  effect,  the  patient  must, 
without  delay,  submit  to  an  opera- 

Suppressed  hemorrhoids  and 
ether  natural  fluxes,  should  be  re- 
stored by  applying  leeches  to  the 
parts,  and  repeated  warm  foraen- 
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tatiofts.  Diarrhoeas  and  dysenteries 
ought  to  be  treated  according  to 
their  causes  ;  and  poison  introduced 
into  the  stomach,  should  be  reme- 
died according  to  the  rules  given 
under  the  head  of  Antidotls. 

When  there  is  reason  to  suspect 
an  inflammation,  venesection  will 
be  necessary  ;  but  the  quantity  of 
blood  drawn  must  be  regulated  by 
the  strength  Of  the  patient,  and  die 
nature  of  the  fever.  The  towels 
should  be  opened  by  emollient  clys- 
ters ;  or,  if  these  prove  inefleet  uat, 
strong  solutions  of  pot-ash,  in  vine- 
gar, ought,  without  delay,  to  be 
injected,  and  the  abdomen  rubbed 
with  balsamic  and  antispasmodic 
embrocations,  such  as  the  campho- 
rated liniment,  mixed  with  an  equal 
quantity  of  honey ;  or,  in  castes  of 
extremity,  the  latter,  dissolved  m 
a  strong  decoction  made  of  sage- 
leaves  and  vinegar.  If  these  reme- 
dies produce  no  relief,  the  smoke 
of  tobacco  may  be  introduced  by 
the  rectum,  and  blisters  applied  to 
the  abdomen.  But,  during  the 
obstipation,  no  medicines  should 
be  used  internal  ly  ;  as  stimulating 
the  stomach  and  bowels  cannot 
fail  to  increase  the  inflammation, 
and  thus  endanger  the  life  of  the 
patient. 

Diseases  of  the  Bewcls  in  Hvrses. 
It  is  difficult  to  form  a  proper  judg- 
ment respecting  disorders  of  the 
stomach  and  bo  vvels  of  these  ani- 
mals. If  a  healthy  horse,  on  taking 
cold  after  hard  riding,  See.  should 
have  a  moderate  purging,  it  Ought 
not  to  be  stopped,  but  rather  en- 
couraged with  an  opening  diet  and 
water  gruel.  But  if  it  continues 
long,  with  gripings ;  if  the  horse 
loses  his  appetite  and  flesh,  and 
voids  the  mucus  of  the  bowels,  or 
other  slimy  matter,  the  following 
crench  thould  be  given,  add  re- 
peated 
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peatcd  every  other  day  for  three 
times.  Lenetive  electuary  and 
cream  of  tar  tar,  of  each  four  ounces, 
yellow  rosin,  finely  powdered,  one 
ounce,  and  four  ounces  of  sweet 
oil,  mixed  in  a  pint  of  water  gruel. 

If  the  distemper  increases,  and 
the  horse's  flanks  and  belly  appear 
inflated,  a  clyster  should  be  given, 
of  chamomile  flowers  one  handful, 
red -roses  half  a  handful,  pomegra- 
nate and  balaustines,  of  each  an 
ounce,  boiled  in  two  quarts  of  wa- 
ter to  one;  and  strained  with  three 
ounces  of  diascordium,  and  one  of 
mithridate,  dissolved  in  it,  to  which 
may  be  added  a  pint  of  port  wine. 
This  mixture'  should  be  injected 
once  a  day,  and  an  ounce  of  dias- 
cordium given  in  the  animal's  night- 
drink. 

When  the  griping  is  very  severe, 
in  consequence  of  the  mucus  of  the 
bowels  being  washed  away,  a  clys- 
ter, composed  of  two  quarts  of 
tripe-broth,  or  thin  starch,  half  a 
pint  of  the  oil  of  olives,  the  yolk  of 
si;;  eggs,  well  broke,  and  two  or 
three  ounces  of  coarse  sugar,  should 
frequently  be  injected  warm. 

Horses  thathave  weak  stomachs, 
or  bowels,  void  their  aliment  undi- 
gested ;  and  they  are  gene  rail  y 
lean.  The  following  purge  has 
been  found  an  efficacious  remedy. 
Socotrine  aloes,  six  drams ;  rhu- 
barb powdered,  three  drams  ; 
myrrh  and  saffron,  each  a  dram ; 
made  into  a  ball  widi  syrup  of  gin- 
ger. This  purge  should  be  given 
two  or  three  times,  and  afterwards 
an  infusion  of  zedoary,  gentian, 
Winter's  bark,  and  orange-peel,  of 
each  two  ounces ;  pomegranate, 
bark  and  balaustines,  each  an  ounce; 
chamomile  flowers  and  centaury, 
each  a  handful ;  cinnamon  and 
cloves,  each  an  ounce ;  the  whole 
steeped  in  a  gallon  of  port,  or.trong 

no.  in. — vol.  I. 
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beer,  should  be  given  to  the  quan* 
tity  of  a  pint  every  morning.  For 
the  cure  of  the  bloody-flux  in 
horses,  die  following  clyster  is 
highly  esteemed  :  oak-bark,  four 
ounces ;  tormentil-root, two  ounces; 
b  urnt  hartshorn,  three  ounces  :  boil- 
ed in  three  quarts  of  forge- water  to 
two,  and  strained  with  the  addi- 
tion of  two  ounces  of  diascordium, 
four  ounces  of  starch,  and  half  a 
dram  of  opium.  Gum-arabic  dis- 
solved in  hartshorn  should  be  the 
horse's  usual  drink. 

Incostiveness,  gentle  purgatives, 
such  as  cream  of  tartar,  Glauber's 
salts,  and  lenetive  elect  uar j ,  !  i 
be  given.  Four  ounces  of  any  two 
of  these  dissolved  in  ivarm  ale,  re- 
peated every  other  morning  in  the 
course  of  one  week,  and  assisted  by 
an  emollient  clyster  prepared  with 
a  handful  of  salt,  will  answer  this 
purpose.  Scalded  bran,  with  art- 
ounce  of  fenugreek  and  kntseed, 
occasionally  given,  will  prevent  cos- 
tiveness.  But  where  it  is  consti- 
tutional, and  the  horse  continues 
in  perfect  health,  no  inconvenience 
will  arise  from  it;  nay,  it  is  well 
known,  that  such  horses  are  re- 
markably vigorous  and  hardy. 

BOX,  generally  implies  a  small 
coffer,  or  chest,  to  contain  articles 
of  any  kind. 

The  term  is  also  employed  to 
express  an  uncertain  quantity  of 
measure  :  a  box  of  quicksilver,  for 
instance,  contains  from  one  to  two 
hundred  weight ;  a  box  of  prunella 
only  fourteen  pounds  ;  and  among 
ironmongers,  a  box  of  rings  for 
keys,  two  gross,  &:c. 

BOX-TREE,  or  Bzuus,  L.  a 
genus  of  plants  containing  three 
species  ;  namely,  the  sempervirens, 
or  common  box,  with  oval  leaves  ; 
the  angns'lfulia,  or  narrow-leaved 
box ;  and  the  sujj'jutkosa,  or  Dutch 
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box ;  the  first  of  which  only  is 
indigenous.  The  two  first-" 
tioned  species,  grow  in  great  abun- 
dance upon  Box-hill,  near  Dork- 
ing, in  Surrey,  where  there  ' 
formerly  large  trees  of  this  kind. 
Of  the  first  species,  there  are  two 
or  three  varieties,  which  are  propa- 
gated in  gardens  ;  and  this,  as  well 
as  the  second,  may  be  either  raised 
from  seeds  or  cuttings  5  the  latter 
should  be  planted  or  sown  in 
autumn,  on  a  shady  border. 

Box-trees  may  be  transplanted 
at  any  time,  except  Midsummer, 
provided  they  be  taken  up  with  a 
good  mass  of  earth,  but  the  best 
time  for  their  removal  is  October. 
The  Dutch,  or  dwarf-box,  is  in- 
creased by  parting  the  roots,  or 
planting  the  slips  :  it  should  be  in- 
termixed widi  other  evergreens. 

The  uses  of  the  large  kind  of 
box  are  various  :  many  articles  of 
turnery,  and  musical  instruments, 
are  manufactured  of  its  wood : 
which  is  of  greater  specific  gra- 
vity uhan  any  other  of  European 
growth,  as  it  will  not  float  upon 
water.  In  Paris,  combs  are  made 
of  no  other  material  than  this 
wood  3  and  the  quantity  imported 
annually  from  Spain  into  that  city, 
is  estimated  at  10.000  livres.  Box 
admits  of  a  beautiful  polish  when 
made  into  articles  of  furniture,  for 
which  it  is  now  much  employed, 
as  its  bitter  quality  renders  it  se- 
cure from  the  ;.;i     ks  of  worms. 

It  is  asserted,  that  a  decoction 
of  box-wood  rubbed  on  the  head, 
will  speedily  restore  the  hair  c 
ed  in  conseqjience  of  mali 

■   but  care  should  beta]' 
applying   it,   to  prevent    it   from 
touching  the    skin    of  the    face, 
which,  in  consequence  of  this 
brocatipn,  would  likewise  be  co- 
■..'  with  hair.     A  similar  di 
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tion  has  been  recommended  as  a 
powerful  sudorific,  even  prefera- 
ble to  Guaiacum  ;  though,  at  pre- 
sent, neither  the  wood  nor  the 
leaves  of  the  box-tree  are  used  for 
medicinal  purposes. 

BOXING,  the  art  of  fighting 
with  the  fists,  which,  among  the 
Romans,  were  either  naked,  or 
inclosed  a  stone  or  leaden  ball. 
Hence  this  exercise  is  very  ancient, 
having  been  in  vogue  in  the  heroic 
ages. 

To  the  disgrace  of  this  country, 
the  art  of  boxing,  about  half  a  cen- 
tury since,  formed  a  regular  kind 
of  amusement,  was  encouraged  by 
the  first  nobility  of  the  kingdom, 
and  even  tolerated  by  the  magi- 
strates. About  the  time  above- 
mentioned,  a  booth  was  erected 
at  Tottenham-court,  to  which  the 
public  paid  for  admission  the  same 
as  at  a  regular  theatre,  and  the 
profits  were  divided  among  the 
combatants ;  the  victor  receiving 
two-thirds,  and  the  remainder  de- 
volving to  the  loser.  In  conse- 
quence of  the  inconveniencies  sus- 
tained at  Taylor's  booth,  by  the 
patrons  of  this  refined  art,  Mr. 
Bhoughton,  then  the  principal 
acVor  in  these  exhibitions,  erected 
a  more  commodious  amphitheatre 
near  Oxford-street.  This  barbarous 
amusement  was  at  length  neglect- 
ed 3  though  within  these  few  years 
it  has  again  enaged  a  considerable 
degree  of  the  public  attention  :  a 
fatal  issue,  however,  which  took 
place  at  one  of  the  combats,  again 
brought  the  practice  into  disrepute. 
On  this  occasion,  one  of  the  com- 
batants was  killed  on  the  spot  3  and 
Royal  Highness  the  Prince  of 
■  es,  who  was  present,  declared, 
m  account  of  the  dreadful  ex- 
ample he  had  then  witnessed,  he 
would  never  again  be  present  at, 
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0*r  patronize  another  exhibition  of 
a  similar  kind. 

Boxing  also  Signifies  the  tapping 
of  a  tree,  to  make  it  yield  its  juice. 
Tnis  operation  is  performed  on  the 
maple,  by  making  a  hole  in  the 
side  of  the  tree,  about  a  foot  from 
the  groundj  with  an  auger  or  chi- 
sel •  from  this  juice  or  sap  a  good 
lay  be  extracted. 

BRACES,  a  supplementary  arti- 
cle, of  dress,  how  very  generally 
ndopted ;  which  bvrenderinga  tight 
cincture  altogether  unnecessary, 
cannot  be  too  much  recommended, 
both  to  men  and  women,  for  the 
sake  of  health  as  well  as  comfort. 
If  they  were  used  to  keep  up  the 
stockings,  instead  of  tight  garters, 
it  would  be  an  improvement  of 
much  greater  moment  than  many 
are  inclined  to  imagine;  for  garters 
doubtless  occasion  great  mischief, 
whether  tied  above  or  below  the 
knee,  in  causing  the  part  to  which 
they  are  applied  to  acquire  an  un- 
natural hardness,  in  disposing  the 
thighs  and  legs  to  dropsy,  and  in- 
ducing great  fatigue  in  walking. 

BRAIN,  in  anatomy,  a  great 
viscus  in  the  cavity  of  the  skull,  of 
an  oval  figure,  and  larger  in  man, 
in  proportion  to  his  size,  than  in 
any  other  animal.  The  brain  is 
uniformly  considered  as  the  grand 
sensorium  of  the  body,  or  the  or- 
gan of  all  the  senses ;  and  hence  it 
is  supposed,  not  without  reason,  to 
be  the  seat  of  the  soul.  The  most 
important  functions  of  an  animal 
body  are  those  of  the  brain.  To 
afford  a  more  distinct  view  of  the 
subject,  we  shall  mention  a  few 
experiments  which  have  been  made 
upon  animals. 

If  the  brain  be  irritated,  dread- 
ful convulsions  take  place  all  over 
the  body.  If  any  part  of  the  brain 
be   compressed,    that  part  of  the 
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body  which  derives  its  nerves  from 
the  compressed  part,  is  immedi- 
ately deprived  of  motion  and  sen- 
sation. On  compressing,  tying,  or 
dividing  a  nerve,  the  muscles  to 
which  the  nerve  proceeds,  become 
paralytic.  If  the  nerve  thus  com- 
pressed, tied,  or  divided,  had  be- 
fore any  particular  sensation,  it  ex- 
ists no  longer;  but,  on  removing 
the  compression,  or  untying  it,  iU 
peculiar  sense  returns. 

From  these  phenomena,  it  is 
evident,  that  every  sensation  in  an 
animal  body  is  derived  from  the 
brain,  or  from  the  spinal  marrow, 
which  is  a  continuation  of  the 
brain;  and  that  it  is  conveyed 
thence,  through  the  medium  of  rhe 
nerves,  to  all  parts  of  the  sentient 
body.  But,  in  what  manner  the 
various  sensations  are  produced  by 
the  nerves,  and  how  the  will 
operates  upon  the  contiguous  and' 
remote  organs,  so  as  to  put  them' 
into  instantaneous  motion,  are  dif- 
ficulties which  have  never  been  sa- 
tisfactorily explained,  and,  in  all 
probability,  will  always  baffle  the 
keenest  investigation. 

As  the  brain  is  the  representa- 
tive organ  of  the  mind,  its  sound 
and  perfect  state  is  of  the  utmost 
importance  in  the  exercise  of  the 
intellect.  If,  therefore,  the  brain 
of  an  individual,  be  preternaturally 
soft,  or  too  firm  and  hard,  or  spe- 
cifically too  light,  or  proportionate- 
ly too  small;  or  if  it  be  in  any 
manner  compressed  or  shaken  by 
external  violence ;  or  if  acrimo- 
nious humours  should  settle  on  it, 
in  consequence  of  various  diseases; 
or,  lastly,  if  in  plethoric  habits  too 
great  a  portion  of  blood  should  flow 
towards  the  head,  and  too  much 
extend  its  vessels  ; — in  all  these 
cases,  the  representing  faculty  will 
more  or  less  partake  of  the  dis- 

Y  2  order, 
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order.  Thus,  the  power  of  ima- 
gination, or  fancy,  is  sometimes 
so  much  increased,  that  the  pa- 
tient is  either  in  part,  or  entirely, 
deprived  of  the  faculty  of  judgment. 
Such,  for  instance,  is  the  case  in 
delirious  persons,  who  are  then 
only  called  maniacs,  when  a  total 
privation  of  their  reasoning  faculty 
is  evident.  In  ideots,  or  stupid 
people,  however,  the  mental  dis- 
ease arises  chiefly  from  their  in- 
capacity of  comprehending  and  pro- 
perly arranging  ideas. 

The  causes  of  these  humiliating 
derangements  of  the  human  mind, 
though  various,  may  be  reduced  to 
the  following  heads  :  namely,  in- 
ordinate passions,  especially  diose 
which  are  attended  with  a  great 
dissipation  of  strength  ;  debauchery 
of  every  kind  ;  an  irregular  mode 
of  life ;  excessive  eating  and  drink- 
ing; intense,  as  well  as  long-con- 
tinued application  to  study ;  and 
likewise,  a  sudden  change  of  cli- 
mate, air,  and  aliment. 

It  deserves  to  be  pointed  out  as 
a  vulgar  error,  that  abscesses  of 
the  brain  discharge  themselves 
through  the  mouth  and  ears ;  and 
that  snuff  is  liable  to  enter  into  the 
brain;  neither  of  these  is  capable 
of  passing  through  that  bone,  which 
has  the  form  of  a  sieve  ;  nor  is  any 
matter,  or  fluid,  secreted  in  a  com- 
mon cold,  evacuated  by  Uiat  ca- 
nal, though  discharged  through  the 
nostrils.  The  seat  of  this  disease 
is,  indeed,  not  in  the  brain,  but  in 
the  cavities  of  the  nose  ;  and  if  im- 
post humes  take  place  in  the  ear, 
they  suppurate  and  empty  them- 
selves externally. 

Inflammation  of  the  Brain,  is  a 
disease  more  common  in  hot  than 
in  temperate  climates  :  in  the  lat- 
ter, however,  it  may  also  take  place 
from  external  violence,  or  in  con- 
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sequence  of  severe  falls,  blows, 
and  bruises  upon  the  head  ;  night- 
watching  ;  hard-drinking;  strong 
passions,  especially  those  of  grief, 
anger,  and  anxietv  ;  exposure  to 
the  heat  of  the  sun  during  sleep, 
with  the  head  uncovered,  &c.  The 
principal  symptoms  of  this  danger- 
ous midady  are,  pain  of  the  head, 
redness  of  the  eyes,  want  of  sleep, 
and  slight  dropping  of  blood  from 
the  nose  :  these  are  attended  with 
costiveness  and  a  retention  of  urine. 
As  the  disease,  when  neglected,  is 
otten  fatal  in  a  few  days,  medical 
advice  should  be  called  in  without 
delay.  Meanwhile,  the  patient 
ought  to  be  kept  as  quiet  as  possi- 
ble, and  free  from  the  access  of 
strong  light ;  his  body  must  be 
kept  open  by  clysters  ;  the  legs 
bathed  in  warm  water  ;  the  bleed- 
ing of  the  nose  promoted  by  warm 
fomentations  to  the  part ;  and  the 
head,  after  being  shaved,  should 
be  frequently  rubbed  with  vinegar 
and  water  ;  or  cloths  dipped  in  the 
following  solution  may  be  applied, 
and  repeated  every  hour,  or  half 
hour,  with  the  best  eifect.  Take 
two  ounces  of  nitre,  and  one  ounce 
of  sal  ammoniac,  dissolve  them  in 
five  pints  of  water  and  half  a  pint  of 
strong  vinegar.  Of  this  mixture 
the  patient  may  also  drink  a  table 
spoonful  every  hour,  or  oftener. 

BRAKE  is  a  large  and  weighty 
harrow,  used  to  reduce  a  stubborn 
soil.  It  consists  of  four  square  bulls, 
each  side  Ave  inches  thick,  and  six 
feet  and  a  half  in  length.  The  teeth 
are  seventeen  inches  long,  and  bend 
forward  like  a  coulter ;  tour  of  these 
are  inserted  in  each  bull,  fixed 
above,  with  a  screw  nut,  having 
twelve  inches  free  below,  with  a 
heel  close  to  the  under  part  of  the 
bull,  to  prevent  its  being  pushed 
back  by  stones.  This  instrument 
requires 
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requires  four  horses,  or  the  same 
number  of  oxen,  and  may  be  ap- 
plied with  great  advantage  in  fal- 
lowing strong  clay  that  requires 
frequent  ploughings,  as  a  breaking 
between  each  ploughing  will  pul- 
verize the  soil.  In  the  month  of 
March  or  April,  on  plougbing 
strong  ground  for  barley,  a  cross 
brakeing  is  preferable  to  a  cross 
ploughing,  and  may  be  performed 
at  half  the  expence. 

A  brake  with  a  greater  number 
of  teeth  than  that  above  described, 
is  not  proper  for  ground  that  is 
rendered  adhesive  by  the  roots  of 
plants,  such  as  land  newly  broken 
up  :  on  the  contrary,  a  less  num- 
ber of  teeth  would  not  sufficiently 
break  the  clods. 

BRAMBLE,  the  Common,  or 
Ruins  fruticosus,  L.  a  species  of  the 
raspberry  bush,  which  grows  wild 
in  hedges,  and  has  three  varieties, 
one  of  which  bears  white  fruit. — 
See  With.  46p.  There  are  seve- 
ral other  species  indigenous  in  Eng- 
land ;  as  the  saxatilis,  or  stone 
bramble,  the  arciicus,  or  dwarf 
crimson  bramble,  the  chamcemorus, 
or  mountain  bramble,  by  some  call- 
ed cloud-berry,  and  the  corylifolius, 
or  hazel-leaved  bramble. 

The  bad  effect s  of  the  fruit  of  the 
bramble,  when  eaten  too  freely, 
have  already  been  mentioned  under 
the  article  Blackberry.  In  Pro- 
vence, it  is  employed  in  the  colour- 
ing of  wine.  The  Russians  mix  the 
berries  of  the  saxatilis  with  honev, 
whichjwhen  fermented,  is  a  pleasant 
beverage.  Wine  and  vinegar  are 
also  made  from  die  fruit  of  the 
bramble ;  and  a  syrup  and  jelly 
prepared  from  it,  are  used  as 
gende  astringents.  The  leaves 
afford  several  colours  in  dyeing. 

As  this  plant  is  of  quick  growth,  it 
mi,  be advantageouslyemployed fur 
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inclosures  ;  because  it  defends  the 
young  quick-set  hedge  from  sheep, 
and  by  intertwining  itself  with  a 
dead  hedge,  preserves  it  from  in- 
jury. The  usual  method  of  plant- 
ing it,  is  in  two  rows  upon  the 
bank,  the  lower  of  bramble,  and 
the  upper  of  white-thorn. 

BRAN,  the  husks  of  wheat, 
which  when  ground  are  separated 
from  the  flour  by  a  sieve.  It  con- 
tains a  portion  of  the  farinaceous 
matter,  less  glutinous  than  flour, 
and  slightly  detergent  and  purga- 
tive. Infusions  of  bran  are  often 
applied  externally,  to  cleanse  the 
hands  instead  of  soap  5  and  it  also 
removes  scurf  and  dandriff. 

Bran  may,  in  times  of  scarcity, 
be  advantageously  employed  in 
the  making  of  common  household 
bread ;  this  is  effected  by  previously 
boiling  the  bran  in  water,  and  then 
adding  the  whole  decoction  to  the 
dough  :  thus  the  bran  will  be  suffi-* 
ciendy  softened,  and  divested  of  its 
dry  husky  quality  }  while  die  nu- 
tritive part,  which  is  supposed  to 
contain  an  essential  oil,  is  duly  pre- 
pared for  food.  It  is  asserted,  that 
the  increase  in  the  quantity  of 
bread,  by  the  addition  of  14lb.  14 
oz.  of  bran  to  561b.  of  flour,  is 
from  341b.  to  361b.  of  bread,  be- 
yond what  is  produced  by  the  com- 
mon mode.  In  one  instance,  561b. 
of  flour,  with  14lb.  14  oz.  of  bran, 
produced,  on  being  weighed  the 
next  day,  when  cold,  1061b.  and  a 
half  of  bread  5  which  is  above  half 
as  much  more  than  what  is  com- 
monly made,  and  about  twice  the 
quantity  obtainedtfrom  a  bushel  of 
wheat,  when  merely  the  fine  flour 
is  used. 

BRANDY,  is  a  spirituous  and 
inflammable  liquor,  obtained  by 
distillation  from  wine.  French 
brandies  are  accounted  the  best  in 
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Europe ;  and  those  of  Bourdeaux, 
Rochelle,  Cogniac,  Charenton,  &c. 
are  held  in  the  highesf:  estimation. 
Cood  brandy  is  clear,  not  too  hot, 
nor  sharp,  and  of  a  pleasant  vinous 
flavour.     French   brandy  acquires 
great  degree  of  softness, 
and  at  the  same  time  a  yellowish 
brown  colour,  which  our  distillers 
have  imitated  in  their  artificial  pre- 
parations.    But  this  colour  being 
found  _  only   in   such  brandies   as 
rjaye  become  mellow  by  long  keep- 
ing, it  follows  that  the  ingredient, 
from  which  it  is  extracted,  is  the 
Wood  of  the  cask,  and  that  the  bran- 
dy in  reality  has  received  a  tincture 
from  the  oak.  The  peculiar  flavour 
which  French  brandies  possess,  is 
supposed  to  be   derived  from  an 
essential  oil  of  wine,  mixed  with 
the  spirit  j  but,  more  probably,  it 
originates  from  the  very  nature  of 
the  grape,  or  the  wine-lees. 
.    It  deserves  to  be  remarked,  that 
our  distillers  frequently  make  use 
of  the  spirit  of  nitrous  cether,  com- 
monly called,    dulcified  spirit   of 
nitre  ;  a  very  small  proportion  of 
which,  added  to  pure  whiskey,  or 
a  liquor  obtained  by  the  distillation 
off  malt,  imparts  to  it  a  favour,  not 
unlike  that  of  French  brandy. 

A  vinous  spirit  has  been  extract- 
ed from  carrots  by  Mr.  Thomas 
HcrxNBY,  of  York,  who,  in  1/83, 
communicated  to  Dr.  Huntf.r  a 
particular  account  of  the  whole 
process.  This  may  be  viewed  in 
the  light  of  a  national  advantage,  as 
■it  affords  the  means  of  supplying 
another  material  for  the  distiller, 
and  of  saving  great  quantities  of 
barley  and  wheat.  By  Mr.  Horn- 
by's experiment,  it  was  found, 
that  an  acre  of  carrots  (20  tons) 

tuced    240    gallons  of    s 
which  is  considerably  more   than 
.'.  can  Lc  obtained  from  five 
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quarters  of  barley,  the  average  pro* 
duce  of  an  acre. 

Bra  ndy,  evenof  the  most  genuine 
kind,  is  less  wholesome  than  rum  ; 
but  the  counterfeit  and  adulterated 
sorts  are  exceedingly  detrimental 
to  those  who  are  habitually  addict- 
ed to  the  use  of  this  pernicious 
liquor.  It  should,  therefore,  be 
drunk  veiy  moderately , rather  i 
necessity  than  for  gratification. — 
Wfi . ::  the  stomach  is  empty,  weak, 
and  lax,  a  moderate  dram  excites 
a  pleasant  warmth  and  gentle  ten- 
sion ;  it  is  said  to  promote  v. 
tion,  by  dissolving  the  viscid 
m  which  loaded  that  organ, 
invigorating  its  fibres,  and  stimu- 
lating its  coats  to  act  witii  more 
vigour.  Yet  all  these  good  effects 
will  not  counterbalance  th(  mis- 
chiefs done  by  an  indiscreet  and, 
immoderate  use  of  this  cordial. 
Melancholy  tempers,  as  well  as 
choleric  and  sanguine  habits,  can- 
not fail  to  be  injured  by  ardent 
spirits ;  and,  in  short,  a  too  free 
use  of  them,  in  any  constitut  on, 
is  of  the  most  fatal  consequence. 
Hence,  Sydenham  with  great 
justice  and  propriety  exclaims, 
"  Would  to  God  brandy  were  to- 
tally abstained  from,  or  used  only 
on  occasions  to  support  IS  ature,  and 
not  destroy  it,  unless  it  were 
thought  proper  to  prohibit  any  in- 
ternal use  of  it  at  ail,  and  leave  it 
entirely  to  surgeons  for  bathing 
uleers  and  burns."- — See  also  Dis- 
tilling. 

BRASS,  in  metallurgy,  is  a  fic- 
titious metal,  made  of  copper  and 
zinc,  or  lapis  calaminarisi.  The 
French  call  it  yellow  copper.  The 
Scriptures  inform  us,  that  the  first 
formation  of  brass  was  previous  to 
the  deluge  ;  but  the  use  of  it  v  as 
not,  a»  is  generally  believed,  and 
as  the  Arundeiian  marbles  assert, 
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prior  fo  the  knowledge  of  iron,  In 
the  earliest  ages,  whose  manners 
have  been  delineated  by  history, 
we  rind  the  weapons  of  their  war- 
riors invariably  framed  of  this  ficti- 
tious metal.  Military  nations  were 
naturally  studious  of  brightness  in 
their  arms  :  and  the  Ancient  Bri- 
tons, particularly,  gloried  in  the 
neatness  of  theirs.  Hence  various 
nations  continued  to  fabricate  their 
arms  of  brass,  even  after  the  dis- 
covery of  iron. 

By  long  calcination  alone,  and 
without  the  mixture  of  any  other 
substance  with  it,  brass  affords  a 
beautiful  green  or  blue  colour  for 
glass  :  but  if  it  be  calcined  with 
powdered  sulphur,  it  wiii  give  a 
red,  yellow,  or  chalcedony  colour, 
according  to  the  quantity,  and  other 
variations  in  using  it. 

Brass-colour,  is  that  prepared  by 
colour-men  and  braziers  to  imitate 
brass  5  of  which  there  are  two 
sorts  :  namely,  the  red  brass,  or 
bronze,  which  is  mixed  with  red- 
cchre,  finely  pulverized ;  and  the 
yellow,  or  gilt  brass,  which  is  made 
of  copper-filings  only.  Both  sorts 
are  used  with  varnish. 

Corinthian  hrass,  is  a  mixture  of 
gold,  silver,  and  copper  ;  so  called 
from  the  melting  and  running  to- 
gether of  immense  quantities  of 
those  metals,  when  the  city  of  Co- 
rinth was  sacked  and  burnt,  146 
years  before  Christ. 

BRASSICA.  SeeCAEBAGE,CoLE- 

wof.t,  Rape,  Rocket,  andTun- 
jfip. 

BRAWN,  is  the  hVh  of  a  boar, 
pickled  or  souccd,  which  is  always 
found  to  bebetter  tasted,  according 
to  the  greater  age  of  the  animal. — 
The  most  approved  method  of  pre- 
paring it  is  as  follows  :  After  the 
boar  is  killed,  take  the  flitches  on- 
ly, without  the  legs,  and  extract 
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the  bones  from  them  ;  sprinkle  the 
flesh  with  salt,  and  lay  it  in  a  tray 
tiil  the  blood  is  drained  off ;  let  it 
then  be  salted  a  little  more,  and 
rolled  up  as  hard  as  possible.  The 
collar  of  brawn  should  be  made  of 
the  whole  length  of  the  flitch,  so  as 
to  measure  nine  or  ten  inches  in 
diameter.  The  flesh  thus  prepar- 
ed is  to  be  boiled  in  a  large  kettle 
or  copper,  till  it  becomes  tender 
enough  to  be  pierced  with  a  straw  : 
then  set  it  by,  till  it  is  thoroughly 
cold,  and  immerse  it  into  the  fol- 
lowing pickle  :  To  every  gallon  of 
water,  put  near  two  handfuls  of 
salt,  and  as  much  wheat-bran  ; 
boil  them  well  together  ;  then 
drain  the  liquor  from  the  bran  as 
clear  as  possible ;  and  when  the 
liquor  is  quite  cold,  put  the  bran 
into  it. 

BREAD,  an  important  article 
of  food,  prepared  of  flour  kneaded 
with  a  mixture  of  yeast,  water, 
and  salt,  and  afterwards  baked  in 
an  oven. 

Mankind  seem  to  have  an  uni- 
versal appetite  for  bread,  which 
may  be  accounted  for  on  the  sim- 
ple principle,  that  the  preparation 
of  our  food  depends  on  the  mixture 
of  the  animal  fluids  in  every  stage. 
As,  among  others,  the  saliva  is  ne- 
cessary, it  requires  dry  food  as  a 
stimulus  to  draw  it  forth  ;  for 
which  reason  we  use  bread  with, 
meat,  which  otherwise  would  be 
too  quickly  swallowed.  Bread 
serves  as  a  medium  to  blend  the 
oil  and  water  of  food  in  the  sto- 
mach, which  it  stimulates  ;  and  it 
is  peculiarly  prop  r  for  that  pur- 
pose, being  bulky  without  too 
much  solidity,  and  firm  without 
difficulty  of  solution. 

Before  the  invention  of  mills  for 
grinding  corn,  bread  was  prepared 
by  boiling  the  erain,  and  forming 
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it  into  viscous  cakes,  not  very  agree- 
to  the  palate,  and  difficult  of 
digestion.   In  process  of  time,  ma- 
t(  s  were  constructed  for  grind- 
ing corn,  as  well  as  for  separating 
pure  flour  ;  and  a  method  was 
-'.vied  to  raise  the  dough  by 
lentation.    Dough  may  be  fer- 
:  ted  either  by  leaven  or  by  yeast ; 
bin  as  die  latter  raises  the  kneaded 
mass  more  uniformly,  and  produces 
the  sweetest  and  lightest  bread,  it 
is  generally  preferred.     Bread  well 
raised  and  baked  is  not  only  more 
agreeable  to  the  taste  than  unfer- 
mented  bread,    but  more  readily 
mixes  with  water,  without  forming 
a  viscous  mass,   or  puff,  and  is  at 
the  same  time  more  easily  digested 
in  the  stomach. 

Bread  in  this  country  is  divided 
into  three  kinds,  namely,  white, 
wheaten,  and  household.  Fine 
white  bread  is  made  only  of  flour  ; 
the  wheaten  contains  a  mixture  of 
the  finer  p.irt  of  the  bran  ;  and  the 
household  of  the  whole  substance 
of  the  grain. 

An  aft  for  regulating  the  assize 
of  bread  was  passed  in  the  year 
1/73  ;  by  which  it  was  enacted, 
that  all  bread  made  of  the  flour  of 
I  and  which  shall  be  the 
v  hole  produce  of  the  grain,  the 
hall  thereof  only  excepted,  and 
which  shall  weigh  three -fourth 
parts  of  the  weight  of  the  wheat, 
shall  be  allowed  to  be  made,  baked 
and  sold,  and  shall  be  understood 
to  be  a  standard  wheaten  bread  ; 
that  every  standard  wheaten 
peek  loaf  shall  always  weigh  ]  7  lb. 
6'  oz.  avoirdupois  ;  every  half  peck 
loafs  lb.  lloz.5  and  every  quar- 
tern loaf  4 lb.  5\  oz.  ;  and  be 
marked  with  die  letters  S.  W,  ; 
and  that  every  peck  loaf,  half 
peck  loaf,  and  quartern  loaf,  shall 
always  be    sold,   as  to  price,  in 
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proportion  to  each  other  respec- 
tively. 

Although  we  have,  in  the  article 
Baking,  given  general  directions 
for  successfully  conducting  this 
complicated  process,  yet  we  think 
it  will  be  useful,  in  this  place,  to 
add,  by  way  of  supplement,  a  few 
particulars  relative  to  this  subject, 
and  more  especially  applicable  to 
domestic  purposes.  Mr.  Dossie, 
who  appears  to  have  paid  great  at- 
tention to  die  art  of  baking,  gives 
the  following  simple  and  much  ap- 
proved mediod  of  making  good 
white  bread :  Take  of  fine  flour, 
six  pounds  ;  of  water,  moderately 
warm,  but  not  hot,  two  pints  and 
a  half ;  of  liquid  yeast,  eight  spoon- 
fuls ;  and  of  salt,  two  ounces.  Put 
about  a  pint  of  the  warm  water  to 
the  yeast,  and  mix  diem  well,  by 
beating  them  together  with  a  whisk. 
Let  the  salt  be  put  to  die  remain- 
ing part  of  the  water,  and  stirred 
till  completely  dissolved.  Then  put 
both  quantities  of  the  fluid  gra- 
dually to  the  flour,  and  knead  the 
mass  well  till  the  whole  is  pro- 
perly mixed.  The  dough  thus 
made  must  stand  four  or  five 
hours,  that  is,  till  the  exact  moment 
of  its  being  fullv  risen,  and  b.  I 
it  is  sensibly  perceived  to  fail.  It 
is  then  to  be  formed  into  loaves, 
and  immediately  placed  in  the 
oven.  To  bake  it  properly,  is  at- 
tended with  some  difficulty  to 
those  who  are  not  skilled  in  the 
art.  The  first  care  is  to  see  that 
the  oven  be  sufficiently  heated,  j  et 
not  to  such  a  degree  as  to  burn  the 
crust.  If  a  green  vegetable  turns 
black  when  put  in,  the  oven  will 
scorch  die  bread  ;  in  which  case  it 
must  stand  open  till  the  heat  has 
somewhat  abated.  The  next  cir- 
cumstance to  be  attended  to  is, 
that  the  mouUr  pi  the  oven  be  wejl 
closed,, 
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closed,  till  the  bread  has  risen  to  its 
full  height,  which  will  not  take 
place  in  less  than  two  or  three 
hours.  After  this,  but  not  before, 
the  oven  may  be  opened  for  the 
purpose  of  viewing  the  bread,  and 
seeing  that  it  is  baked  without 
being  either  burnt  or  too  crusty  ; 
for  if  the  month  of  the  oven  be  not 
kept  closely  stopped  till  the  bread 
is  fully  risen,  it  will  flatten  and  be- 
come heavy.  When  properly  ma- 
naged, the  above-mentioned  ingre- 
dients will  have  lost  about  one 
pound  two  ounces  in  weight,  so 
that  a  well-baked  loaf  of  this  kind 
should  amount  to  seven  pounds 
twelve  ounces. 

Bread  may  be  made  without 
yeast,  as  is  practised  in  Hungary, 
by  the  following  process  :  Boil  two 
good  handfulsof  hops  in  four  quarts 
of  water  ;  pour  the  decoction  upon 
as  much  wheat  bran  as  the  liquor 
will  moisten.  Then  add  four 
or  five  pounds  of  leaven  ;  mix  the 
whole  together,  till  perfectly  unit- 
ed. Put  this  mass  into  a  warm 
place  for  twenty-four  hours ;  then 
divide  it  into  pieces  about  the  size 
of  a  hen's  egg;  let  these  be  dried 
in  the  air,  but  not  in  the  sun,  and 
they  will  keep  good  for  six  months. 
Or,  make  the  above  into  six  large 
loaves,  take  six  good  handfuls  of 
dough,  broken  small,  and  dissolved 
in  eight  quarts  of  warm  water,  and 
poured  through  a  sieve  into  one 
end  of  the  bread-trough  ;  then 
pour  three  quarts  more  of  warm 
water  through  the  sieve  after  it, 
and  what  remains  in  the  sieve  must 
be  well  expressed. 

Like  all  other  farinaceous  sub- 
stances, bread  is  very  nourishing, 
on  account  of  the  copious  mucilage 
it  contains  ;  but,  it  eaten  too  free- 
ly, it  is  productive  of  viscidity 
which  obstru£ts  the  intestines,  and 
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lays  the  foundation  of  habitual  cos- 
tiveness.  Leavened  bread,  or  such 
as  has  acquired  an  acidulated  taste 
by  a  slow  fermentation  of  the 
dough,  is  cooling  and  antiseptic. 
By  this  process,  all  the  viscous  are 
combined  with  the  drier  parts  of 
the  flour,  and  the  fixed  air  is 
expelled  in  baking.  New  baked 
bread  contains  a  large  proportion 
of  indigestible  paste,  which  may 
be  rendered  less  unwholesome  by 
allowing  it  to  dry  for  two  or  three 
days,  or  by  toasting  it.  This 
mode  ought  to  be  adopted,  both 
on  account  of  health  and  economy, 
especially  in  times  of  scarcity. 
Stale  bread,  in  every  respect,  de- 
serves the  preference  to  that  which 
is  newly  baked;  and  persons  trou- 
bled with  flatulency,  cramp  of  the 
stomach,  or  indigestion,  should 
abstain  from  new  bread,  and  parti- 
cularly from  hot  rolls. 

Various  substances  have  been 
used  for  bread,  instead  of  wheat. 
In  the  years  162Q  and  lG'30,  when 
there  was  a  dearth  in  this  country, 
bread  was  made  in  London  of  tur- 
nips, on  the  recommendation  of 
Dr.  Beale.  In  1693  also,  when 
corn  was  very  dear,  a  great  quan- 
tity of  turnip-bread  was  made  in 
several  parts  of  the  kingdom,  but 
particularly  in  Essex,  by  a  receipt 
registered  in  the  Philosophical 
Transactions.  The  process  is,  to 
put  the  turnips  into  a  kettle  over 
a  sow  fire,  till  they  become  soft  j 
they  are  then  taken  out,  squeezed, 
and  drained  as  dry  as  possible,  and 
afterwards  mashed  and  mixed  with 
an  equalweightof  flour,  and  knead- 
ed with  yeast,  salt,  and  a  little  warm 
water. 

The  following  is  another  method 
cf  making  bread  of  turnip-,,  which 
deserves  to  be  recommended  for 
its  cheapness  :  Wash  clean,  pare, 

and 
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and  afterwards  boil  a  number  of 
turnips,  till  they  become  soft  en 
to  mash  ;  press  the  greatest  part  of 
the.  water  cut  of  them,  then  mix 
them  with  an  equal  weight  of 
wheat-meal,  make  the  dough  in 
the  usual  manner  with  v 
it  will  rise  weil  in  the  trough, 

L,  may  be 
formed  intp loaves  a  id  put  into  the 
even.  d  in  this 

lier   I  sweetish  I 

which  is  by 
ble  : 

twelv, 

the  sb  e  of  the  ti 

will  scarcely  :         '    j     »le. 

Pota  made 

into  bread,  by  different 
The 

mealy  sort,  boi        i  .      for  eating, 
then 

without  adding  any  water.  Two 
parts  of  wheat  flour  are  added  to 
one  of  potatoes,  and  a  little  more 
yeast  than  usual.  The  whole  mass 
is  to  be  kneaded  into  dough,  and 
allowed  to  stand  a  proper  time  to 
rise  and  ferment,  before  it  is  put 
into  the  oven.  Bread  thus  pre- 
pared is  good  and  wholesome ;  and 
if  bakers  were  to  make  use  of  no 
worse  ingredients  than  this  nutri- 
tive root,  they  might  be  justified 
in  time-  of  scarcity,  provided  they 
sold  it  at  a  moderate  price, 
under  proper  limitations. 

M.  Paekentibk  found,  from  a 
variety  of  experiments,  that  good 
brea  d  might  be  made  of  equal  q 
titles  of  flour  and  potatoe  meal.  He 
also  obtained  well-fermented  bread 
of  a  good  colour  and  taste,  from  a 
mixture  of  raw  potatoe-pulp  and 
wheaten  meal,  widi  the  addition 
i  and  salt. 

Dr.    Darwin    asserts,     that  if 
eight  pounds  of  good  raw  potatoes 


BRE 

be  grated  into  cold  water,  and  af- 
ter stirring  die  mixture  the  starch  . 
be  left  to  subside,  and  when  col- 
lected, it  be  mixed  with  eight 
pounds  of  boiled  potatoes,  the  mass 
Will  make  as  good  bread  as  that 
from  the  best  wheaten  flour.  He 
likewise  observes,  that  hay,  which 
has  been  kept  in  stacks,  so  as  to 
undergo  the  saccharine  process, 
be  so  managed,  by  grinding 
and  fermentation  with  yeast,  like 
bread,  as  to  serve  in  part  for  the 
sustenance  of  mankind  in  times  of 
•city.  As  an  instance  of 
the  \  tve  quality  of  hay,  it 

is  mentioned,  that  a  cow,  after 
drinking  a  strong  infusion  of  it,  for 
some  time,  produced  above  double 

usual  quantity  of  milk.  He 
if  bread  cannot  be  made  from 
ground  hay,  there  is  reason  to  oe- 
lieve,  that  a  nutritive  beverage 
ma)  be  prepared  from  it,  either  hi 
its  saccharine  state,  or  by  ferment- 
ing it  into  a  kind  of  beer. 

There  are  other  vegetables,  says 
Dr.  Darwin,  which  would  pro- 
bably afford  wholesome  nutriment, 
either  by  boiling,  or  drying  and; 
grinding  them,  or  by  both  these 
processes.  Among  these  may  be 
reckoned  perhaps  the  tops  and 
bark  of  gooseberry-trees,  holly, 
gprse,  and  hawthorn.  The  inner 
bark  of  the  elm  may  be  converted 
into  a  kind  of  gruel,  and  the  roots 
of  fern,  and  probably  those  of  many 
other  plants,  such  as  grass  or  clo- 
ver, might  yield  nourishment  either 
by  boiling,  baking  and  separating 
the  fibres  from  the  pulp,  or  by 
extracting  the  starch  from  those 
which  possess  an  acrid  mucilage, 
such  as  the  white  bryony. 

The  adulteration    of  flour  and 
bread  has  often  been  the  subject,  of 
animadversion.  Mealmen  and  mil- 
lers have  been  accused  of  adding 
chalk* 
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chalk,  lime,  and  whiting  to  the  flour, 
and  bakers  of  mixing  alum  with 
the  dough.  There  is  much  reason 
to  suspect,  that  these  practices  are 
but  too  prevalent. 

It  has  been  asserted,  that  the 
adulteration  of  bread  is  owing  to 
the  legal  distinctions  in  the  qu; 
of  it,  and  to  our  making  colour  the 
Standard  of  goodness.  Dr.  Dar- 
win cjserves,  that  where  much 
alum  is  mixed  with  bread,  it  may- 
be easily  distinguished  by  the  eye  : 
when  two  loaves  so  adulterated 
has v  stuck  together  in  the  oven, 
they  break  from  each  other  with  a 
much-  smoother  surface,  where 
they  had  adhered,  than  those  loaves 
do  which  contain  no  alum. 

An  excellent  method  of  making 
bread  ct  rice  is,  by  boiling  thr.  e- 
fourths  oi  wheaten  flour  and  one- 
fourth  of  rice  separately.  The 
rice  should  be  well  boiled,  the 
water  squeezed  out  (which  may  be 
afterw:  -ds  used  as  sta.eh  for  hnen, 
for  there  can  be  no  better),  and  the 
mass  should  then  be  mixed  with 
the  flour.  It  is  made  in  the  same 
manner  as  common  bread,  and  is 
very  nutritive.  One  pound  and  a 
half  of  flour  mixed  with  half  a 
pound  of  rice,  will  produce  a  loaf 
weighing  from  three  pounds  to 
three  pounds  two  ounces,  which 
is  greater  than  tiiat  obtained  by 
baking  bread  of  wheat  flour  only. 
Rice  has  also  been  tried  in  the  same 
proportion  with  barley,  and  makes 
good  bread  for  labouring  people  ; 
but  the  gain  in  baking  is  by  no 
means  equal  to  that  obtained  by 
mixing  it  with  wheat. — See  IIice. 

Another  mode  of  preparing  bread 
with,  all  the  bran,  the  result  of 
which  we  have  stated  under  the 
head  of  Bran,  is  as  follows  : 
"  Take  seven  pounds  seven  ounces 
of  bran  and  pollard,  and  fourteen 
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quarts  of  water,  and  boil  the 
whole  very  gently  over  a  slow  fire. 
When  the  mixture  begins  to  swell 
and  thicken,  let  it  be  frequently 
stirred,  to  prevent  its  boiling  over, 
or  burning  either  at  the  bottom  or 
sides  of  the  vessel.  After  having 
boiled  two  hours,  it  will  acquire 
the  consistence  of  a  thin  pudding. 
Now  put  it  into  a  clean  cloth,  and 
squeeze  out  the  liquor  :  take  a 
quart  of  this,  mix  it  with  three 
pints  of  yeast,  and  set  the  sponge 
for  twenty-eight  pounds  of  flour. 
The  mass,  bran,  and  pollard,  even 
aiter  the  liquor  has  been  separated, 
will  be  found  to  be  above  four 
times  its  original  weight ;  it  is 
then  to  be  placed  near  the  fire.  In 
about  two  hours,  the  sponge  will 
sufficiently  risen.  The  bran 
and  pollard,  then  lukewarm,  should 
be  mixed  with  the  flour ;  and, 
after  adding  half  a  pound  of  salt, 
the  whole  must  b;  wed  kneaded, 
with  one  quart  of  the  bran  liquor. 
Thus  prepared,  the  dough  is  form- 
ed into  loaves,  and  baked  for  two 
hours  and  a  quarter  in  a  common 
oven.  The  bread,  when  cold,  will 
weigh  one  half  more  than  the  same 
quantity  of  flour  would,  without 
the  addition  of  the  bran. 

It  the  bran-water  only  is  used, 
and  the  bran  itself  (which,  by  the 
boiling,  increases  considerably  iri 
weight)  is  not  added  to  the  dough, 
the  increase  of  bread  will  still  be 
considerable ;  but  not  more  than 
one-third  of  the  increase  obtained, 
when  all  the  bran  is  used. 

The  great  advantage  of  eating 
pure  and  genuine  bread  must  be  ob- 
vious. Every  part  of  the  wheat, 
which  may  be  called  Hour,  was  not 
only  intended  to  be  eaten  by  man, 
but  it  really  makes  the  best  bread, 
since  that  may  be  called  the  best 
which  is  of  most  general  use,  and 
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*o  fine  as  to  contain  no  part  of  the 
husks  of  the  grain.  But  the  de- 
lusion, by  which  so  many  persons 
are  misled,  to  think  that  even  the 
whole  Hour  is  not  good  enough  for 
them,  obliges  them  to  pay  a  se- 
venth or  eighth  part  more  than  they 
need,  to  gratify  a  fanciful  appetite. 
Had  it  not  been  for  the  custom  of 
eating  whiter  bread  than  the  whole 
of  the  flour  will  make,  the  miller 
and  baker  would  not  have  employ- 
ed! all  their  art  to  render  the  bread 
as  white  as  possible,  and  make  the 
consumer  pay  for  this  artificial 
whiteness. 

New  Substitutes  for  Flour 
or  Bread.  We  have,  in  the  pre- 
ceding analysis,  as  well  as  on  for- 
mer occasions,  mentioned  various 
substances  which  might  advanta- 
geously be  employed  in  the  manu- 
facture of  this  indispensable  article 
of  human  sustenance  ;  indepen- 
dently of  the  different  kinds  of 
grain  and  roots  that  are  already 
made  subservient  to  this  beneficial 
purpose.  In  order  to  exhibit  a  dis- 
tinct view  of  the  most  promising 
substitutes,  whether  indigenous  or 
exotic,  and  especially  such  as  have 
actually  been  used,  on  the  authori- 
ty of  creditable  evidence,  we  shall 
here  divide  them  into  three  classes, 
and,  in  the  course  of  the  work,  give 
a  more  particular,  account  of  each 
article,  in  its  alphabetical  order. 

I.  Farinaceous  Seeds  : — Wheat- 
grass,  or  Triticum  Spelt  a  ;  Millet, 
or  Panicum  miiiaceum;  Common 
B  tick-  wheat,  or  Polygon u  m  fagopy- 
Ttem  ;  Siberian  Buck-wheat,  or  Po- 
tion taiaricum  ;  Wild  Buck- 
wheat, or  Polygonum  convolvulus; 
Wild  Fescue-grass,  or  Festucajkd- 
tc/ns  ;  Maize,  or  Indian  Corn,  the 
Mays  Zi  a  ;  Rice,  or  Oryza  satira ; 
Guinea  Corn,  or  White  Round- 
seeded  Indian  Millet;   the  Holcns 


Sorghum, 1  j.;  Canary-grass,  otPha- 
laris  canariensis ;  Rough  Dog's-tail 
Crass,  or  Cynosurus  echinatus  ; 
Water  Zizany,  or  Zizania  aqua- 
tica  ;  Upright  Sea  Lime-grass,  or 
Ely mus  artnarhis;  Sea-reed,  Mar- 
ram, Helme,  or  Sea  Mat-weed,  the 
CalamagrostiS)  or  Arunda  armaria. 
The  following  mealy  fruits,  how- 
ever, deserve  a  decided  preference 
over  many  of  the  preceding  :  viz. 
W  .  er  Caltrops,  or  the  fruit  of  the 
Trapa  natans,  L.  ;  Pulse  of  various 
kinds,  such  as  Peas,  Lentils,  Beans, 
and  the  seeds  of  die  Common 
Vetch,  Fetch,  or  Tare-acorns,  and 
especially  those  of  the  Quercus 
cerris  and  escuhts  ;  the  seeds  of  the 
White  Goose-foot,  Common  Wiici 
Orage,  or  the  Ckenopodxitm  album, ; 
the  seed^  and  flowers  of  the  Rocket, 
or  Brassica  crura  ;  the  seeds  of  the 
Sorrel,  or  Ru?nex  acetosa;  of  the 
different  species  of  Dock,  or  La- 
pathum  ;  of  the  Yellow  and  White 
Water-lily,  or  the  Nymphaea  lutea 
and  alba  ;  of  the  Corn-spurrey,  or 
Spergula  urvensis;  of  the  Spinage, 
or  Spinacia  oleracea,  L.  ;  of  the 
Common  Gromwell,  or  Graymili, 
the  Lit h os perm um  officinale;  of  the 
Knot-grass,  or  Paniculum  avicu- 
lare  ;  the  Beech-nut  (see  p.  233)  ; 
die  husks  of  the  Lint-seed,  Sec. 

II.  Farinaceous- Roots  :  namely, 
those  of  the  Common  and  Yellow 
Bedilem  Star,  or  Ornithogalum  lu- 
teuvi  and  umlellatum  j  of  die  Yel- 
low Asphodel  (see  p.  130) ;  of  the 
Wake  Robin,  or  Arum  muculatum 
(after  being  properly  dried  and 
washed)  j  of  the  Pilewort,  or  Lesser 
Celandine,  the  Ranunculus  Jicaria; 
of  the  Common  Dropwort,  the  Spi- 
rcea  JUipendula  ;  of  the  Meadow- 
sweet, or  Spiraea  ulmaria  ;  of  the 
White  Bryonv,  or  Bryonia  alia  j 
of  the  Turnip-rooted  Cabbage,  or 
Napobrassica  j  of  the  Great  Bistort, 

or 
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or  Sii3ke-\veed  (p.  268)  ;  of  the 
Small,  Welch,  or  Alpine  Bistort 
(p.  '2>6g)  ;  of  the  Common  Orobus, 
or  Heath-pea;  theTuberous  Vetch 3 
the  Common  Reed ;  both  the  Sweet- 
smelling  and  Common  Solomon's 
Seal ;  the  Common  Corn-flag,  or 
Gladiolus  communis;  the  Salt-marsh 
Club-rush,  or  Scirpus  maritimus, 
&rc. —  Indeed,  some  authors  also 
include  in  this  list  the  roots  of  the 
Mandragora,  Cokhicum ,  Fumaria 
luli. ,  Hellelorus  acconitifol.  and 
nlgr. ,  Lilium  lullif. ,  and  many- 
others  ;  but  for  these  last  mentioned 
we  have  not  sufficient  authority. 

III.  Fibrous  and  less  juicy  Roots  : 
viz.  those  of  the  Couch-grass,  or 
CreepingWheat-grass ;  theClown's, 
or  Marsh  Wound -wort  (p.  31)5 
the  Marsh  Mary-gold,  or  Meadow 
Bouts ;  tlie  Silver-weed,  or  Wild 
Tansejr;  the  Sea  Seg,  or  Carcx 
arenarius,  &c. 

Having  thus  stated  the  various 
substitutes  for  bread,  which  have 
either  already  been  adopted  with 
success  in  tin's  country,  or  which 
might,  in  times  of  real  scarcity,  be 
easily  converted  into  proper  nutri- 
ment, we  cannot  better  conclude 
this  article  than  in  the  words  of 
Arthur  Young,  Esq.  who,  in  his 
Observations  on  the  late  Royal  Pro- 
clamation, recommending  frugality 
in  the  consumption  of  corn,  as  one 
of  the  surest  and  most  effectual 
means  of  alleviating  the  present 
pressure  of  the  times,  espouses  the 
cause  of  the  unfortunate  poor,  nearly 
in  the  following  words  :  Every 
master  or  head  of  a  family  is  in 
duty  bound  to  second,  without 
compulsion,  the  humane  views  of 
the  legislature.  Hence,  bread  made 
of  the  whole  produce  of  the  wheat, 
excepting  onlv  seven  pounds  of  1  lie 
bran  in  each  bushel,  and  adding 
cne-fourth  or  third  part  of  a  sub- 


stitute,  would  probably  be  the  most 
effective  saving.     If  the  consump- 
tion of  the  whole  kingdom  be  com- 
puted at  8,000,000  of  quarters  in 
twelve  months,  this  saving  on  all 
the  wheat  consumed  in  nine  months 
would  be  /00,000  quarters,  which 
would  feed  8/5,000  persons,  at  the 
ordinary  consumption  of  one  quar- 
ter a  head  per  annum ;  and  pro- 
bably be  equal,  under  the  present 
restrictions,     to    afford     food     to 
1,000,000  of  people  for  the   next 
nine  months. — Farther,  if  the  sav- 
ing of  oats  to  the  supposed  number 
of  500,000  horses   of  luxury,  be 
calculated  only  at  one  bushel  per 
week,  this  would,  in  nine  months, 
amount  to  18,000,000  of  bushels  ; 
or  sufficient  to  support  1,000,000 
of  persons  for  the  same  period  of 
time,  allowing  to  each  not  less  than 
twenty-five  bushels  per  annum. — . 
With  duedeference  to  Mr.  Young's 
statistical    information,     however, 
we  beg  leave    to   doubt    whether 
500,000  fit  horses,  crammed  on  the 
food  of  man,  move  about  the  king- 
dom :   though  it  must  be  acknow- 
ledged, that  pleasure  horses  "  are 
spectacles  of  envy  to  the  starving 
poor — abominable  •  and  scandalous 
spectacles,    which,    in   times  like 
these,  ought  to  be  removed  from 
the  view  of  those  whose  miserable 
children  might  be  fed  on  the  corn 
thus  saved." 

BREAD-FRUIT-TREE,  or  the 
Artocarpus,  L. — a  plant  which 
grows  in  the  South-Sea  Islands, 
and  is  remarkable  for  the  size  and 
nutritive  quality  of  its  fruit.  Al- 
though this  tree  has  been  mention- 
ed by  many  voyagers,  it  was  little 
noticed  till  the  return  of  Captain 
Wallis  from  the  South  Seas.  It 
grows  in  abundance  on  the  La- 
drone  Islands.  In  the  Society 
Islands,  it  is  of  the  size  of  a  mid- 
dling 
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dlirg  oak;  its   I 

foot  and  a  half  in  of  an 

oblong  sha  uated  like 

those  of  the  fig-tree,  which  they 
resemble  in  colour ;  and,  v 
broken,  exude  a  milky  juice.  The 
fruit  is  shaped  like  a  heart,  an 
tains  die  size  of  a  chili's  head. 
Its  rind  is  thick,  green,  and  co- 
vered with  excrescences  of  a  hexa- 
gonal figutB.  The  internal  part  of 
trie  rind  is  composed  of  a  pulpy 
substance,  full  of  twisted  fibres  : 
this  pulp  becomes  softer  towards 
the  middle,  where  a  small  cavity 
is  formed,  containing  no  kernels  ( r 
seeds.  The  inhabitants  of  Suma- 
tra dry  the  soft  internal  part,  and 
use  it  as  bread  with  other  food. 
At  Amboyna,  they  dress  the  inner 
rind  with'  the  milk  of  the  cocoa- 
nut,  and  fry  it  in  oil  like  fritters. 
It  affords  much  nourishment,  is 
very  satisfying,  and  therefore  pro- 
per for  labouring  people.  Being 
cf  an  astringent  quality,  it  is  also 
beneficial  to  persons  of  a  laxative 
habit.  Its  taste  is  rather  harsh, 
and  similar  to  the  potatoe 
made  in  the  West  of  Engl 
The  milky  jufce  which  i-  es  a 
the  trunk,  wh< 
nut  oil,  makes  a  very  strong 
lime. 

From  the  investigations  of  bo- 
tanists it  appears,  that  this  tree 
ran  only  be  propagated  by  suckers 
or  layers,  owing  to  a  deficiency  in 
the  parts  of  fructification. 

Breakstone  (Chickweed).  See 
Procumbent  Pearlwort. 

BREAM,  or  Brama,  is  a  species 
of  the  Cyprirtiis,  or  carp.     It  inha- 
bits lakes,    or    the   deep  pa 
smooth  rivers,  and  afford 
the  angler,  though  it  is  not  much 
esteemed  for  its  flavour.  The 
for  catching  this  fish  are 
milar  to  those  established  for  taking 
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ill  be  stat- 
ed in  irticle  C  ,i.p  :  the 
•r,  should  be  finer 
than  w!  it  i^  Commonly  used  for' 
that  fish ;  and  the  angler  should 
throw  his  line  as  nearly  as  possible 
into  the  middle  of  the  stream.  The 
bream  may  be  taken  with  a  blue- 
bottle fly,  cither  by  whipping,  or 
in  the  common  method",  by  paste 
or  gentles. 

BREAST,  or  fore  part  of  the 
chest,  signifies  that  cavity  of  the 
trunk  which  is  composed  of  many 
",  the  sternum  or 
breast-bone  in  front,  twelve  ribs  on 
each  side,  twelve  vertebra,  or 
turning  joints  of  the  spine,  as  the 
bod,-  is  turned  upon  them,  and  two 
shoulder  blades.  The  thorax,  or 
chest,  extends  from  the  lower  part 
of  the  neck  to  the  midriff,  and  con- 
tains the  organs  mest  essential  to 
life,  such  as  the  heart,  : 
and  likewise  the  wind-pipe  and  the 
gullet.  With  respeel  to  the  dis- 
eases of  the  breast,  we  r<  er  to  the 
articles  Cough  and  Inflamma- 
tion'. 

Breasts,    or    mamir.ee,   in  fe- 
.  protuber- 
he  sides  of  the  chest, 
in  the  mos  '  .nation  for  giv- 

ing food  to  the  infant.  In  som 
stances  fherehave  been  found  t 
and  evenfour  breasts  in  one  person, 
all  yielding  milk  alike.  They  are 
ible  to  the  touch,  and 
ought  therefore  to  be  carefully 
ded  against  external  injury  3  as 
a  very  slight  bruise  or  blow  may  be 
attended  with  fatal  consequences. 
No  part  of  the  human  body  is  so 
easily  affected ',  liable 

to  cancerous  complaints,  as  that  of 
emale  bre  a    .  —  See  i An c  er  . 
There  prevails  a  custom 

•  after  delivery,  when 

.so  great, 

that 
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from  an  incapacity  of  the  child 
to  empty,  or  relieve,  them  by  i 
sucking,  the  vessels  are   consider- 
ably distended,  and  the  breasts  so 
completely  filled    as   to    occasion 
much  pain  to  the  mother.     This 
practice  is  severely  censured  by  the 
Rev.  C.  Crutwell,  in  his  "  Ad- 
vice to  Lying-in  Women,"  publish- 
ed in  1/79  :  and  he  is  of  opinion 
that  the  attempt  is   unnatural,  as 
applying  a  different   agent    from 
that  designed  by  Nature  ;   and  in- 
delicate, because  a  disease  of  a  ma- 
lignant tendency  may  thus  be  easi- 
ly communicated  ;  while  it  is  pain- 
ful  and  dangerous  to  the  patient. 
According  to  his  experience,  the  ne- 
glect of  drawing  the  breasts  has  ne- 
ver been  prejudicial.  IF,  says  he,  they 
were  not  touched  during  this  state  of 
fulness,    hardness,    or   inflamma- 
tion,   but  the   whole    suffered  to 
subside,  which  would  happen  in 
a  few  hours,  the  child  might  then 
be  safely  put  to  the  breast.     It  is 
the  application  of  too  great  force  in 
drawing  them,  or  placing  the  child 
to  suck  at  an  improper  time,  and 
not  the  delay,   wh-ch  causes  the 
mischief.     If  the  infant  cannot  be 
suckled  the  first  day,  or  befor 
hardness  appears,  it  should  b 
ferred  till  the  breast  becomes  soft. 
This  callosity  is   chiefly  procV 
by  some   external  injury,  Mich  as 
drawing  the  breasts,  heated  rooms, 
hot  and  stimulating  liquors,  n 
cines,  &c.  all  of  which  contril 
to  excite  inflammation,  c 
a  slight  degree  of  irrita  ' 
to  occasion  a  milk -fever,  absce- 
or  both. — See  Njtplss  and  Suck- 
ling. 

BREATH,  fetid,    a  misfortune 
to  which  many  persons  are 
though  they  appear  to  be  in  per- 
fect health.     It  may  arise  from  va- 
rious causes,  the  principal  of  which 
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are,  carious  teeth,  putrid  gums,  ul- 
r  some  pe- 
culiarity in  the  constitution  of  the 
individual. 

It  it  originate  from  hollow  teeth, 
care  should  be  taken  that  no  fi 
mehts  of  provisions,  and  espo 
cheese,  remain  in  them,  after  1  it- 
ing  :  hence  the  mouth  ought  to  be 
washed  or  properly  rinsed  after 
every  meal  with  tepid  water,  or 
lukewarm  chamomile  tea.  A  simi- 
lar precaution  is  nece»sarv,  whea 
the  teeth  are  carious,  or  the  gums 
in  a  flaccid  and  spongy  state :  but 
if  the  lungs  or  other  organs  of  re- 
spiration be  diseased,  due  re 
ought  to  be  paid  to  the  primary  af- 
fection, of  which  we.  shall  treat 
under  the  head  of  Pulmokakt 
Consumptiow.  In  tliis  case,  as 
well  as  in  some  peculiar  habits, 
where  the  real  cause  of  fetid  gums 
cannot  be  easily  ascertained,  the 
skill  of  the  practitioner  is  frequently 
baffi.  we  shall  veritur       1 

suggest  a  remedy  which  has,  in  a 
great  variety  of  instances,  been  at- 
tended with  the    desired     effect. 
Many  persons  afflicted  with  that 
reeable  complaint  are,    also, 
subject    to    habitual    costiveness, 
which  cannot,   in  general,  be  re- 
d  without  administering  lax- 
atives :     the-e,     by    relaxing    the 
bowels,    ultimately    tend    to    in- 
On    the 
other  hai  1,  w<  have  observed  from 
e,   that  fi-  i'-red 

chart  and  kept 

fa    :  a  remarkable 
,  with- 
out  ;  •   :         de- 
•. specially   if  it 
be  mi  of  yellow 
r  this  purpose,  a  table- 
i  with  a 
e  taken  two  or 
according 
to 
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to  circumstances.  Thus,  if  the 
patient  abstain,  for  some  time,  from 
the  use  of  animal  food,  the  most 
distressing  costiveness  may  be  gra- 
dually relieved  with  perfect  safety 
to  the  constitution  ;  while  the  car- 
bon acts  on  the  whole  system  as 
the  most  effectual  antiseptic  with 
which  v^e  are  acquainted.  To  in- 
crease the  effect  of  this  mild  medi- 
cine, a  tea-spoonful  of  squill  vine- 
gar may  occasionally  be  added  to 
each  dose,  together  with  a  little 
cinnamon  or  other  aromatic  water. 

The  best  palliatives  for  sweeten- 
ing an  offensive  breath,  are  gar- 
gles consisting  simply  of  lime- 
water  ;  or  a  decoct  ion  of  the  Peru- 
vian bark ;  or  a  liquor  made  by 
mixing  two  ounces  of  compound 
alum- water,  and  half  an  ounce  of 
e^sence  of  lemons,  with  three 
ounces  and  a  half  of  fennel -water, 
which  should  be  frequently  used 
previous  to  going  into  company, 

BREATHING,  is  that  alternate 
contraction  and  expansion  of  the 
lungs  and  breast,  by  which  animals 
inspire  and  expire  the  surrounding 
atmosphere ;  a  process  essentially 
necessary  to  the  support  of  life. 
From  the  moment  a  child  enters  the 
world,  the  air  penetrates  into  its 
lungs,  which  were  previously  filled 
with  a  watery  mucus,  but  are  then 
opened  for  the  circulation  of  the 
blood.  Thus  respiration,  one  of  the 
primary  and  most  important  of  the 
vital  functions,  commences  with 
birth,  and  is  incessantly  active ;  as 
it  cannot  be  interrupted  for  many 
minutes,  without  endangering  the 
life  of  the  individual 

There  have, indeed,  been  instances 
of  persons  wantonly  endeavouring 
to  restrain  the  act  of  breathing,  nay 
even  to  check  the  pulsation  of  the 
arteries,  so  as  to  exhibit  a  specimen 
of  apparent  death,  for  several  mi- 
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nutes.  We  still  remember  the  ac- 
count of  such  a  hazardous  experi- 
ment related  by  a  most  respectable 
professor  in  the  University  of  Edin- 
burgh, who  informed  his  pupils, 
that  a  man  possessing  die  talent 
here  alluded  to,  at  length  paid  the 
price  of  his  life,  by  remaining,  in 
one  of  his  exhibitions,  a  fatal  ex- 
ample of  his  temerity. 

More  frequent,  however,  though 
not  so  immediately  dangerous,  are 
the  instances  in  which  persons,  in 
other  respects  sensible,  unthink- 
ingly expose  themselves  to  situa- 
tions, where  they  must  necessarily 
breathe  the  most  -vitiated  and  per- 
nicious atmosphere.  Such  is  the 
case  in  all  public  assemblies,  which 
are  confined  in  narrow  limits,  par- 
ticularly in  theatres  and  other  places 
of  amusement,  to  which  numbers 
of  spectators  indiscriminately  re- 
sort, and  where  each  individual  is 
obliged  to  respire  part  of  the  aggre- 
gate mephitic  vapours  of  the  com- 
pany. Far  from  wishing  to  discou- 
rage the  frequenting  of  those  fa- 
shionable places  of  resort,  in  gene- 
ral, we  only  think  it  our  duty  to 
warn  such  invalids,  as  are  liable  to 
athmatic  or  pulmonary  complaints, 
against  a  too  free  indulgence  in 
these  enticing  amusements.  Indeed, 
we  are  convinced,  by  numerous 
facts,  of  their  deleterious  influence ; 
and  if  any  person  be  disposed  to 
doubt  die  propriety  of  this  caution, 
let  him  reflect  on  the  dreadful  ef- 
fects frequently  produced  by  shut- 
ting up  5  or  6  passengers  in  a  stage- 
coach, only  during  a  short  space 
of  time  ;  and  he  will  acknowledge 
that  our  admonition  is  well  founded. 
Hence  we  would  advise  those  who 
lead  a  studious  or  sedentary  life, 
never  to  continue  for  several  hours 
together  in  a  close  and  perhaps  low 
apartment,  where  they  admit  the 

same 
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some  air  to  re-enter  the  lungs, 
which  has  before  been  respired,  and 
has  become  at  length  totally  unfit  for 
supplying  the  vital  principle.  Thus, 
they  deprive  themselves  of  the  most 
beneficial  Cordial  of  life,  namely, 
fresh  air,  and  exhaust  the  source  of 
vitality  as  much  in  one  hour,  as 
was  perhaps  destined  by  Nature 
for  the  support  of  weeks,  or  even 
months.  Instead  of  following  such 
an  irrational  practice,  they  ought 
either  to  remove  to  another  atmo- 
sphere, or  to  open  the  window  or 
dgor,  to  admit  a  supply  of  pure 
air,  rather  than  to  destroy  them- 
selves by  an  obstinate  or  indolent 
perseverance  in  their  former  habit. 

BREECHES,  a  part  of  the  dress 
of  most  Europeans,  worn  by  males, 
and  reaching  from  the  waist  to  the 
knees.  The  Romans  had  no  dress 
corresponding  with  our  breeches. 
This  article  appears  to  be  a  habit 
peculiar  to  the  barbarous  nations 
of  the  North  :  they  were  worn  by 
the  ancient  Gauls,  Germans,  and 
Britons;  and  were  also  introduced 
into  Italy,  as  early  as  the  time  of 
Augustus,  where  they  afterwards 
grew  so  fashionable,  that  Hono- 
rius  and  Arcadius  thought  pro- 
per to  restrain  them  by  a  law,  and 
to  expel  the  breeches-makers  from 
Rome,  under  the  idea  that  it  was 
unworthy  a  nation  which  ruled  the 
world,  to  wear  the  apparel  of  bar- 
barians. 

With  respefi:  to  the  construction 
of  this  article  of  our  dress,  it  may 
be  useful  to  observe,  that  if  made 
too  tight  in  the  waistband,  or  of 
improper  materials,  they  mast  ne- 
cessarily occasion  uneasiness,  and 
prove  injurious  to  the  body.  The 
form  most  to  be  preferred,  and 
now  very  generally  adopted,  is  that 
of  pantaloons  :  these  ought  to  be 
of  a  sufficient  width,  of  a  thin  sub- 
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stance  in  summer,  and  of  warm 
cloth  in  winter.  Breeches  made  of 
leather,  and  so  narrow  as  to  fit  ex- 
actly the  shape  of  the  limbs,  are 
liable  to  many  inconveniencies  : 
they  benumb  the  hips  and  thighs, 
occasion  a  painful  pressure  upon 
the  parts,  especially  the  abdomen  ; 
and,  by  the  close  texture  of  the 
leather,  in  a  great  measure  impede 
perspiration. 

BREEDING  of  Cattle  :  As  the 
different  circumstances  to  be  at- 
tended to  in  the  management  of 
cattle,  will  be  stated  when  treating 
of  the  various  kinds  of  useful  ani- 
mals, we  shall  here  only  observe, 
that  the  first  thing  to  be  considered 
is  leauty  of  form  ;  the  next  is  pro- 
portion of  parts,  or  what  may  be 
called  utility  of  form 3  the  third, 
which  has  engaged  the  attention  of 
midland  breeders,  is  the  texture  of 
the  muscular  parts,  or  what  is 
called 72mA;  a  quality  which,  how- 
ever familiar  it  may  have  been  to 
the  butcher  and  consumer,  has  not 
in  general  been  attended  to  by 
breeders.  In  short,  it  is  a  rule  ap- 
plicable to  all  sorts  of  live-stock,  to 
breed  from  straight  backed,  round 
bodied,  clean,  small  boned,  healthy 
animals  ;  carefully  rejecting  such 
as  have  roach  backs  and  heavy  legs, 
with  much  external  appearance  of 
offal,  &c. 

To  the  late  Mr.  Bakewell,  of 
Dishley,  who  was  undoubtedly  the 
most  scientific  breeder  of  his  time, 
we  are  indebted  for  many  new  and 
important  improvements  in  the  art 
breeding  cattle.  His  principle  was, 
to  procure  the  best  beast,  that 
would  weigh  most  in  the  valuable 
joints  ;  and  thus,  while  he  gained 
in  point  of  shape,  he  also  acquired 
a  breed  much  hardier,  and  easier 
fed,  than  any  other. 

With,  respect    to  the  breed  of 
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oxen,  Mr.  Bakewell  asserts,  that 
the  smaller  the  bones,  the  more 
perfect  will  be  the  make  of  the 
beast,  and  the  quicker  it  will  fat- 
ten. The  breed  preferred,  and 
considered  by  him  as  the  best  in 
England,  is  that  of  Lancashire. 
The  shape  which  should  be  the 
criterion  of  a  cow  or  bull,  an  ox,  or 
a  sheep,  is  that  of  a  hogshead,  or  a 
rirkhi,  with  legs  as  small  and  short 
as  possible.  He  found  from  vari- 
ous experiments  in  different  parts 
of  the  kingdom,  that  no  land  is  too 
lad  for  a  good  breed  of  cattle,  and 
particularly  of  sheep.  The  great 
.advantage  arising  from  his  breed  is, 
that  the  same  quantity  of  food  will 
suffice  them,  much  longer  than  it 
will  any  other  kind)  besides  which, 
the  wool  is  of  the  finest  quality, 
and  the  sheep  stand  the  fold  per- 
fectly well. 

The  wintering  of  cattle,  also  re- 
ceived particular  attention  from  this 
professional  breeder :  his  horned 
beasts  were  tied  up  during  the 
winter,  in  sheds,  and  fed  with 
straw,  turnips,  or  hay ;  all  the  lean 
beasts  were  fed  with  straAV  alone, 
and  lay  without  litter.  Young 
cattle,  that  require  to  be  kept  in  a 
thriving  state,  are  fed  upon  tur- 
nips ;  and  as  the  spring  advances, 
and  this  vegetable  becomes  scarce, 
hay  is  their  only  food. 

The  floors,  on  which  the  cattle 
stand,  are  paved,  and  raised  six  or 
eight  inches  above  the  level  of  the 
yard ;  and  each  crib  being  only 
broad  enough  for  a  beast  to  stand 
on,  its  dung  falls  on  the  lower 
paveme nt ;  by  which  contrivance 
it  is  kept  perfectly  clean  without 
Jitter. 

Breeding  of  Fish.  The  neces- 
sary qualities  of  a  pond  lor  breed- 
ing iish,  are  very  different  from 
those  which  are  requisite  to  make  it 
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serve  for  their  nourishment.  A 
good  breeding  pond  is  more  rare  to 
be  met  with  than  a  good  feeding 
one.  The  best  indications  of  the 
former,  are  plenty  of  rushes  and 
grass  about  its  sides,  with  gravelly 
shoals  like  those  of  horse-ponds. 
The  quantity  of  the  spawn  of  hsh  is 
prodigious ;  and  where  it  succeeds, 
one  hsh  may  sometimes  produce 
millions.  Hence  two  or  three  mel- 
ters,  and  as  many  spawners,  placed 
in  such  a  pond,  will,  in  a  short 
time,  stock  a  whole  country.  If 
it  be  not  intended  to  keep  these 
ponds  entirely  for  breeding,  but  to 
let  the  hsh  grow  to  a  considerable 
size,  their  numbers  should  be  thin- 
ned, or  they  will  otherwise  starve 
each  other.  Different  kinds  of  hsh 
may  also  be  added,  which  will  prey 
upon  the  young,  and  prevent  their 
increasing  in  number.  For  this 
purpose,  eels  and  perch  are  most 
useful,  because  they  not  only  feed 
upon  the  spawn  itself,  but  also  up- 
on the  young  fry.  Some  fish  will 
breed  abundantly  in  all  kinds  of 
waters ;  of  this  nature  are  the  roach, 
pike,  perch,  &:c. 

Breeding,  Good)  an  expression 
which  is  used  to  denote  the  proper 
deportment  of  persons  in  the  exter- 
nal offices  and  decorum  of  social 
intercourse. 

Good  breeding  necessarily  implies 
civility ;  though  a  person,  without 
being  well  bred,  may  be  civil :  the 
one  is  the  result  of  good-nature ; 
the  other,  of  good  sense  joined  to 
experience,  observation,  and  atten- 
tion. 

The  most  perfect  degree  of  good 
breeding  is  only  to  be  acquired  by 
great  knowledge  of  the  world,  and 
keeping  the  best  company.  To  at- 
tain this  desirable  object,  we  would 
advise  parents  not  to  suffer  their 
children,  after  a  certain  age,  to 
spend 
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spend  the  greatest  part  of  their 
time  among  servants,  or  menial  de- 
pendents 3  from  whom  neither  good 
language  nor  proper  manners  can 
be  expected 3  and  who  seldom  fail 
to  instruct  the  susceptible  young 
mind  in  all  the  low  cunning,  and 
artifices  of  the  vulgar.  Good- 
breeding  adorns  and  enforces  virtue 
and  truth  3  it  connects,  it  endears, 
and  while  it  indulges  die  just  li- 
berty, restrains  that  indecent  licen- 
tiousness of  conversation,  which 
alienates  and  provokes.  Great  ta- 
lents render  a  man  famous  3  great 
merit  procures  respect ;  great  learn- 
ing, esteem :  but  good-breeding 
alone  can  ensure  love  and  affec- 
.  tion.  Hence  it  deserves  to  be  pe- 
culiarly recommended  to  women, 
as  the  greatest  ornament  to  such  as 
possess  beauty,  and  the  safest  refuge 
for  those  of  a  contrary  description. 
It  facilitates  die  conquests,  and  de- 
corates the  triumphs  of  beauty ; 
while,  on  die  other  hand,  it  atones, 
in  some  degree,  for  the  want  of 
that  quality.  On  the  whole,  good- 
breeding  is  attended  with  so  many 
advantageous  effects,  diat,  though 
it  cannot  be  called  a  virtue  in  itself, 
it  may  be  jusly  considered  as  one  of 
the  most  pleasing  and  useful  ac- 
complishments ;  inasmuch  as  it  has 
a  direct  tendency  to  check  the  vio- 
lence of  all  the  turbulent  passions, 
and  to  render  the  padi  Uirough  life 
more  comfortable  and  easy. 

BREWING,  die  art  of  preparing 
beer  or  ale  from  malt,  by  extracting 
all  its  fermentable  parts  in  the  best 
manner;  by  addinghops  in  such  pro- 
portions as  experience  has  shewn, 
will  preserve  and  meliorate  the  ex- 
tracts 3  and  by  causing  a  perfect 
fermentation  in  them,  by  means  of 
yeast  arid  barm.  One  of  the  most 
approved  methods  of  performing 
this  operation,  is  as  follows : 
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Take  of  the  purest  and  softest 
Mater  you  can  procure,  as  much  as 
you  will  have  occasion  for  3  boil  it, 
put  it  into  large  tubs,  and  let  it 
stand  exposed  to  the  air  to  purge 
itself,  at  least  one  week.  Grind  a 
sufficient  quantity  of  the  best 
brown,  high-dried  malt  3  let  it  re- 
main four  days  before  you  use  it, 
diat  it  may  mellow,  and  dispose  it- 
self for  fermentation.  Fill  a  copper 
with  your  prepared  water,  and  let 
it  boil ;  then  lade  about  diree-quar- 
ters  of  a  hogshead  into  the  mash- 
tub,  filling  the  copper  up  again, 
and  making  it  boil.  When  the 
water  in  die  mash-tub  is  cooled  to 
such  a  degree,  that,  in  consequence 
of  the  stream  subsiding,  you  may 
see  your  face  in  it,  empty  into  it, 
by  degrees,  nine  bushels  of  the 
malt,  mash  it  well,  and  stir  it  about 
with  the  rudder  near  half  an  hour, 
till  it  is  thoroughly  wetted,  and  in- 
corporated with  the  water :  dien 
spread  anodier  bushel  of  malt 
lightly  over  its  surface,  cover  the 
whole  with  empty  sacks  to  keep  in 
the  steam,  and  leave  it  for  an  hour. 

At  die  end  of  die  hour,  die  wa- 
ter in  the  copper  being  boiling, 
damp  the  fire,  and  let  die  water 
cool  a  little  as  before  :  then  lade  as 
much  as  is  necessary  on  the  mash, 
till  the  whole  together  will  yield 
about  a  hogshead  of  wort.  When 
this  second  quantity  of  water  is 
added,  stir  it  again  well,  cover  it, 
and  leave  it  for  another  bour.  Then 
let  the  first  wort  run  in  a  small 
stream  into  die  under  back,  and 
lade  another  hogshead  of  hot  \\  ater 
on  the  mash :  stir  it  again  as  before, 
cover  it,  and  let  it  remain  for  two 
hours. 

In  the  mean  time,  return  the  first 
wort  into  the  copper,  and  put  into 
it  six  pounds  of  tine  brown  seedy 
hops,  first  rubbing  them  between 
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the  hands.  Then  make  a  brisk 
fire  under  your  copper,  till  the  li- 
quor boils  5  let  it  continue  to  boil 
till  the  hops  sink  ;  then  damp  the 
fire,  and  strain  the  liquor  into  cool- 
ers. When  it  is  about  as  warm  as 
new  milk,  mix  some  yeast  or  barm 
with  it,  and  leave  it  to  work  till 
the  surface  appears  in  curls ;  then 
stir  and  mix  the  whole  properly 
with  a  hand-bowl,  and  let  it  again 
ferment.  Repeat  the  stirring  with 
the  bowl  three  times,  then  tun  it, 
and  leave  it  to  work  in  the  hogs- 
head. When  it  has  nearly  done 
working,  fill  up  the  cask,  and 
bung  it,  but  let  the  vent-hole  re- 
main open. 

Beer  thus  brewed ,  though  brown , 
will  be  as  clear  as  rock-water,  and 
will  keep  for  any  length  of  time; 

Set  the  second  wort  aside  for  the 
next  brewing,  which,  as  far  as  wet- 
ting the  mash,  must  be  managed 
exactly  in  the  same  manner  as  the 
first  5  but  afterwards,  instead  of 
water,  heat  the  second  wort  of  the 
first  brewing,  and  lade  it  on  the 
mash,  which  will  give  the  new 
wort  additional  strength  and  soft- 
ness. Make  the  second  wort  of 
the  second  brewing  with  water, 
and  save  it  for  the  first  wort  of  the 
third ;  and  so  on  for  as  many  brew- 
ings as  you  please.  A  third  wort 
may  be  taken  from  the  first  brew- 
ing, which  should  be  heated  and 
laded  on  the  mash  of  your  second 
brewing,  after  taking  off  the  se- 
cond wort;  and  thus  an  additional 
'  hogshead  of  very  good  mild  beer 
may  be  procured. 

On  taking  a  review  of  the  above 
process,  and  the  multiplicity  of  cir- 
cumstances to  be  attended  to,  it  is 
easy  to  see  that  the  operation  of 
brewing  is  of  a  very  precarious  na- 
ture ;  and  requires  great  skill  and 
«textemy  to  manage  it  with  com- 
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ple'te  success.  The  goodnew  of 
the  beer  will  depend  on  the  quality 
of  the  malt  from  which  it  is  made  ; 
on  the  peculiar  properties  of  the 
water  with  which  it  is  infused ; 
on  the  degree  of  heat  applied  in  the 
mashing;  on  the  length  of  time 
the  fusion  is  continued  •,  on  the  due 
manner  of  boiling  the  wort,  toge- 
ther with  the  quantity  and  quality 
of  the  hops  employed ;  and  on  the 
proper  degree  of  fermentation:  to 
ascertain  all  which  particulars,  with 
precision,  constitutes  the  great 
mystery  of  brewing,  and  can  only 
be  learnt  by  experience  and  repeat- 
ed observation. 

Mr.  Mills,  in  his  "  Syste?n  of 
Practical  H/tslaiidri/,"  and  Mr. 
Combrune,  in  his  "  Theory  and 
Praclice  of  Braving,"  give  the  fol- 
lowing directions  for  the  choice  of 
materials  used  in  brewing,  and  for 
conducting  the  whole  process  : 

1.  Of  the  Hater.  Pure  rain- 
water, as  being  the  lightest,  is 
esteemed  the  most  proper.  Well 
and  spring- waters  are  commonly 
hard,  and  consequently  unfit  for 
drawing  the  tincture  completely 
from  any  vegetable.  River-water, 
in  point  of  softness,  is  next  to  rain- 
water :  and  even  pond-water,  if 
pure,  is  equal  to  any  other  for 
brewing. 

2.  Of  Malt.  Those  malts  are 
to  be  preferred  for  brewing,  which 
have  been  properly  wetted  and  ger- 
minated, til  en  dried  by  a  moderate 
heat,  till  all  the  adventitious  mois- 
ture is  evaporated,  without  being 
blown,  vitrified,  or  scorched,  by  too 
hot  or  hasty  fires.  For,  the  better 
the  malt  is  dried,  the  sounder  will 
be  the  beer  brewed  from  it,  and  the 
longer  it  will  keep.  In  order  to 
ascertain  the  quality  of  this  article, 
bite  a  grain  of  it  asunder,  and  if  it 
tastes  mellow  and  sweet,   breaks 
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soft, '  and  is  foil  of  flour  from  one 
end  to  the  other,  it  is  good  ;  which 
may  also  be  known  by  its  swim- 
ming on  the  surface,  when  put  in- 
to the  water.  The  best  way  of 
grinding  it,  is  to  bruise  it  in  a  mill 
composed  of  two  iron  cylinders. 
These  break  the  malt  without  cut- 
ting its  husk,  so  that  the  hot  water 
instantly  pierces  its  whole  substance, 
and  soon  draws  forth  a  rich  tinc- 
ture, with  much  less  mashing  than 
in  the  common  way. 

3.  Of  Hops.  Experience  has 
proved,  that  hops  slack-dried,  or 
kept  in  a  damp  place,  are  perni- 
cious ingredients  for  making  beer ; 
and  likewise,  that  they  yield  their 
aromatic  bitter  more  efficaciously, 
when  boiled  in  wort  than  in  water : 
hence,  to  impregnate  the  extracts 
from  malt  with  a  due  proportion  of 
hops,  their  strength,  as  well  as  that 
of  the  extract.,  should  previously  be 
ascertained.  The  newer  the  hops 
are,  the  better  they  always  prove  ; 
the  fragrance  of  their  flavour  being . 
in  some  degree  lost  by  keeping, 
notwithstanding  the.  care  used  in 
preserving  them.  Private  families, 
who  regard  only  the  flavour  and 
salubrity  of  their  malt  liquors, 
should  use  from  six  to  eight  bushels 
of  malt  to  the  hogshead  of  their 
strongest  beer.  The  quantity  of 
hops  must  be  suited  to  the  taste  of 
the  drinker,  and  to  the  time  the 
liquor  is  intended  to  be  kept. 
From  two  to  three  pounds  will  be 
sufficient  for  a  hogshead,  though 
some  go  as  far  as  six  pounds. — Mr. 
Mills  is  of  opinion,  that'  small 
leer  should  always  be  brewed  by 
itself ;  in  which  case,  two  bushels 
and  a  half  of  malt,  and  a  pound 
and  a  half  of  hops,  are  sufficient  to 
make  a  hogshead. 

4.  Of  the  Vessels  used  in  Brew- 
ing.   The  brew-bouse  ibelf,  and 
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evenr  vessel  in  it,  ought  to  be  per- 
fectly clean  and  sweet ;  for  if  the 
vessels  are  in  the  least  degree 
tainted,  the  liquor  put  into  them 
will  contrail  a  disagreeable  scent 
and  taste.  A  vessel  of  the  most 
simple  and  excellent  contrivance, 
among  die  multiplicity  of  brew- 
ing utensils  adapted  to  family  pur- 
poses, is  that  of  Mr.  J.  B.  Bord- 
ley,  an  ingenious  American,  who 
has  described  it  in  his  ''  Essays 
and  Notes  on  Husbandry  and  Rural 
JfflavrsyJ  (Philadelphia,  1799  ■) 
He  terms  his  process,  by  way  of 
distinction,  a  tripartite  method  of 
/re/ring;  because  the  kettle-appa- 
ratus, represented  in  die  subjoined 
cut 
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is  worked  in  three  divisions.  The 
whole  vessel  is  40  inches  long,  20 
broad,  and  24  deep  :  namely,  di- 
vision a,  is  thirteen  ;  I,  nine  ;  and 
c,  two  inches  deep.  The  dotted 
lines  are  marked,  where  the  perfo- 
rated moveable  bottoms  are  placed. 
— In  a,  is  the  ivater  or  wart;  I, 
contains  the  malt;  and  into  c,  die 
hot  water  is  pumped  up,  or  poured 
over  from  a  to  c,  by  means  of  the 
small  pump,  d;  and  thus  passes 
through  every  particle  of  die  maltj 
so  that,  by  frequent  agitation,  the 
water  in  a  manner  washes  out  its 
whole  substance,  and  extracts  all  its 
farinaceous  and  saccharine  ingre- 
dients. This  operation  is  repeated, 
occasionally  stirring  up  the  grains, 
till  die  liquor  becomes  clear;  when 
it  should  be  briskly  boiled  (see  the 
Z  3  subse* 
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quent  directions),  and  then 
drained  off  into  coolers.  Mr. 
Bordley  ingenuously  acknow- 
ledges, that  a  Swedish  method  of 
brewing  in  camp  afforded  him  the 
hmt  for  this  invention.  He  also 
observes,  that  his  tripartite  kettle 
is' made. of  copper,  and  the  small 
pump  of  metal;  though  we  are  in- 
clined to  think  that,  for  the  latter, 
wood,  or  p)/ re  tin,  would  be  prefer- 
able to  brass,  in  order  to  prevent 
the  formation  of  verdigrise.  At 
the  bottom  is  a  cock  in  one  side  of 
the  vessel.  On  the  whole,  we  con- 
sider this  as  the  most  proper  and 
convenient  piece  of  machinery,  ever 
contrived  for  family-brewing. 

5.  Of  the  heat  of  the  water  for 
Mashing.  Particular  care  should 
be  taken,  that  the.  malt  be  not  put 
into  the  water  whilst  boiling  hot. 
In  order  to  bring  the  water  to  an 
exact  heat,  Mr.  Cowbrune  ad- 
vises us,  to  put  on  the  fire  22 
quarts,  gallons,  or  barrels,  ac- 
cording to  the  quantity  wanted ; 
and  v.  hen  it  has  just  arrived  at  the 
boiling  point  of  the  thermometer, 
to  add  10  similar  measures  of  cold 
water,  which,  when  mixed  with 
the  former,  will  be  of  a  temperature 
not  exceeding  l6l°  of  Fahrenheit : 
and  this  he  considers  as  the  most 
proper  heat  for  mashing.  He  far- 
ther remarks,  that  water  which  has 
endured  the  fire  the  shortest  time, 
presided  it  be  hot  enough,  will 
make  the  strongest  extract. 

(5.  Oj'Ma'shrng.  When  the  water 
is  brought  to  a  due  heat,  the  malt 
is  to  be  put  in  very  leisurely,  and 
uhtfofrnly  mixed  with  it. 

/.  Of  I  oiling  the  TVorl.  As  the 
:\\  of  boiling  the  wort  is  to 
clear  the  liquor  of  its  impurities, 
and  to  obtain  the  virtue  of  the  h<>n, 
a  much  shorter  time  than  usual  is 
sufficient      Lon;?   boiling  of  the 
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hop  is  a  most  perniciftus  practice, 
and  produces  an  austere,  nauseous 
bitter,  but  not  a  pleasant  aromatic 
one.  Instead  of  adding  the  hop* 
to  the  wort,  when  this  is  put  into  the 
copper,  or  before  it  boils,  they  may 
be  infused  about  five  minutes  be- 
fore the  wort  is  taken  off  the  fire  : 
'  if  this  is  not  sufficient  to  give  the 
desired  degree  of  fragrant  bitter, 
ten  minutes  may  be  taken,  or  as 
much  longer  as  will  be  found  ne- 
cessary. Mr.  Mills  prefers  put- 
ting the  hops  to  the  wort  towards 
the  latter  end  of  the  boiling,  rather 
than  at  the  beginning,  because  the 
continued  boiling  of  the  liquor  is 
apt  to  dissipate  their  fragrance. 

8.  Of  Fermentation.  One  gallon 
of  yeast,  in  the  coldest  fermenting 
weather  is,  according  to  Mr.  Com- 
brun'e,  sufficient  to  ferment  the 
extract  from  one  quarter  of  malt ; 
and,  if  properly  managed,  will 
yield  two  gallons  of  yeast.  Great 
care  should  be  taken  in  the  choice 
of  yeasts,  as  they  are  liable  to  be 
soon  tainted,  and  very  readily  com- 
municate their  infection  to  the  li- 
quors fermented.  The  whole  pro- 
cess of  .fermentation  should  be  car- 
ried on  in  the  slowest  and  coolest 
manner ;  so  that  die  temperature, 
which  at  the  commencement  was 
between  40  and  50°  of  Fahrenheit, 
should  very  gradually  be  raised  to 
the  70th  degree.  Fermentation 
will  always  .succeed  best,  where 
the  air  is  purest. — If  too  hot  water 
has  been  employed  for  obtaining 
strong  and  fatty  extracts,  from  the 
malt,  fermentation  will  be  retard- 
ed :  on  the  contrary,  in  weak  ex- 
tracts, it  is  so  much  accelerated, 
that  the  whole  soon  becomes  sour. 
When  the  fermentation  is  at  its 
height,  all  die  feculent  matter,  or 
foul  yeast,  which  rises  on  the  suf- 
fice, mu^t  be  carefully  skimmed 
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off,  whatever  be  the  quality  of  the 
licjuor.  The  beer,  as  soon  as  it  is 
tolerably  clear,  should  be  racked 
off  into  perfectly  clean  and  sweet 
casks  ;  and,  when  managed  in  this 
manner,  will  remain  a  long  time  in 
a  state  of  perfection. 

Q.  Of  fining  the  Liquor.  As  the 
excellency  of  all  fermented  liquors 
depends,  in  a  great  measure,  on 
their  transparency,  it  often  becomes 
necessary  to  resort  to  artificial 
means,  in  order  to  bring  them  to 
this  state  of  perfection,  if  the  pro- 
cess of  fermentation  has  been  mis- 
managed. Thus,  a  solution  of  isin- 
glass in  stale  beer,  is  used  to  fine 
and  precipitate  other  beers  :  but, 
as  this  method  has  proved  ineffec- 
tual in  brown  beers,  we  are  in- 
formed by  Mr.  Combkvne,  that 
brewers  "  sometimes  put  one  pound 
of  oil  <f  vitriol  into  one  butt,  though 
four  ounces  should  never  be  ex- 
ceeded in  that  quantity."  On  this 
subject  we  refer  the  reader  to  p. 
23t)  of  our  work. 

10.  Of  the  distempers  of  Malt 
Liquors.  Among  the  distempers 
incident  to  beer,  one,  which  has 
been  found  most  difficult  to  cure, 
is  that  of  its  appearing  ropy.  A 
bunch  of  hyssop  put  into  the  cask 
will,  however,  effectually  remedy 
this  evil. — A  satisfactory  account  of 
the  different  methods  cf  recovering 
ju:i.  tart,  or  sour  leer,  having  been 
already  given  in  this  Encyclopaedia, 
p.  240  and  241 ,  it  would  be  super- 
fluous to  repeat  it  in  this  place. 

It  deserves  to  be  remarked,  that 
Iron-/!  beer,  made  from  well-dried 
malt,  is,  in  the  opinion  of  Mr.  Com- 
brune,  less  heating  than  pale  beer, 
brewed  from  slack-dried  malt.  If 
extracts  from  pale  malt  be  made 
with  very  hot  v.  atcr,  they  will  keep 
sound  tor  a  long  time ;  but  those 
obtained  from  brown  malt,  with 
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too  cold  water,  will  frequently  turn 
sour. 

Having  thus  afforded  an  analy- 
tical view  of  this  important  subject, 
we  shall  conclude  it  with  an  ac- 
count of  the  latest  patents,  which 
have  been  granted  to  those  who 
have  contributed,  or  attempted  to 
improve,  the  Art  of  Brewing. 

In  March,  1/88,  Mr.  W.  Kek, 
of  Kerrield,  Tweedale,  received  the 
King's  patent  for  his  improvement 
in  brewing  ale,  beer,  porter,  and 
other  malt  liquors,  so  as  to  save  a 
considerable  portion  of  hops,  to  pro- 
duce the  liquors  of  a  superior  fla- 
vour and  quality,  and  render  them 
less  liable  to  become  acid  or  putrid. 
The  steam  which  arises  from  the 
boiling  copper,  is  known  to  be 
strongly  impregnated  with  the  es- 
sential oil  of  the  hops,  in  which 
their  flavour  consists.  Instead, 
therefore,  of  allowing  it  to  escape 
and  evaporate,  as  it  does  in  the 
common  mode  of  brewing,  Mr. 
KeW  contrives  to  preserve  and  con- 
dense it,  by  means  of  a  winding- 
pipe  fixed  to  the  copper,  similar  to 
the  worm  of  a  still,  or  by  a  straight 
pipe  passing  through  cold  water,  or 
any  other  cooling  medium.  The 
oil  and  water,  thus  obtained,  are 
returned  into  the  worts,  when  boil- 
ed 5  or  die  oil,  after  being  separated 
from  the  water,  along  with  which 
it  had  been  exhaled,  is  returned  into 
the  worts  after  they  are  boiled ;  and 
the  watery  part,  Which,  after  the 
oil  is  separated,  still  continues  im- 
pregnated with  the  aromatic  taste 
and  bitter  of  the  hop,  is  returned 
into  the  next  copper  or  boiling  ves- 
sel, and  so  on,  from  one  eppper  or 
boiling  vessel  into  anodier.  By  this 
process,  a  considerable  part  of  the 
hop  and  flavour,  which  is  lost  in 
die  ordinary  mode  of  brewing,  is 
preserved)  the  flavour  of  the  liquor 
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is  improved  by  the  preservation  of 
the  finer  parts  of  the  aromatic  oil  j 
and  the  ale  and  beer  are  better  se- 
cured from  any  tendency  to  acidity 
or  putrefaction,  and  therefore  must 
be  fitter  for  home  consumption  and 
exportation. 

In  June,  l~QO,  Mr.  John  Long, 
of  Ireland,  obtained  a  patent  for  an 
improvement,  which  he  calls  an 
entire  new  method,  in  all  the  esse?/-  . 
tial  parts,  of  brewing  good  malt 
liquor.  Though  his  method,  in  one 
resp.  &.,  is  similar  to  that  adopted 
by  Mr.  Ker,  yet,  as  it  compre- 
hends the  whole  process  of  brew- 
ing, we  shall  lay  it  before  our  read- 
ers, nearly  in  the  words  of  its  au- 
thor, 

1 .  For  the  better  extracting  the 
virtues  of  malt,  place  near  a  mash- 
tun  a  shallow  copper,  or  other  ves- 
sel, that  will  readily  heat,  the  curb 
cf  which  to  be  on  a  level  with  the 
tun,  and  to  contain  from  two  to  six 
hogsheads,  according  to  the  dimen- 
sion of  the  tun,  more  or  less  ;  and, 
at  the  lower  end  of  the  copper, 
have  a  cock,  from  two  to  five  inches 
in  diameter,  to  conduct  the  heated 
liquor  from  the  copper  into  a  tube, 
which  passes  down  the  external 
part  of  the  tun,  and  enters  it  through 
an  aperture  about  six  inches  from 
the  bottom  j  then  forming  two  re- 
volutions, more  or  less,  through  the 
body  of  the  tun,  and  communicat- 
•  ing  its  heat  to  the  wcrt  as  it  passes 
.  through  the  tube  :  and  then,  at  a 
convenient  distance  from  the  place 
where  it  first  entered,  it  runs  from 
the  tun  into  a  cistern  or  tub,  situate 
as  near  as  convenient  to  the  copper 
or  heating- vessel.  In  the  tub  or 
cistern  is  to  be  placed  a  pump,  for 
the  purpose  of  conveying  the  cooler 
liquor  back  to  tire  copper  or  heat- 
ing vessel  again,  there  to  receive 
the  heat  of  208  degrees,  ipore  or 
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less  (which  it  will  require  after  the 
first  half  hour),  and  then  convey  it 
through  the  mashing-tun,  as  be- 
fore, and  in  the  same  manner,  as 
long  as  the  working  brewer  may 
think  necessary,  to  raise  the  mash- 
ing-tun  to  any  degree  of  heat  re- 
quired. By  adhering  to  the  fore- 
going process,  the  first  liquor  may, 
with  the  greatest  safety,  be  let  upon 
the  malt,  from  20  to  30  degrees 
lower  than  the  present  practice  ; 
by  which  means  it  operates  with 
gentleness,  opens  and  expands  the 
malt,  and  prepares  it  for  the  recep- 
tion of  sharper  or  warmer  liquor, 
so  as  to  extract  the  whole  of  the 
saccharine  quality  from  tire  malt. 
By  the  foregoing  method,  the  mash- 
ing-tun, instead  of  loosing  its  first 
heat  (which  it  does  by  the  present 
practice),  continues  to  increase  in 
heat  every  moment,  by  conveying 
the  heated  liquor  through  the  tube 
into  the  tun ;  by  which  means,  at 
the  end  of  two  hours,  the  working 
brewer  can  have  the  tun  brought 
to  any  degree  of  heat  he  shall 
think  best  suited  to  the  different 
qualities  of  the  malt.  Persons  who 
would  wish  to  save  expence,  may 
heat  their  mashing-tun  at  the  side 
or  bottom,  by  a  large  piece  of  me- 
tallic substance  made  fire-proof, 
and  fixed  therein  ;  which,  in  some 
degree,  will  answer  the  end  pro- 
posed, but  with  great  trouble  and 
delay. 

2.  To  prevent  the  wort  from 
receiving  a  disagreeable  flavour, 
while  in  the  under-back,  a  tube 
must  be  placed  at  the  cock  of  the 
mashing-tun,  to  receive  the  wort 
as  it  comes  off,  and  convey  it  to 
a  great  cistern,  or  refrigeratory, 
which  is  supplied  with  a  stream  of 
water.  The  wort,  passing  through 
that  medium  in  a  spiral  tube,  soon 
loses  that  heat  which  so  often 
proves 
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proves  prejudicial  to  the  brewer  in 
warm  weather  :  it  is  then  poured 
from  the  tube  into  a  vessel  in  which 
pumps  are  placed,  to  return  the 
worts  into  the  copper,  for  the  pur- 
pose of  boiling  off. 

3.  As  the  great  object  of  long- 
boiling  the  wort  is  remedied,  by  this 
invention  of  taking  the  extract  from 
the  hops  in  a  separate  manner  from 
the  worts,  Mr.  Long  boils  the  lat- 
ter no  longer  than  from  fifteen  to 
twenty  mifiutes  ;  and,  by  pursuing 
that  method,  he  saves  much  time 
and  fuel,  and  regulates  the  length 
of  time  accordingly. 

4.  He  steeps  his  hops,  the  pre- 
ceding day  to  which  they  are  to  be 
used,  in  a  copper  or  other  vessel, 
with  as  much  fluid,  blood-warm, 
as  will  cover  the  hops ;  where  it  is 
to  remain  over  a  slow  fire  at  least 
fourteen  hours,  close  covered  5  the 
copper,  at  the  tenth  hour,  not  to 
be  of  a  greater  heat  than  1/5  de- 
grees, continuing  slow  until  the  last 
hour.  Then  he  brings  the  copper 
gradually  to  a  simmer,  or  slow  boil ; 
in  which  state  he  suffers  it  to  re- 
main about  ten  minutes,  and  then 
runs  oil' the  fluid  ;  and  this  he  does 
at  the  same  time  the  first  wort  is 
boiled  off",  that  they  ma)'  both  pass 
together  through  the  refrigeratory, 
into  the.  fermentation  or  working- 
tun.  After  the  foregoing  operation, 
he  covers  the  hops  again  with  other 
liquor,  brings  the  copper  to  boil 
as  scon  as  convenient,  and  lels 
it  remain  in  that  state  a  considerable 
time,  until  the  second  worts  are 
boiled  off.  Then  he  passes  the  hop- 
fluid  with  the  wort,  the  same  as  in 
the  first  instance j  and,  if  there  is 
a  third  wort,  he  boils  the  hops  a 
third  time  with  small  worts,  and 
drains  off  the  liquid  as  before;  by 
which  means  he  gradually  obtains 
the  whole  of  the  essential  oil  and 
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pleasant  bitter  from  the  hops,  which 
is  effectually  preserved  in  the  beer. 

5.  When  the  wort  is  boiled  off, 
it. is  conducted  from  the  cock  of  the 
copper  or  boiler  into  a  tube  of  a 
proper  dimension,  which  passes  the 
wort  from  the  cock  to  the  large 
cistern  or  refrigeratory,  and  there 
performs  several  revolutions,  in  a 
spiral  manner,  through  the  same 
tube;  which  is  immersed  in  a  con- 
stant supply  of  cold  water,  where 
it  loses  the  greatest  part  of  its  heat 
in  a  short  time,  and  thence  conti- 
nues a  straight  course  through  the 
tube,  a  little  elevated,  and  of  a. 
suitable  length,  placed  in  brick- 
work, until  it  meets  a  small  refri- 
geratory, supplied  with  colder  water 
from  a  reservoir  made  for  that  pur- 
pose, at  the  head  of  the  works  j 
whence  a  continual  stream  runs  on 
the  surface  of  the  tube  down  to  the 
great  refrigeratory,  cooling  the  wort 
as  it  passes,  in-order  to  enable  the 
working  brewer  to  send  it  into  the 
backs,  or  working-tuns,  at  what- 
ever degree  of  heat  he  may  think 
proper.  The  tubes  may  be  made  of 
lead ,  or  any  other  metallic  substance. 

0'.  To  enable  him  to  brew  in  the 
warm  summer  months,  Mr.  Long 
sinks  the  backs,  or  working-t  1111.5, 
at  least  to  a  level  with  the  ground, 
but  if  deeper  the  better,  and  covers 
them  closely  by  an  arch  made  of 
bricks,  or  other  materials,  that  will 
totally  exclude  the  atmospheric  air. 
He  then  places  them  as  near  as 
possible  to  a  spring  or  sand-drain, 
as  their  depth  will  naturally  draw 
the  water  thence,  which  must  be 
so  contrived  as  to  pass  or  flow  round 
the  backs  or  tuns.  Next,  he  in- 
troduces a  large  tube,  which  passes 
through  the  tuns,  and  keeps  the 
wort  several  degreeslower  than  can 
possibly  be  done  by  the  present 
practice  ;  by  winch  means  he  pro- 
duces 
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s  a  complete  fermentation, 
tven  in  die  dog-days. 

7.  In  cold  or  ftosty  weather,  if 
the  run  and  backs  should  lose  the 
first  heat,  intended  to  be  coadu&ed 
tfSfough  the  process  by  the  forego- 
ing method,  a  supply  of  warm  or 
boiling  water  may  be  conveyed  by 
the  tube,  which  passes  through  the 
Body  of  the  backs  or  nr.i,  commu- 
nicating  its  heat,  which  rises  to 
any  degree  the  working  brewer 
shall  think  proper:  by  pursuing 
this  method,  in  the  coldest  season, 
a  fermentation  may  always-be  pro- 
cured. 

In  February  1 70S,  Dr.  Richard 
Shasson  obtained  a  patent  for 
His  method  of  improving  the  pro- 
cesses of  brewing,  distilling,  boiling, 
evaporating,  raising,  applying  and 
condensing  steam  or  vapour  from 
aqueous,  spirituous,  saccharine, 
saline  and  other  fluids.  The  prin- 
ciple of  his  invention  consists  chief- 
ly in  the  following  arrangement  : 
Bv  covering  and  making  the  mash- 
■ir- fight,  and  casing  it  round, 
under  and  over,  with  a  steam- 
casfogj  so  that,  during  the 
: Sashing  and  soaking  of  the  malt 
and  grain  used,  the  heat  may  be 
rved.  or  raised  and  regulated 
to  any  pitch,  by  the  application  of 
st.-am,  both  in  and  between  the 
the  mash-tun  ;  by  which 
rivanee,  the  whole  of  the  fa- 
rina and  substance  of  the  grain 
may  be  as  effectually  extracted  in 
one,  or  at  most  in  two  mashings, 
-  now  done  in  three  or  tour. 
The  steam,  conducted  by  a  |  roper 
tube  or  pipe,  is  to  be  also  employed 
fyt  sWeetettfeg  and  cleansing  all 
re  wing,  distilling,  and  vine- 
gar-making utensils,  and  casks 
:c.  so  as  in  fu- 
ture to  prevent  furring,  foxing,  &c. 
I     1  in  the  inmost  crevices. 
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In  June  1798,  the  same  paten- 
tee, in  partnership  with  Mr.  Ro- 
bert  Burnett,  of  Vauxhali,  pro- 
cured another  patent,  for  the  dis- 
covery of  a  principle  and  invention 
of  a  method  of  improving  the  pro- 
cess of  fermentation,  by  which 
porter,  beer,  ale,  malt  and  mo- 
lasses wash,  wine,  cyder  and  all 
other  saccharine  and  fermentable 
fluids,  may  be  conducted  with 
certainty  through  the  vinous  pro- 
cess of  fermentation  in  mild,  warm, 
hot,  and  cold  weather,  without 
being  materially  injured  as  hereto- 
fore, by  the  different  changes  of 
the  atmosphere,  &c. — But  as  these 
improvements  depend  on  the  ap~ 
plication  of  an  expensive pyieumatic 
apparatus,  which  does  not  appear 
to  us  adapted  to  the  use  of  families, 
we  refer  the  reader  to  the  tenth  and 
fourteenth  volumes  of  the  "  Re- 
pertory of  Arts  and  Manufa£htTi  >,'* 
where  he  will  find  a  detailed  specie 
fication  of  both  patents. 

The  last  patent  we  shall  mention* 
is  that  of  Mr.  Thornton,  of  East 
Smithheld ;  which,  being  dated 
April  15,  1/7S,  is  earlier  than 
either  of  the  preceding,  and  does 
not  strictly  relate  to  the  process  of 
brewing,  as  his  invention  consists 
in  a  new  method  of  reducing  malt 
and  hops  to  an  essence  or  e.ztraci, 
from  which  beer  may  be  made 
either  at  sea  or  in  distant  countries. 
The  whole  is  managed  by  the. 
transmitted  heat  of  compressed  va- 
pour of  boiling  water,  and  a  pro- 
per apparatus  for  that  purpose. 
This  apparatus  may  be  made  of 
iron,  tin,  or  copper:  it  consists  ot 
a  boiler  of  any  dimensions,  a  d> 
vessel,  and  conducting  tubes.  The 
double  vessel  consists  of  one  vessel 
placed  within  anoth  r,  and  fitted 
tight  at  their  rims.  The  upper 
vessei  forms   the  upper  part  of  the 
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under  vessel,  and  contains  the  li- 
quor to  be  evaporated.  The  under 
vessel  is  every  where  inclosed,  ex- 
cept at  an  aperture  communicating 
with  the  boiler,  and  at  another 
aperture  communicating  with  the 
conducting  tubes  ;  and  is  con- 
structed so  as  not  to  allow  any 
part  of  the  vapour  condensed  into 
drops  within  it  to  escape,  except 
back  again  into  the  boiler  :  it  is 
not  so  extensive  as  to  act  as  a  com- 
mon refrigeratory,  and  yet  is  ca- 
pacious enough  to  prevent  tiie  li- 
quor boiling  over.  The  aperture 
communicating  with  the  boiler,  is 
large  enough  to  freely  admit  die 
vapour  from  the  boiler  into  the  un- 
der vessel ;  and  the  aperture  com- 
municating with  the  conducting 
tubes,  is  of  a  proper  size  to  allow  of 
the  vapour  in  the  under  vessel  being 
compressed,  to  a  degree  capable  of 
transmitting  to  tire  liquor  to  be 
evaporated  a  proper  heat,  and  at 
the  same  time  to  serve  as  a  passage 
for  more  heat  than  is  necessary  to 
keep  up  that  degree  of  compression. 
The  conducting  tubes  are  to  convey 
this  superfluous  heat  or  vapour,  to 
be  used  for  farther  purposes,  or 
immediately  out  of  the  building. 

Those  of  our  readers  who  are 
desirous  of  farther  information  on 
the  subject,  may  consult  the  last 
edition  of  "  Philosophical  Principles 
of  Brewing,"  by  Mr.  Riciiakdsox, 
of  Hull;  a  work  of  acknowledged 
merit,  and  practical  utility. 

BRIAR,  the  Sweet,  or  Rosa  ru- 
liginosu,  L.  5  by Huoso x  and  D v- 
koi  called  Rosa  eglautcria,  is  a  wed 
known  indigenous  plant,  fount  in 
hedges  and  on  heaths.  It  grows 
to  the  height  of  five  or  six  feet, 
baying  green  branches,  armed  with 
prickles.  See  With.  466. — The 
varieties  of  this  species  are  the 
common    single- flowered,    semi- 
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double- flowered,  double-flowered, 
blush  double-dowered,  and  yellow- 
flowered.  This  shrub  deserves  to 
be  cultivated  in  every  garden,  on 
account  of  the  odoriferous  property 
of  its  leaves.  The  best  places  for 
planting  it,  are  the  borders  conti- 
guous to  walks,  where  it  will  pro- 
fusely emit  its  refreshing  fragrance. 
The  young  branches  of  the  sweet- 
briar  are  a  rich  addition  to  the  odou* 
of  nose-gays  and  bough-pots.  The 
blossoms  of  this  shrub  are  con- 
stantly visited  by  bees,  and  die 
leaves  are  used  on  die  Continent,  in 
tanning  soft  leather. 

If/Id  Briar,  or  Hep-Tree.  See 
the  more  general  name  oii  Dog- 

R  O  S  E . 

BRICK,  a  mass  of  clay  formed 
into  oblong  squares,  and  dried  in 
the  open  air,  or  burnt  in  proper 
kilns,  to  serve  the  various  purposes 
of  building. 

English  statute  -  pricks  ought, 
when  burnt,  to  be  nine  inches 
long,  four  and  a  quarter  broad,  and 
two  and  a  half  thick  :  they  are 
commonly  used  for  paving  cellars. 
sewers,  sinks,  hearths,  &c.  There 
is,  however,  a  great  variety  of 
bricks,. in  consequence  of  their  dif- 
ferent forms,  dimensions,  uses,  and 
the  method  of  making  them. 

On  comparing  the  strength  and 
durability  of  modern  bricks  with 
those  of  the  ancients,  it  is  evident 
that  the  former  are  in  every  respect 
inferior;  and  that  we  are  either 
unacquainted  with  the  exact  mate- 
rials of  which  those  admirable  pro- 
ductions of  arc  are  composed,  as 
well  as  witii  the  proper  manner  of 
preparing  them  j  or  that  this  use- 
ful manufacture  Las  been  shame- 
fully neglected,  while  our  masons 
and  brick-makers  are.  little  con- 
cerned about  the  quality  of  their 
materials,  if  they  can  obtain  them 

in 
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in  a  cheat?  and  expeditions  man- 
ner. Such  appears  to  be  the  ten- 
dency of  the  patents  that  have, from 
tim,j.  to  time,  been  procured  by  va- 
rious scheming  men,  who  are  gene- 
rally ignorant  of  the  first  principles 
of  chemistry,  on  which  the'  success- 
ful practice  of  this  important  branch 
of  the  arts  chiefly  depends.  In 
order  to  afford  a  concise  view  of 
the  subjeKft,  we  shall  premise  an 
analysis  of  the  r  quisites  of  a  pro- 
per claij  for  making  bricks  ;  then 
Mate  a  f/w  rules  applicable  to  prac- 
tice in  all  situations ;  and  conclude 
with  a  general  account  of  the  late 
invent  ons,  for  which  the  King's  pa- 
tent has  been  granted:  by  which 
means  the  reader  will  be  enabled  to 
ascertain  their  respective  merit. 

It  is  an  erroneous  notion,  that 
bricks  may  be  made  of  any  earth 
that  is  not  stony,  or  even  of  sea- 
ouse  ;  for  those  only  will  burn  red, 
which  contain  iron  particles.  In 
England,  they  are  chief!}'  made  of 
a  motley,  yellowish,  or  somewhat 
reddish,  fat  earth,  vulgarly  called 
loam.  Those  of  Stourbridge  clay, 
and  Windsor-loam,  are  esteemed 
the  most  proper  and  durable  bricks ; 
such  as  will  stand  thegreatestdegn  e 
of  heat,  without  melting.  In  gene- 
ral, the  earth  for  this  manufacture 
Ought  to  be  sufficiently  fine,  free 
from  pebbles,  and  not  too  sandy  ; 
which  would  render  the  bricks 
•  \"  and  brittle;  nor  too  fat, 
which  would  make  them  crack  in 
drying.  Nor  should  it  contain  too 
many  calcareous  and  ferruginous 
ingr;  di<  .its ;  as  the  former  prevent 
the  mass  from  becoming  firm  in 
burning,  and  occasion  the  bricks  to 
-  rumble,  when  exposed  to  the  air  5 
while  the  latter,  or  iron  particles, 
retard  the  preparation  of  bricks,  in- 
somuch that  it  is  sometimes  impos- 
sible to  <rive  them  due  consistence  : 
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this  inconvenience,  however,  may 
be  remedied,  by  allowing  the  clay 
to  lie  for  a  considerable  time  under 
the.  influence  of  the  atmosphere, 
then  soaking  it  in  pits,  and  after- 
wards working  it  well,  in  tire  usual 
manner. — The  common  potter's 
clay,  which  is  also  employed  for  the 
manufacture  of  bricks,  is  opaque, 
imparts  a  slight  colour,  sometimes 
yellowish,  blueish,  greenhh,  but 
more  frequently  of  different  shades 
of  light-grey,  excepting  that  of 
blue,  which  is  always  dark  :  by 
kneading"  and  spreading  such  clay, 
it  becomes  smooth  and  glossy ;  it 
is  soft,  fat,  and  cold,  though  agree- 
able to  the  touch,  slightly  adheres 
to  the  tongue,  and,  when  of  the 
best  quality,  it  should  neither  be 
too  light  nor  too  heavy.  Its  con- 
stituents chemically  examined,  are 
found  to  consist  of  thirty-seven 
parts  of  pure  argillaceous  or  clayey 
earth,  and  sixty-three ;parts  of  afli^ 
cious  or  flinty  earth. 

Whoever  is  desirous  of  produc- 
ing the  best  and  most  durable  kind 
of  bricks,  ought  to  attend  to  tire 
following  rules  :  1.  Clay  of  every 
description,  whether  fat  or  lean, 
whether  more  or  less  mixed  with 
particles  of  lime,  iron,  &cc.  must 
be  dug  after  Midsummer,  that  is, 
between  the  beginning  of  July  and 
latter  end  of  October,  before  the 
first  frost  appears  :  it  should  be  re- 
peatedly worked  with  the  spade, 
during  the  winter,  and  not  formed 
into  bricks  till  the  following  spring. 

2 .  The  clay,  before  it  is  put  into 
pits  for  soaking,  must  be  broken  as 
small  as  possible,  and  allowed  to 
lie  at  least  ten  days  :  every  stratum 
of  twelve  inches  should  be  covered 
widi  water,  as  in  this  manner  it 
will  be  more  uniformly  softened. 

3.  Two  such  pits,  at  least,  will  be 
necessary  for  every  brick-manu- 
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factory,  so  that  after  having  been 
suffered  to  remain  for  five  days,  the 
second  may  be  prepared,  and  thus 
the  manufacture  carried  on  without 
interruption.  4.  The  next  step  is 
that  of  treading  and  tempering  the 
clay,  which  requires  double  the 
labour  to  what  is  usually  bestowed 
on  it  j  as  the  quality  of  the  bricks 
chiefly  depends  upon  the  first  pre- 
paration. If,  in  tempering  them, 
too  much  water  be  used,  they  be- 
come dry  and  brittle  ;  but,  if  duly 
tempered,  they  will  be  smooth,  so- 
lid, and  durable.  Such  a  brick 
requires  nearly  as  much  earth  as 
one  and  a  half  made  in  the  com- 
mon way,  when  too  great  a  pro- 
portion of  water  is  added;  in  which 
casethebricks  become  spongy,light, 
and  full  of  flaws,  partly  through  ne- 
glect in  working  them  properly,  and 
partly  by  a  mixture  of  ashes  and  light 
sandy  earth  (asis  generally  practised 
in  the  vicinity  of  London),  with  a 
view  to  dispatch  and  facilitate  the 
work,  as  well  as  to  save  culm  or 
coals  in  the  burning.  5.  Bricks 
made  of  proper  earth,  being  more 
solid  and  ponderous,  require  a 
much  longer  time  for  drying  than 
those  made  in  the  common  way ; 
they  ought  not  to  be  removed  to 
the  kiln,  till  they  have  ^ecome 
lighter  by  one  half,  and  give  a  hol- 
low sound  on  collision  ;  because 
the  proper  drying  of  bricks  will 
prevent  them  from  cracking  and 
crumbling  in  the  kiln.  6.  Of 
whatever  materials  the  kiln  be 
constructed,  each  burning  of  from 
6  to  10,000  bricks  requires  that  the 
fire  be  kept  up  for  24  hours,  and 
double  that  lime  for  a  number  of 
from  12  to  50,000.  The  uniform 
increase  of  heat  deserves  great  at- 
tention; the  duration  of  it  should 
be  regulated  according  to  the  sea- 
tons;  and,  during  the  last  24  hours, 
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the  fire  should  be  uninterruptedly 
supported  by  means  of  flues ;  but 
afterwards  the  kiln  must  not  be 
suddenly  closed ;  as  there  is  always 
some  danger  of  bursting  the  flues, 
or  melting  the  bricks. 

It  would  be  useless  here  to  en- 
ter into  particulars  relative  to  the 
manner  of  burning  bricks  in  the 
neighbourhood  of  London;  we 
shall  therefore  only  observe,  that 
they  are  chiefly  burnt  in  damps 
built  of  the  bricks  themselves,  after 
the  manner  of  arches,  in  kilns, 
with  a  vacancy  between  each  brick 
to  admit  the  passage  of  the  fire, 
but  with  this  difference,  that  in- 
stead of  being  arched,  the  bricks 
project  one  over  another  on  both 
sides  of  the  space,  for  laying  in  the 
wood  and  coals  till  they  meet,  and 
are  bounded  by  the  bricks  at  the 
top.  The  place  for  the  fuel  is  car- 
ried up  straight  on  both  sides,  till 
about  three  feet  high,  when  it  is 
almost  rilled  with  wood,  over  which 
is  laid  a  stratum  of  sea-coal,  and 
then  the  arch  is  spanned  over. 
Farther,  sea-coal  is  also  strewed 
over  the  clamp,  between  all  the 
rows  of  bricks;  and  lastly,  the 
wood  is  kindled  which  also  commu- 
nicates with  the  coals ;  and  when 
the  whole  is  consumed,  the  manu- 
facturer concludes  that  the  bricks 
are  sufficiently  burnt. 

Among  the  multiplicity  of  pa- 
tents lately  obtained  for  the  making 
of  bricks,  it  is  somewhat  singular", 
that  the  inventors  confine  their  lu- 
crative views  chiefly  to  the  forma- 
tion of  this  useful  article,  without 
paying  much  regard  to  the  materials 
of  which  it  may  be  composed.  Of 
this  nature  are  the  patents  granted 
to  the  following  individuals  : 

1.  Mr.  Edmund  Cartwright, 

of  Doncaster,    for    his    invention 

of   a    new    principle,    on    which 

bricks, 
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bricks.  stones,  or  any  other  build- 
ing materials  to  be  substituted  for 
those  articles,  may  be  so  form- 
ed, as  to  be  applied  with  peculiar 
advantage  in  the  erection  of  wall-, 
and  in  the  construction  of  arches. 
(Dated  April  14,  1795.)  His  im- 
provement consists  in  giving  bricks 
such  a  shape  or  form  as  that,  when 
in  work,  t:.ey  shall  mutually  lock 
into,  or  cramp  each  other.  The 
principle  of  his  invention,  he  says, 
will  be  readily  understood,  by  sun- 
posing  the  two  oppo-ite  -ides  of  a 
common  brick  to  have  a  groove  or 
rabbet  down  the  middle,  a  little 
more  than  half  the  width  of  the 
side  of  the  brick  in  which  it  is 
made :  there  Mill  then  be  left  a 
shoulder  on  each  side  of  the  groove, 
each  of  which  shoulders  will  be 
nearly  equal  to  one  quarter  of  the 
width  of  the  side  of  the  brick,  or 
to  one  half  of  the  groove  or  rabbet. 
— Buildings  constructed  with  bricks 
of  this  principle,  will  require*  no 
bond-timber,  one  universal  bond 
running  through,  and  connecting 
the  whole  building  together :  the 
walls  of  which  can  neither  crack 
nor  bulge  out,  without  breaking 
through  the  bricks  themselves. 
"When  bricks  of  this  simple  form 
are  used  for  the  construction  of 
arches,  the  sides  of  the  grooves 
or  rabbets,  and  the  shoulders, 
should  be  the  radii  of  the  circle,  of 
which  the  intended  arc'.i  is  to  be 
the  segment.  In  forming  an  arch, 
the  bricks  must  be  coursed  across 
the  centre  on  which  the  arch  is 
turned,  and  a  grooved  side  of  the 
bricks  must  face  the  workman. 
They  may  be  either  laid  in  mortar, 
or  dry,  and  the  interstices  after- 
wards rilled,  and  wedged  up,  by 
pouring  in  lime-putty,  plaster  of 
Paris,  grouting,  or  any  other  con- 
venient material,  at  the  discretion 
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of  the  workman,  or  builder.  ?t 
is  obvious,  that  ;:rches  upon  this 
principle,  having  no  lateral  pres- 
sure, can  neither  expand  at  the 
foot,  nor  spring  at  the  crown,  con- 
sequently i hey  will  want  no  abut- 
ments, requiring  only  perpendicu- 
lar walls  to  be  let  into,  or  to  rest 
upon ;  and  they  will  want  no  in- 
cumbent weight  upon  the  crown, 
to  prevent  their  springing  up;, a 
circumstance,  at'  great  importance 
in  many  situations,  in  the  construc- 
tion of  bridges.  Another  advan- 
tage attending  this  mode  of  arch- 
ing is,  that  die  centres  may  be 
struck  immediately;  so  that  the 
same  centre  (which  in  no  case  need 
be  many  feet  wide,  whatever  may 
be  the  breadth  of  the  arch)  mavbe 
regularly  shifted,  as  the  work  pro- 
ceeds. But  the  greatest  and  most 
striking  advantage  attending  this 
invention  is,  the  absolute  security 
it  affords  (and  at  a  verv  reasonable 
rate)  against  the  possibility  of  rirej 
for,  from  the  peculiar  properties  of 
this  arch,  requiring  no  abutments, 
it  may  be  laid  upon,  or  let  into, 
common  walls,  no  stronger  than 
what  are  required  for  timbers,  of 
which  it  will  preclude  the  neces- 
sity, and  save  the  expenee. — For  a 
more  particular  account,  we  refer 
the  reader  to  the  third  volume  of 
the  "  Repertory  of  Arts  and  Ma- 
nufactures" p.  84,  and  following, 
o  which  he  will  also  rind  annexed 
two  plates  illustrating  the  subject. 

2.  Mr: Francis  Fakqaharsox, 
of  Birmingham,  obtained  a  patent 
(dated  Febr.  20,  tfgfy  for  machi- 
nery formakingbrieks  andtiles ;  and, 

3.  Mr.  James  Douglas.,  also, 
for  a  machine  for  making  bricks,  of 
the  same  date;  but  as  we  are  not 
in  possession  of  the  specifications  bf 
the.  two  last-mentioned  patents,  we 
shall  content  ourselves  with  men- 
tioning; 
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t'oning  another,  of  a  later  date, 
which  appears  to  us  exceedingly 
ingenious. 

4.  Mr.  Isaac  Sanbford,  of 
Hartford,  in  Connecticut,  North 
America,  on  the  20th  of  January, 
1800,  received  the  King's  patent 
for  a  method  communicated  to  him 
by  Dr.  A.  Kinsley,  of  the  same 
place,  for  manufacturing  bricks, 
tiles,  and  pottery-ware  in  general, 
and  for  discharging  the  moulds  used 
therein.  The  principle  of  this  in- 
vention is  amply  detailed  in  the 
specification,  a  copy  of  which  is 
inserted  in  the  13th  volume  of  the 
"  Repertory  of  Arts,"  &:c.  p.  148, 
and  following, illustrated  by  a  plate. 
From  die  subjoined  extract,  how- 
ever, the  reader  may  form  a  toler- 
able idea  of  the  nature  and  Utility  of 
this  invention,  which  chiefly  con- 
sists in  a  newly-contrived  appara- 
tus, for  expediting  the  tedious  pro- 
cess of  making  bricks,  and  other 
earthen-ware. — The  moulds  used 
in  this  machine  may  be  various, 
either  with  false  or  fixed  bottoms, 
sides,  or  ends ;  or  open  at  top,  bot- 
tom, sides,  or  ends :  but  such  as 
are  used  by  the  original  inventor, 
Dr.  Apollo s  Kinsley,  are  the 
most  convenient,  and  contain  from 
one  to  six  bricks  in  each  mould,  ac- 
cording to  their  size.  Each  frame, 
or  mould,  has  a  fixed  bottom  ;  and, 
when  more  than  one  brick  is  mould- 
ed in  die  same  frame,  or  mould, 
the  division  between  them  is  made 
in  three  parts.  The  middle  piece 
is  made  a  little  tapering,  and  serves 
as  a  wedge  to  confine  the  other  two 
parts  in  their  places,  while  the 
mould  is  filling  j  and,  when  dis- 
charged, the  wedge  or  middle  part 
is  lifted  out,  which  liberates  the 
other  two :  by  that  means  the 
moulds  are  discharged  with  ease. 
IMculds  for  large  single  bricks  and 
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ornaments,  have  one  side,  bottom, 
or  end,  taken  off  by  means  of  stea- 
dy pins,  joints,  or  cramps,  which 
will  confine  them  while  filling,  and 
may  be  opened  in  any  way  that 
will  allow  them  to  discharge.  The 
moulds  mav  be  made  of  metal,  or 
of  wood  and  lined  widi  metal.  The 
foot  of  the  spindle  may  stand  in, 
and  be  supported  by  a  bar,  made 
fast  to  the  platform,  at  the  bottom 
of  the  tub  ;  or  it  may  be  supported 
by  a  collar,  inclosing  the  spindle 
above  die  semi-circular  sections, 
and  made  fast  to  the  tub  ;  by  that 
means  die  whole  space  under  die 
forcers  will  be  open,  and  free  to 
form  bricks  and  ornaments  of  any 
size  or  shape.  The  friction-rollers 
are  placed  in  a  frame,  which  may 
be  raised  or  lowered  by  screws,  ac- 
cording to  the  thickness  of  the 
bricks  or  ornaments  ;  and,  by  means 
of'  die  screws,  the  moulds  may  be 
liberated  from  any  foul  matter,  diat 
mav  obstruct  their  passage  dirough 
the  machine.  Clay  for  bricks,  or- 
naments, potters' -ware,  and  tiles, 
of  all  descriptions,  may  be  temper- 
ed and  moulded  of  any  size,  or 
shape,  in  the  above-described  ap- 
paratus. The  clay  being  put  into 
the  tub,  is,  by  the  action  of  die  sec- 
tl  n  ■;,  perfectly  tempered  and  mould- 
ed at  the  same  time,  See. 

To  conclude,  we  shall  only  add, 
that  the  reasons  why  the  modern 
bricks  arc  so  very  inferior  to  those 
made  by  die  ancients ;  which,  in 
their  monuments,  after  having 
withstood  the  ravages  of  time  for 
many  centuries,  are  still  in  perfect 
preservation,  appear  to  be  princi- 
pally the  following  :  In  the  pre- 
sent expensive  state  of  society,  the 
price  of  manual  labour,  though 
tar  from  being  adequate  to  the 
pressure  of  the  times,  is  so  c 
derable,  di.:t   the   naanjtilaQureK  is 

under 
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under  a  kind  of  necessity  to  make 
choice  of  those  materials  which 
are  the  cheapest  and  most  easily 
procured  :  thus,  a  mixture  of  the 
most  improper  earths  and  clay  is 
often  employed  in  the  manufacture 
of  bricks,  without  reflecting  that 
two  bodies  specifically  different  in 
their  nature,  must  necessarily  re- 
quire different  degrees  of  heat  in 
the  kiln,  in  order  to  produce  an 
uniform  hardness,  and  an  intimate 
combination  of  parts.  On  the  con- 
trary, the  ancients  not  only  select- 
ed the  very  bec»t  sort  of  clay,  but 
combined  it  with  other  ingredients 
well  adapted  to  form  the  most 
complete  cement,  such  as  coarsely 
powdered  charcoal  and  old  mortar 
added  to  the  clay.  Of  this  descrip- 
tion, likewise,  were  the  bricks 
which  Professor  Pallas,  on  his 
last  journey  through  the  southern 
provinces  of  Russia,  discovered  in 
the  stupendous  Tartar  monuments, 
and  which  would  scarcely  yield  to 
the  force  of  a  hammer.  Another 
advantage  peculiar  to  the  bricks 
and  tiles  manufactured  by  our 
fore-fathers,  arose  from  their  me- 
thod of  burning  them  uniformly, 
after  being  thoroughly  dried.  There 
is  no  doubt,  that  if  all  the  defects 
before  pointed  out,  were  removed, 
and  modern  brick-makers  wee  to 
pay  more  attention  to  their  art,  by 
digging  the  clay  at  proper  seasons, 
working  it  better  than  is  done  at 
present,  bestowing  more  care  on 
the  burning  of  them,  and  particu- 
larly by  making  them  much  thin- 
ner than  what  is  prescribed  by  the 
standard  form,  we  might  produce 
bricks  of  an  equal  strength  and 
durability  to  those  of  our  less  en- 
lightened; but  more  provident  and 
industrious,  ancestors. 

Brick-layers,  artisans  whose 
business  it  is  to  build  with  bricks, 
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and  to  perform  brick-work  ;  suck 
as  tiling,  walling)  chimney- work, 
and  paving  with  bricks  and  tiles  : 
in  country  places,  they  also  under- 
take the  masons'  and  plasterers' 
business.  The  London  brick-layers 
were  incorporated  as  a  regular 
company  in  1563,  consisting  of  a 
master,  two  wardens,  20  assist- 
ants, and  /8  of  the  livery. 

The  art  of  brick-laying  has  been 
analysed  in  a  particular  treatise  by 
Moxon;  in  which  he  describee 
the  materials,  tools,  and  method 
of  working  used  by  bricklayers. 
Great  care  should  be  taken  that 
bricks  be  laid  joint  on  joint  in  the. 
middle  of  the  walls  as  seldom  as' 
may  be.  If  they  be  laid  in  winter, 
let  them  be  kept  as  dry  as  possi- 
ble ;  if  in  summer,  they  ought 
to  be  wetted,  because  they  will 
then  unite  with  the  mortar  better 
than  if  they  were  quite  dry,  and 
render  the  work  much  stronger. 
In  large  buildings,  or  where  it  is 
too  troublesome  to  dip  each  brick 
separately,  water  may  be  thrown 
on  every  course  after  they  are  laid, 
as  was  judiciously  done,  when 
building  the  College  of  Physicians 
in  London,  on  the  suggestion  of 
Dr.  Hooke.  If  bricks  are  laid  in 
summer,  they  should  be  covered, 
to  prevent  the  mortar  from  drying 
too  quickly ;  because,  thus  it  will 
not  be  cemented  so  firmly  as  if  it 
were  left  to  dry  more  gradually. 
In  winter  also  they  ought  to  be 
well  covered,  to  protect  them  from 
rain,  snow,  and  frost,  which  last 
is  the  worst  enemy  to  mortar, 
especially  if  the  work  has  become 
Met  just  before  the  frost  happens. 

Oil  of  Bricks,  a  singular  pre- 
paration, formerly  much  esteemed 
in  die  cure  of  many  diseases ;  but 
now  justly  exploded  as  absurd  and 
pernicious  rather  than  useful.     It 
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i3  obtained  by  soaking  fragments 
of  bricks  in  olive  oil,  and  after- 
wards distilling  them  in  the  usual 
manner.  In  the  present  improved 
state  of  chemistry,  it  has  been 
found  that,  by  this  fanciful  pro- 
cess, the  oil  of  olives,  so  far  from 
being  impregnated  with  healing"  in- 
gredients, is  necessarily  corrupted. 

Brick-water,  or  water  impreg- 
nated with  the  contents  of  bricks, 
i-.  possessed  of  properties  so  pecu- 
liarly striking,  and  at  the  same  time 
so  pernicious  in  their  effects,  when 
used  for  culinary  purposes,  that  we 
cannot,  in  justice  to  our  readers, 
withhold  from  them  the  following 
various  experiment  made  by  Dr. 
Percival,  and  stated  in  the  first 
volume  of  his  Essays.  He  steeped 
two  or  three  pieces  of  common 
brick,  four  days  in  a  bason  full  of 
distilled  water,  which  he  after- 
wards decanted  oft",  and  examined 
by  various  chemical  tests.  It  was 
not  miscible  with  soap ;  struck  a 
lively  green  with  syrup  of  violets  ; 
became  slightly  lactescent  by  the 
volatile,  alkali  ;  but  entirely  milky 
by  the  fixed  alkali,  and  by  a  solu- 
tion of  sugar  of  lead.  No  change 
was  produced  on  it  by  an  infusion 
of  tormcntil-root.  Hence  the  Doc- 
tor justly  concluded,  that  the  lilting 
ofweits  with  /ricks,  a  practice  very 
commori  in  many  places,  is  ex- 
tremely improper,  as  it  cannot  fail 
to  render  the  water  hard  and  un- 
wholesome. Clay  generally  contains 
it  ty  of  heterogeneous  matters ; 
and  coloured  loams  often  partici- 
pate of  bitumen,  and  the  ochre  of 
iron.  Sand  and  lime-earth  are  still 
more  common  ingredients  in  their 
composition' ',  and  the  experiments 
of  Mr.  Geoffrey  and  Mr.  Pott 
prove,  that  the  earth  of  alum  also 
may  in  considerable  quantity  be  se- 
parated from  clay.     As   therefore 
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clay  is  exposed  to  the  open  air  for 
a  long  space  of  time,  before  it  is 
moulded  into  bricks  and  burnt,  this 
process  in  many  respects  resembles 
that  by  which  the  alum  stone  is 
prepared.  And  it  is  probable,  that 
the  white  efflorescence,  which  is 
frequently  observable  on  the  sur- 
face of  new  bricks,  is  of  an  alumin- 
ous nature :  indeed  the  combina- 
tion of  the  vitriolic  acid  with  the 
earth  of  alum,  may  be  sufficiently 
accounted  for,  partly  from  the  long 
exposure  of  clay  to  the  air,  before 
it  is  moulded  into  bricks,  and  partly 
from  the  sulphureous  exhalations 
of  the  pit- coal  used  for  burning 
them,  together  with  the  suffocat- 
ing, bituminous  vapour  arising  fromi 
the  ignited  coal. 

BRIDGE,  a  construction  of  stone, 
timber,  or  iron,  consisting  of  an 
arch  or  arches,  and  built  over  a 
river,  canal,  &e.  for  the  convenience 
of  passengers.  A  bridge  built  of 
stone  is  evidently  the  strongest  and 
most  durable:  the  proper  situation, 
for  it  is  easily  known ;  and  the  only 
circumstance  necessary  to  be  ob- 
served is,  to  make  it  cross  the 
stream  at  right  angl  s,  that  boats 
may  readily  pass  through  the  arches 
with  the  current  of  the  river. 

Those  bridges  built  for  a  com- 
munication between  high  roads, 
ought  to  be  so  strong  as  to  resist 
all  accidents,  and  afford  an  easy 
passage  to  the  waters  :  they  should 
therefore  be  at  least  as  long  as  the 
river  is  wide  at  the  time  of  its 
greatest  flood  ;  because,  by  the  ac- 
cumulation of  the  waters  above, 
too  great  a  fall  may  be  occasioned, 
and  the  foundation  of  the  piers 
and  abutments  may  thus  be  under- 
mined. 

The  necessary  requisites  in  a 
bridge  are,  that  it  be  well  designed, 
commodious,  durable,  and  suitably 
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ornamented.  The  piers  of  stone 
bridges  should  be  equal  in  number, 
that  the  central  arcli  may  be  where 
the  current  is  strongest.  As  the. 
piers  always  diminish  the  bed  of  a 
river,  it  must  be  hollowed  in  pro- 
portion to  the  space  occupied  by 
them,  especially  where  frequent 
inundations  prevail,  so  that  the 
waters  may  gain  in  depth,  what 
they  lose  in  breadth.  It  has  been 
ascertained  by  experience,  that 
when  the  height  of  the  piers  is  six 
feet,  and  the  arches  are  circular, 
it  is  sufficient  to  build  the  former 
two  feet  more  in  thickness  than  the 
sixth  part  of  the  width  of  the  latter ; 
or  in  other  words,  the  thickness  of 
the  piers  of  an  arch  of  36  feet, 
ought  to  be  8  feet ;  those  of  an  arch 
of  48  feet,  10  feet,  &c.  Rectangu- 
lar piers  are  seldom  adopted,  ex- 
cept in  bridges  over  small  rivers. 
In  all  others  they  project  by  a  tri- 
angular prism,  which  presents  an 
edge  to  the  stream,  in  order  to  di- 
vide the  water,  and  prevent  the 
accumulation  of  ice,  as  well  as  to 
hinder  vessels  from  running  against 
them. 

When  the  banks  of  rivers  are  of 
a  tolerable  height,  the  bridge  should 
be  made  quite  level  above,  and  all 
the  arches  of  an  equal  width  ;  but 
where  the  banks  are  low,  and,  for 
the  sake  of  navigation,  a  large  arch 
is  made  in  the  middle  of  the  stream, 
then  the  bridge  ought  to  be  more 
elevated  in  the  centre  than  at  the 
ends;  in  which  case  the  slope 
should  be  easy  and  gradual  on  both 
sides,  so  as  to  form  one  continued 
curve. 

The  width  of  small  bridges  is 
generally  thirty  feet,  but  those  near 
large  towns  usually  have  thirty  feet 
clear  carriage  way,  besides  the  foot- 
path :  the  parapet  walls  on  each 
side  are  about  eighteenincb.es  thick. 
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and  four  feet  high;  they  commonly 
project  with  a  cornice  underneath  ; 
sometimes  ballustrades  of  stone  or 
iron  are  placed  upon  the  parapet, 
as  at  Westminster-bridge  3  but  this 
method  is  only  employed  where  a 
bridge  of  great  extent  is  constructed 
near  a  capital. 

Where  stone  bridges  cannot  be 
erected  on  account  of  the  expence, 
very  strong  and  durable  bridges 
may  be  constructed  of  wood  :  these 
ought  to  be  so  framed,  that  all  the 
parts  may  press  upon  each  other 
like  an  arch  ;  and  thus,  instead  of 
being  weakened  by  the  pressure  of 
a  heavy  body  in  its  passage  over  it, 
they  will  become  stronger.  The 
method  of  forming  a  wooden 
bridge  is  so  well  known  to  every 
architect,  that  it  is  needless  to  en- 
large upon  the  subject. 

Among  the  Romans,  the  build- 
ing and  repairing  of  bridges  was 
committed  to  the  pontijices,  or 
priests  ;  and  the  care  of  these  edi- 
fices was  afterwards  undertaken  by 
the  Emperors  themselves.  In  the 
middle  ages,  the  constructing  of 
bridges  was  classed  among  the  acts 
of  religion,  and  a  regular  order  of 
hospitallers  was  founded  by  Saint 
Benkzet,  towards  the  end  of  the 
twelfth  century,  who  were  de- 
nominated pontijices,  or  bridge- 
builders  ;  their  office,  was  to  facili- 
tate the  progress  of  travellers,  by 
making  bridges,  establishing  fer- 
ries, and  receiving  strangers  into 
hospitals,  or  houses,  on  the  banks 
of  rivers. 

Of  all  the  bridges  of  antiquity, 
that  built  by  Trajan  over  the  Da- 
nube is  allowed  to  be  the  most 
magnificent  :  the  piers  were  20  in 
number,  built  of  square  stone,  and 
each  150  feet  above  the  founda- 
tion, 60  feet  in  breadth,  and  1 70 
feet  distant  from  each  other.     The 
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■piers  of  tills  vast  structure  still  re- 
main. Among  modern  bridges, 
that  built  over  the  Thames  at  West- 
minster may  be  considered  as  one 
of  die  most  magnificent  in  the 
world;  it  consists  of  13  large  and 
two  small  arches,  together  with  i4 
intermediate  piers  :  the  two  mid- 
dle piers  are  each  1  /  feet  in  thick- 
ness at  the  commencement  of  the 
arches >  and  contain  3000  cubic  feet, 
or  near  200  tons  of  solid  stone  :  the 
middle  arch  is  "6  feet  wide. 

Blackfriars  bridge  is  also  an  ex- 
ceedingly light  and  elegant  struc- 
ture ;  it  contains  nine  large  arches 
of  an  elliptical  form  ;  the  central 
arch  being  100  feet  wide. 

vVe  cannot  injustice  avoid  men- 
tioning the  patriotic  efforts  of  Mr. 
Burdon,  member  for  Durham, 
who  in  1 792  obtained  an.  .aft  .  for 
the  erection  of.  a  bridge  across  the 
river  Wear,  near  Sunderland.  This 
structure  is  of  cast  iron,  and  con- 
sists of  six  ribs,  at  five  feet  distance 
from  each  other  :  the  spandrils  are 
composed  of  cast  iron  circles.  The 
six  ribs  wese  put  together  over  the 
river  in  the  short  space  of  ten  days. 
The  superstructure  is  of  timber, 
planked  over  to  support  the  car- 
riage-road, which  is  composed  of 
marl,  lime-stone,  and  gravel,  with 
a  cement  of  tar  and  chalk  upon  the 
planks,  to  preserve  them :  the 
whole  width  of  the  bridge  is  32 
feet,  and  the  arch  is  supposed  to 
weigh  upwards  of  900  tons,  of 
which  2 GO  are  iron. 

This  magnificent  structure  is 
erected  on  improved  principles,  yet 
differing  from  those  adopted  by 
the  Colebrook-Dale Company.  Al- 
though adhering  to  the  ancient  con- 
struction of  bridges,  by  the  subdivi- 
sion of  the  parts  of  the  arch,  in  the 
manner  of  key-stones,  Mr.  Bur- 
don  took  advantage  of  the  ducxi- 
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iity  and  tenacity  of  iron,  to  produce 
an  arch  cf  that  metal,  at  least  fir-" 
teen  times  lighter  than  a  corres-' 
ponding  arch  of  stone,  and  most 
easily  put  togetiier. 

The  expence  of  constructing  this 
bridge  amounted  to  26,0001.  the 
whole  of  which,  except  40001.  was 
furnished  by  Mr.  Burdon.  This 
gentleman,  in  1/95,  also  obtained 
a  patent  for  his  invention  of  the 
manner  of  making  and  applying 
cast  iron  blocks,  to  be  substituted 
in  lieu  of  key-stones,  in  the  con- 
struction of  arches,  which  blocks, 
tubes,  &c.  he  employed  in  the 
bridge  above-mentioned. 

A  patent  was  granted  to  Mr. 
Nash,  of  Dover-street,  in  1797, 
for  an  invention  somewhat  similar 
to  that  above-mentioned.  He  pro- 
vides hollow  masses  of  cast  or 
wrought  iron,  which  are  to  be  filled 
with  earth',  sand,  &:c.  and  have  the 
appearance  of  solid  bodies.  Ac- 
cording to  this  plan,  the  arch  of 
the  bridge  is  formed  by  hollow 
frames,  or  boxes,  each  consisting 
of  four  sides  and  a  bottom.  These 
boxes,  after  being  properly  arranged 
in  the  manner  stated  by  the  pa- 
tentee, are  then  to  be  filled  with 
sand,  stones,  &c.  by  which  means 
the  arch,  becomes  like  one  solid 
body  cased  with  iron.  A  farther 
explanation  of  this  invention  may 
be  seen  in  die  6di  volume  of  the 
Repertory  of  Arts  and  Manufac- 
tures. 

The  latest  patent  for  bridges, 
was  that  granted  in  June  1800,  Uj 
Mr.  Samuel  Wyatt,  of  Chelsea 
College,  for  his  invention  of  a  new 
method  of  constructing  bridges, 
warehouses,  &rc.  without  the  use  of 
wood,  as  a  constituent  part.  The 
principle  of  his  discovery  consists 
in  the  combination  of  pipes,  tubes, 
or  hollow  pieces  of  cast  iron,  in  a 
A  a  2  longitudinal 
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longitudinal  direction,  and  plates  or 
•pieces  of  the  same  material,  having 
sockets  in  them  to  receive  the  ends 
or  shoulders  of  the  pipes,  placed 
transversely,  and  extending  from 
one  side  of  the  bridge  to  the  other, 
so  that  when  the  requisite  number 
of  pipes,  &c.  are  put  together,  they 
form  the  arch  so  firmly  as  not  to* 
require  the  aid  of  screws,  bolts, 
cramps,  or  any  iron  fastening  what-' 
ever ;  but  the  joints  should  be 
closed  with  lead  or  cement. 

When  applied  to  warehouses  and 
other  buildings,  Mr.  Wyatt's  in- 
vention consists  in  forming  arched 
cielings  of  cast  iron,  and  support- 
ing them  and  the  floors  by  hollow 
pillars,  or  cylinders,  of  the  same 
material.  It  ought  to  be  remarked,' 
that  the  number  of  sockets  in  the 
transverse  iron  plates,  should  al- 
ways correspond  with  the  number 
of  ribs  in  the  arch. 

Various  other  kinds  of  bridges 
are  constructed,  according  to  the 
purposes  for  which  the}-  are  de- 
signed, such  as  pendent  or  hang- 
ing-bridges, draw-bridges,  floating- 
bridges,  and  those  made  of  copper, 
or  wooden- boats  fastened  with 
stakes  or  anchors,  and  covered 
with  planks, ;  but  as  the  descrip- 
tion of  thmi  would  swell  this  ar- 
ticle to  an  undue  length, and  as  they 
are  not  immediately  connected  with 
subjects  of  economy,  we  shall  con- 
tent ourselves  with  having  given 
the  preceding  account  of  bridges 
in  general. 

BRINE,  or  Pickle,  is  water  sa- 
turated with  saline  particles.  It  is 
either  native,  as  the  sea-watery  or 
factitious,  when  formed  by  a  solu- 
tion of  salt  in  water. 

Pickle  made  according  to  the 
common  rule,  that  it  should  har 
dn  egg,  may  be  sufficiently  strong 
to  preserve  substances  intended  for 
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early  use.  A  true  pickle,  how- 
ever, for  preserving  meat,  fish,  an'd 
batter,  during  a  long  voyage-,  ought 
to  be  boiled  down  till  the  salt  be- 
gins to  crystallize,  which  is  disco- 
verable by  a  thih  scum  on  the  sur- 
face of  tha  liquid  while  it  continues 
dyer  the  fire.  The  water  being  then 
completely  saturated  with  salt,  the 
pickle  is  perfect. 

In  the  salt-works  at  Upwick,  in 
Worcestershire,  a  pit  yields  at  the 
same  time  three  sorts  of  brine,  of 
different  degrees  of  strength.  This 
pit  is  worked  by  a  pump,  and  the 
strongest  salt  first  brought  up  from 
the  bottom,  is  called  Jirst  man  :  rthe 
next,  which  is  of  an  inferior  qua- 
lity, is  denominated  middle  man  ; 
andthe  third,  or  weakest,  last 

Leach  brine  is  what  drops  i 
the  granulated  .salt  in  drying  :  it  is 
preserved  and  boiled  a  second  tim. 
being  stronger  than  the  brine  oflfte1 
pit.  The  species  of  sand  found  in 
ihe  Staffordshire  brines,  after  ti>\  - 
tion,  is  supposed  by  naturalist:;  tti 
be  produced  by  that  operation,  as  v.. 
was  not  previously  found  in  the 
water. 

Brine-pan,  a  place  where  salt- 
water is  confined  and  exposed  to 
the  heat  of  the  sun,  byr  which  salt 
is  obtained  by  evaporation. 

Brine-springs,  those  saline  foun- 
tains which  yield  water  for  the 
manufacture  of  salt.  It  is  sup- 
posed that  the  saline  spring  at 
Namptwich,  in  Cheshire,  woidd 
be  sufficient  to  yield  salt  for  the 
consumption  of  the  whole  king- 
dom. 

Besides  this,  there  are  several 
other  remarkable  brine-springs  in 
England,  particularly  that  of  East- 
Chennock,  in  Somersetshire,  which 
rises  twenty  miles  from  tire  sea; 
and  another  at  Barrowdale,  near 
Keswick,   in  Cumberland.     The 

latter 


BRI 

kilter  vises  in  a  plain  near  a  "bog, 
and  sixteen  gallons  of  the  water 
yield  one  of  pure  salt,  which  is 
the  more  remarkable,  as  an  equal 
quantity  cannot  be  obtained  from 
less  than  twenty-two  gallons  of  the 
waters  of  the  German  ocean. 

Theije  are  several  other  salt- 
springs  beside  tho.»e  above  men- 
tioned, particularly  at  a  place  in 
Durham,  called  Salt-zuater Haugh, 
where  a  multitude  of  saline  springs 
rise  in  the  river  Wear,  to  the  ex- 
tent of  about  forty  yards  in  length, 
and  ten  in  breadth.  One  of 
these,  which  issues  from  a  rock, 
is  so  strong,  that  in  the  space  of 
a  hot  summer's  day  the  surface 
is  covered  with  pure  crystallized 
salt.  In  these  springs  the  water 
is  strongest  at  the  bottom,  and 
richer  in  dry  than  in  wet  wea- 
ther. They  generally  yield  four 
ounces  of  salt  from  a  pound  of 
brine.  It  is  probable  that  there  is 
an  immense  mass  of  fossil  salt  in 
the  bowels  of  the  earth  in  the  coun- 
ties where  these  springs  arise. 
There  are  several  other  substances 
dissolved  in  their  water  beside  salt, 
particularly  sulphureous  matter,  an 
impure  ochre  which  discolours  the 
brine,  but  speedily  subsides ;  and 
in  most,a  selenitic  earth  is  found  de- 
posited at  the  bottom  of  the  salt- 
pans. 

Brining  of  Corn.     See  Smut. 

BRISTOL  HOTWELL,  is  si- 
tuated at  the  bottom  of  St.  Vin- 
cent's Rock,  on  the  Gloucestershire 
bank  of  die  river  Avon,  about  a 
mile  below  Bristol,  and  within  four 
of  the  Channel,  or  arm  of  the  sea. 

The  rock,  from  which  the  hot 
spring  issues,  is  a  hard,  compact, 
and  very  fine  lime-stone,  inter- 
spersed with  calcareous  spar,  and 
containing  those  transparent  quartz 
crystals,  formerly  much  esteemed, 
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and  known  by  the  name  of  Bristol 
Stones. 

The  Hotwell  spring  is  a  clear  te-. 
pid  water,  which  rises  to  the  quan- 
tity of  forty  gallons  in  a  minute. 
When  fresh,  it  is  inodorous,  and 
sends  forth  numerous  air  bubbles  if 
poured  into  a  glass.  It  is  agree- 
able to  the  palate,  but  without  any 
particular  taste.  Its  specific  gra- 
vity is  1  000/7;  from  which  it  is 
evident,  that  it  contains  but  a  very 
small  intermixture  of  foreign  sub- 
stances. It  is  of  a  very  moderate 
wargoth,  and  the  difference  of  tem- 
perature, as  given  by  several  obser- 
vers, maybe  partly  ov,  ing  to  a  slight 
variation  in  the  heat  of  the  spring 
itself,  and  partly  to  a  difference  in, 
the  thermometers.  Dr.  Cakkick 
calculates  its  real  temperature,  as  it 
is  drunk  at  the  pump,  at  74  [■" ;  and 
Dr.  Xott  states  its  highest  point  at 
70°  ;  though  we  have,  with  a  very 
accurate  thermometer,  in  April, 
179S,  found  it  to  be  only  72°. 

According  to  Dr.  Carrjck's 
analysis,  a  gallon  of  231  cubic 
inches  contains  30  inches  of  car- 
bonic acid,  and  three  inches  of  com- 
mon air.  By  a  farther  analysis  of 
Bristol  water,  by  evaporation  to 
dryness,  he  obtained  the  following 
contents  in  Uie  wine  gallon :  of 
muriated  magnesia,  7\  grains ;  mu- 
riated  s:>da,  4;  su)ph?.ted soda,  1 1  ^  j 
selenite,  11|;  and  carbonated  lime, 
\3%  ;  making  4£j  grains  of  solid 
contents. 

Dr.NoTT,  from  one  gallon  of  the 
water,  obtained  a  residuum  by  eva- 
poration, which  weighed  52  grains. 
On  examination,  he  found  it  to  con- 
tain, in  various  combinations,  vitri- 
olic acid,  aerial  (carbonic)  acid,  a 
peculiar  gas,  holding  calx  in  most 
intimate  solution,  marine  salt  in  a 
large  proportion,  and  calcareous 
earth. 
A  a  3  From 
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From  these  investigations  of  the 
Hotwell  water  it  is  evident,  that 
the  principal  component  parts  are, 
a  large  proportion  of  carbonic  acid 
gas,  or  fixed  air ;  and  a  certain 
portion  of  magnesia,  and  lime  in 
various  combinations  with  the  mu- 
riatic, vitriolic,  and  carbonic  acids. 
The  general  inference  is,  that  it  is 
considerably  pure  for  a  natural 
fountain,  as  it  contains  no  other 
solid  matter  than  is  found  in  almost 
all  common  spring  water,  and  in 
less  quantity. 

On  account  of  these  ingredients, 
especially  the  carbonic  acid  gas,  the 
Hotwell  water  is  efficacious  in  pro- 
moting salutary  hemorrhages  in 
green  sickness,  as  well  as  in  the 
blind  hemorrhoids.  It  may  be 
taken  with  advantage  in  obstruc- 
tions and  weakness  of  die  bowels, 
arisingfrom  habitual  costiveness.  It 
is  one  of  the  safest  and  most  effica- 
cious remedies  in  neutralizing  and 
sweetening  the  acrimony  of  the 
vitiated  humours  of  debilitated  and 
consumptive  patients,  as  it  is  sup- 
posed to  pervade  the  most  minute 
capillary  vessels,  and  is  wrll  known 
to  have  a  salutary  effect  on  the  first 
passages.  Hence  it  has,  for  up- 
wards of  a  century,  been  justly 
considered  as  a  specific  in  diabetes ; 
but  if,  in  this  disease,  as  well  as  in 
hectic  fevers  in  general,  the  water 
should  disagree  with  the  stomach, 
as  is  frequently  the  case  with  per- 
sons who  have  impaired  that  organ 
by  intemperance,  or  if  there  be 
room  for  the  least  apprehension  of 
plethora,  or  a  determination  of  the 
blood  towards  the  breast  and  head, 
the  use  of  it  should  not  be  attempt- 
ed, without  proper  advice. 

But  the  high  reputation  which 
this  fountain  has  acquired,  is  ehiefly 
In  the  cure  of  puimonary  consump- 
tion.    From  die  number  of  unsuc- 
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cessful  cases,  however,  among  those 
who  have  used  the  Bristol  water  in 
this  disease,  many  have  denied  any 
pecidiar  efficacy  in  this  spring,  supe- 
rior to  that  of  common  water.  Ex- 
perience has  proved  that  it  alleviates 
some  of  the  most  distressing  symp- 
toms of  this  formidable  disease  ; 
and  it  is  particularly  efficacious  in 
moderating  the  thirst,  dry  burning 
heat  of  die  hands  and  feet,  partial 
night-sweats,  and  hectical  symp- 
toms. Hence,  in  the  earlier  stages 
of  phthisis,  this  water  may  materi- 
ally contribute  to  the  restoration  of 
health,  and  even  in  the  latter  pe- 
riods, mitigate  the  disease,  when 
the  cure  is  doubtful,  if  not  hope- 
less. 

The  sensible  effects  of  this  -water, 
when  drunk  warm  and  fresh  from 
the  spring,  are,  a  gentle  glow  of  the 
stomach,  succeeded  sometimes  by  a 
slight  and  transient  degree  of  head- 
ach  and  giddiness.  By  a  continued 
use,  in  most  ca^es,  it  is  diuretic,  keeps 
the  skin  moist,  and  perspirable,  and 
improves  the  appetite  and  health. 
Its  Effects  on  the  bowels  are  vari- 
able. On  the  whole,  a  tendency  to 
CQstiveness  seems  to  be  die  more  ge- 
neral consequence  of  a  long  course 
of  this  medicinal  spring,  and  there- 
fore the  use  of  a  mild  aperient 
is  requisite.  These  effects,  how- 
ever, are  applicable  only  to  inva- 
lids; for  healthy  persons,  who  taste 
the  water  at  the  fountain,  seldom 
discover  any  tiling  in  it  but  a  de- 
gree of  warmth,  which  distinguishes 
it  from  the  common  element. 

The  season  for  the.  Hotwell  is 
generally  from  the  middle  of  May 
to  October ;  but  as  the  medicinal 
properties  of  the  water  continue  the 
same,  throughout  the  year,  die  sum- 
mer months  are  preferred  merely 
on  account  of  the  concomitant  be- 
nefits oi  air  and  exercise.  A  gentle 
laxative 
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laxative  is  the.  only  necessary  pre- 
parative, previous  to  the  use  of  tiie 
water,  especially  after  a  journey, 
by  which  the  body  is  generally  dis- 
posed tocostiveness.  Two  or  three 
days  rest  ought  to  be  taken  after 
great  fatigue,  before  this  water  can 
be  used  with  advantage. 

Early  in  the  morning,  and  two 
hours  before  breakfast,  is  the  most 
proper  time  for  employing  this  wa- 
ter medicinally,  when  it  is  usual  to 
take  two  glasses,  spending  about 
half  an  hour  in  gentle  exercise 
between  each  dose.  Two  glasses 
are  afterwards  taken  between  break- 
fast and  dinner ;  and  these  are  ge- 
nerally found  to  be  sufficient  in  one 
day.  The  size  of  the  glass  varies 
from  a  quarter  to  half  a  pint :  the 
latter  is  reckoned  a  full  dose. 

Hectical  patients, however,  should 
begin  their  dietetic  course  wiuh  a 
glass  of  ass's  milk,  and  gradually 
increase  the  quantity  from  half  a 
pint  to  a  pint. 

Those  with  whom  the  water  dis- 
agrees, when  taken  fasting,  should 
begin  with  a  quarter  of  a  pint  at  a 
time,  and  take  from  four  to  six 
doses  in  the  course  of  the  day  ;  one 
dose  about  an  hour  before,  and  an- 
other an  hour  after  a  meal. 

If  it  operate  as  a  cathartic,  which 
is  not  uncommon  in  relaxed  habits, 
a  small  dose  of  ipecacuanha,  or  if 
it  occasion  costiveness,  a  quantity 
of  rhubarb  and  cream  of  tartar, 
will  be  necessary  to  assist  its  ope- 
ration. In  every  case,  it  is  best  to 
drink  it  at  the  fountain-head,  as  its 
volatile  particles  easily  escape.  The 
exercise  of  walking,  or  riding  on 
horseback,  immediately  after  taking 
the  water,  can  bp  recommended  to 
the  robust  only  ;  for  the  infirm  re- 
quire more  gentle  exercise,  such  as 
riding  in  a  carriage,  sailing  in  a 
fcoak  and  the  like.     Persons  of  a 
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very  irritable  habit  should  sit  down 
for  a  quarter  of  an  hour,  after  hav- 
ing taken  a  draught  of  the  water, 
which  may  be  increased  from  a 
quarter  of  a  pint  to  a  pint,  accord- 
ing to  drcumstances. 

The  Hotwell,  though  consider- 
ably higher  than  the  river  Avon, 
is,  however,  so  far  affected  by  the 
spring  tides,  which  rise  in  that 
river,  that  it  becomes,  in  some  de- 
gree, turbid.  It  is  then  not  thought 
to  be  so  efficacious ;  but,  after  two 
hours  pumping,  the  spring  gene- 
rally returns  to  its  original  purity. 

British  Wines. — See  Wine. 

BROAD-CAST,  a  term  in  hus- 
bandry, used  to  denote  a  particular 
mode  of  sowing  corn,  pulse,  tur- 
nips, clover,  grasses,  and  most 
field-plants.  When  seeds  are  scat- 
tered over  the  surface  of  the  ground 
by  the  hand,  they  are  said  to  be 
sown  in  broad-cast;  by  which, 
this  method  is  distinguished  from 
drilling,  and  horse-hoeing,  or  the 
new  husbandry. 

The  comparative  merit  of  the 
drill  and  broad-cast  has,  by  several 
experiments,  been  determined  in 
favour  of  the  former.  One  of  the 
most  practical  details  on  this  sub- 
ject, was  communicated  to  the  So- 
ciety for  the  Encouragement  of 
Arts,  Manufattures,  and  Com- 
merce, by  Mr.  Boote,  of  Ather- 
stone,  who,  in  the  year  1 789,  ob- 
tained the  gold  medal  from  that 
patriotic  institution,  as  an  acknow- 
ledgment of  his  merit,  in  ascertain- 
ing this  interesting  point. 

Mr,  Boote  selected  a  piece  of 
cold  clay  land  of  twenty  acres,  four 
of  which  were  drilled  with  four 
bushels  of  wheat ;  and,  at  the  same 
time,  four  acres  adjoining,  of  a 
similar  soil,  were  sown  in  the 
broad-cast  way,  with  ten  bushels 
of  the  same  grain. 

A  3  4  In 
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In  the  beginning  of  April,  1/6S, 
the  drilled  wheat  was  first  hoed, 
and  again  in  the  last  week  of  the 
same  month,  when  the  broad-cast 
was  also  hoed,  with  hoes  of  a  pro- 
per size  for  the  purpose. 

At  harvest,  the  crops  were  se- 
parately reaped  and  threshed,  to 
ascertain  the  difference  of  each 
produce.  That  of  the  four  acres 
drilled  was  one  hundred  and  nine- 
teen bushels,  one  gallon,  and  four 
pints  ;  and  the  four  acres  broad- 
cast yielded  nine!} -four  bushels, 
two  gallons, and  four  pints.  Hence 
the  difference  in  favour  of  the  for- 
mer, was  twenty-four  bushels, 
seven  gallons,  valued  at  five  shil- 
lings and  sixpence  a  bushel,  toge- 
ther with  six  bushels  of  seed  saved 
by  drilling,  which  cost  seven  shil- 
lings and  four-pence  halfpenny  a 
bushel,  amounting  in  the  whole  to 
nine  pounds  one  shilling  and  three 
farthings. 

In  this  comparative  experiment, 
a  bushel  of  wheat  produced  by  tire 
broad-cast  was  nearly  equal  in 
weight  to  a  bushel  of  that  obtained 
from  the  drill.  Mr.  Greexway, 
however,  by  an  experiment  made 
in  the  year  J/S/",  found  that  the 
grain  of  his  drilled  crop  was  supe- 
rior to  that  of  his  broad-cast,  not 
only  in  quantity  but  in  quality,  the 
former  weighing  two  pounds  per 
bushel  more  than  the  latter.  But, 
as  his  broad-cast  crop -was  not 
hoed,  it  maybe  fairly  inferred,  that 
it  did  not  arrive  at  full  maturity, 
eit  er  in  consequence  of  the  in- 
jury done  to  it  by  weeds,  or  for 
want  of  the  soil  being  pulverized 
by  the  hoe. 

The  superiority  of  the  drill  me- 
thod, in  the  culture  of  turnips,  was 
ascertained  by  Mr.  D\xx,  of-Gil- 
Unghara,  and  the  silver  medal  of 
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the  Society  adjudged  to  him  for  his 
successful  experiment. 

On  the  6th  of  July  17SQ,  he. 
drilled  four  acres  of  turnips,  and, 
on  the  same  day,  in  the  same 
field,  he  sowed  two  acres  broad- 
cast. A  very  considerable  differ- 
ence appeared  *in  favour  of  the 
drilled  plants,  from  their  first  com- 
ing up,  in  consequence  of  which 
he  »o\ved  no  more  by  broad-cast. 
The  drilled  turnips  were  ready  for 
hoeing  five  or  six  days  before  tl 
that  were  sown  broad-cast  on  the 
same  day.  Besides  drilled  tur- 
nips being  less  liable  to  injury  from 
frost,  and  less  difficult  to  hoe, 
than  those  sown  by  broad-cast, 
about  tl  ree-fifths  of  the  seed  used 
in  the  latter  method,  are  sufficient 
for  thegroun  when  drilled.  When 
the  turnips  were  come  to  matu- 
rity, Mr.  Dann  selected  two 
perches  from  each  of  those  culti- 
vated according  to  the  different, 
methods  before-mentioned,  and 
found  that  the  two  perches  drill- 
ed, produced  4Q4\b  ;  and  those 
broad-cast  only  44(51b. ;  making  a 
difference  of  4Sib.  in  favour  of  the 
former  method. 

It  must  be  evident  to  the  agri- 
culturist, that  seed  deposited  from 
one  and  a  half  to  three  inches  deep 
in  the  soil,  will  vegetate  sooner,  and 
grow  faster,  than  that  sown  on  the 
surface,  which  is  seldom  buried 
deeper  than  from  one  quarter  of 
an  inch  to  an  inch — at  a  season, 
when  moisture  is  particularly  re- 
quisite for  the  growth  of  the  plant. 

BROCCOLI,  a  species  of  the 
Brassica,  or  Cabbage-plant,  cul- 
tivated for  the  use  of  the  table. 
There  are  several  kinds  of  this  plant, 
particularly  the  purple,  the  white, 
and  the  black  broccoli,  &c.  but  the 
Roman,  or  purple  species,  isprefer- 
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able  to  nil  others.  The  seeds  of  this 
out  the 
or  beginning  of 
.  and  when  die  young  plants 
have  germinated  eight  leaves,  they 
should  he  transplanted  into  beds. 
By  '■>  ■  ment,  towards  the 

latter  end  of  July  they  will  be  fit  to 
be  planted  out  in  some  well  shel- 
tered piece  or"  ground,  at  the  dis- 
tance of  a  foot  and  a  halt  in  the 
rows,  and  two  feer  between  each 
row. 

The  soil  proper  for  broccoli  is 
rather  light  thanheavy.  The  brown, 
or  black  species;  though  inferior  to 
the  Roman,  is  much  hardier.  ft 
should  be  sown  in  the  middle  of 
May,  and  planted  about  two  feet 
and  a  half  asunder.  Naples  broccoli 
has  a  white  head  similar  to  the 
cauliflower,  and  is  scarcely  distin- 
guishable from  it  in  flavour. 

According  to  Dr.  Dab  iviw,  the 
cultivation  of  broccoli  and  cauli- 
flower must  be  very  similar,  except 
as  to  the  seasons  of  the  year  ;  for 
they  are  vari  e4  i<  :sof  the  same  species. 
The  following  d.rections  for  tiie 
culture  of  this  plant  w  ere  transmit- 
ted to  the  Doctor  by  Mr.  Tighe, 
of  Ireland;  which.,  for  their  practi- 
cal utility,  we  shall  lay  before  our 
readers. 

Broccoli  may  be  so  managed,  as 
to  supply  the  table  with  a  delicious 
and  salutary  vegetable  during  seven 
months  of  the  year,  namely,  from 
the  beginning  of  November  til'  the 
end  of  May.  For  this  purpose, 
procure  prime  seed  from  Rome  or 
Naples,  both  for  early  and  late 
sowing.  Sow  at  the  cessation  of 
the  vernal  snows,  and  repeat  it 
one.  a  month  till  the  end  of  May, 
or  longer.  When  three  leaves  ap- 
pear, transplant  them;  and  when 
six  leaves  appear,  transplant  them 
a  second  lime.  Afterwards  in  June, 
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July,  and  August,  transplant  them 
again  two  or  three  feet  asunder, 
and  let  them  remain.  During  ! 
tember  and  October,  the  ground 
must  be  loosened,  repeatedlv  clear- 
ed from  weeds  and  stones,  and  ths 
plants  earth  :d  up,  to  preserve  their 

-  from  the  frost,  and  to  p: 
their  being  injured  by  the  equinoc- 
tial winds.  Sprinkle  the  mould 
about  them  occasionally  with  water 
impregnated  with  dung.  Care 
should  be  taken  to  sow  and  piant 
them  at  a  distance  from  hed.ej, 
trees,  and  walls. 

The  head  of  the  broccoli  is  gene* 
rally  completed  in  live  or  six  davs 
from  its  ii  st  appearance,  and  ■ 
not  be  suffered  to  remain  much 
longer;  the  stalk  may  be  bo;  i 
with  the  flower,  but  should  be 
peeled  before  it  is  brought  to  the 
table. 

Some  kinds  of  Italian  broccoli 
are  said  to  produce  bulbs  at  their 
roots,  which  are  supposed  to  be  for 
the  purpose  of  supporting  other 
stems.  If  .such  staiks  appear,  they 
should  be  broken  off  when  the 
principal  stem  is  transplanted. 

In  order  to  obtain  good  seed  of 
the  Naples  broccoli,  a  few  of  the 
largest  heads  of  the  earliest  growth 
must  be  reserved  to  run  up  to  seed. 
All  the  under  shoots  should  be 
1  off  from  time  to  time  as  they 
sprout,  leaving  only  uV  'principal 
stem  to  produce  flowers  and  seed. 
By  this  management,  if  no  other 
species  of  cabbage  be  permit- 
ted to  seed  near  the  broccoli,  its 
will  be  as  good  as  those  im- 
ported, and  the  propagation  of  the 
plant  may  thus  be  continued  for 
many  years. 

BR0ME-GRAS&,  or  Bromus, 
L.  a  genus  of  plants  comprehend- 
ing forty-six  species,  of  which,  ac- 
cording to  Dr.  Wither i xg,  only 
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vine,  but,  according  to  Dr.  Smith, 
twelve,  are  indigenous  :  the  follow- 
ing three  are  the  principal  : 

1.  The  SecaHnus,  or  Smooth  Rye 
Brome-grass;  the  Polymorphus  of 
Withering;  which  is  not  rare  in 
^Norfolk,  and  grows  near  Edwin's 
Ford,  Caermarthenshire,  among  die 
winter  corn;  with  panicle  expand- 
ing, husks  naked,  seeds  distinct, 
awns  shorter  than  die  blossom,  not 
quite  straight;  it  flowers  in  July. 
Cattle  are  fond  of  tiris  grass,  tire 
seeds  of  which  are  prevalent  among 
rye,  in  a  considerable  proportion, 
and  when  ground  with  the  latter 
for  bread,  not  only  render  it  black- 
ish, but  produce  a  narcotic  or  stu- 
pirying  effect. — From  its  flower- 
bundles,  as  Bechsteix  informs 
us,  a  beautiful  green  dye  may  be 
easily  extracted. 

2.  The  mollis,  or  Soft  Brome- 
grass,  Lob-grass  or  Oat-grass,  is 
mostly  found  growing  in  corn- 
fields, though  sometimes  in  mea- 
dows, pastures,  hedge-banks,  and 
even  on  walls  :  panicle  rather  up- 
right ;  leaves  very  soft  and  woolly  ; 
awn  about  tire  length  of  the  blos- 
som ;  flowers  in  May  and  June. — 
Bechstein  affirms  that  this  plant 
affords  a  very  agreeable  fodder  to 
all  kinds  of  cattle,  and  that  it  de- 
serves to  be  cultivated  on  sandy 
lands,  as  being  well  adapted  to 
consolidate  the  soil.  But  its  me- 
rits and  demerits,  in  an  agricultural 
view,  are  not  sufficiently  ascer- 
tained. Mr.  Swayne  says,  that 
it  is  a  troublesome  weed  in  corn- 
fields, and  therefore  disliked  by 
farmers  ;  while  it  is  of  little  value 
in  pastures  and  mowing  grounds, 
where  it  generally  sheds  its  seed 
before  the  time  of  mowing,  and 
produces  very  few  root-leaves. 

3.  The  piimatus  (Festuca  pin- 
naia,  L.)  or  Spiked  Heath  Brome- 
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grass,  is  found  growing  on  heath*, 
and  fields  of  a  calcareous  soil,  par- 
ticularly in  Yorkshire,  Oxfordshire, 
and  Kent :  its  straw  undivided , 
spikets  alternate,  nearly  sitting ; 
cylindrical,  somewhat  awned :  it 
flowers  in  July. — This  grass  is 
much  relished  by  cattle  of  every 
description,  but  especially  by  sheep 
and  goats. 

It  deserves  to  be  remarked,  with 
respecf  to  the  different  species  of 
brome-grass,  that,  though  they  may 
be  allowed  to  grow  in  meadows  and 
pasture-grounds,  their  seeds  should 
not  be  suffered  to  mingle  with  corn. 
To  extirpate  this  noxious  weed  from 
rye  and  wheat-grounds,  the  farmer 
will  find  it  his  interest  to  employ 
(as  is  frequently  done  on  the  Con- 
tinent) young  people,  or  even  chil- 
dren, in  early  weeding.  Such  an 
expedient  should  be  particularly 
adopted,  when  the  crop  of  a  pro- 
mising field  of  wheat  is  intended 
for  seed-corn ;  as,  by  this  precau- 
tion, not  only  the  land  may  be 
cleared  of  the  pernicious  roots, 
but  the  farther  propagation  of  this 
weed  will  be  effectually  prevented. 
Lastly,  the  seeds  of  brome-grass, 
when  mixed  with  corn,  render  it 
much  lighter,  and  consequently  of 
less  value  to  those  who  purchase 
and  sell  grain  by  weight. 

BRONZE,  a  metallic  compound 
of  copper  and  tin,  to  which  zinc 
and  other  substances  are  sometimes 
added.  It  is  hard,  brittle,  sonor- 
ous, and  specifically  heavier  than 
the  metals  of  which  it  is  composed. 
M.  Tillet,  in  his  memoir  con- 
cerning the  ductility  of  metals,  ob- 
serves, that  in  bronze  the  colour 
of  the  copper  is  totally  disguised  by 
that  of  the  tin,  even  though  the 
proportion  of  the  former  be  four- 
fifths  to  that  of  the  latter.  This 
compound  is   much  more  fusible 
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than  copper  alone,  and  less  liable 
to  be  covert* d  with  verdigrise. 

From  die  properties  here  enu- 
merated it  appears,  that  bronze  is 
well  calculated  for  the  casting  of* 
bells,  cannons,  statues,  and  other 
works  exposed  to  the  air  and  wea- 
ther. 

Bronze- colour,  in  imitation  of 
the  metal,  is  much  used  by  the 
colourmen  of  Paris,  who  prepare 
two  sorts  of  it,  namely,  the  red 
bronze,  and  the  yellow  or  golden: 
the  latter  is  made  solely  of  the  very 
finest  and  brightest  copper-dust; 
the  former  is  prepared  of  the  same 
material,  bv  adding  a  small  propor- 
tion of  well  pulverized  red  ochre. 
Both  are  applied,  with  varnishes, 
to  the  outside  of  substances,  as 
gold  leaves  are  in  gilding.  But,  to 
prevent  it  from  turning  green,  the 
bronzed  work  should,  as  soon  as 
laid  on,  be  carefully  dried  over  a 
chafing-dish. 

Brooding.     See  Hatching. 

BROOK,  a  little  river,  or  small 
current  of  water.  It  is  distin- 
guished from  a  river  by  this  cir- 
cumstance, that  in  general  it  has 
a  current  only  at  particular  seasons, 
whereas  a  river  flows  throughout 
the  year. 

Considerable  damage  is  some- 
times occasioned  by  the  overflow 
of  brooks,  in  consequence  of  sud- 
den and  heavy  falls  of  rain.  An 
inundation  is  caused  by  a  stoppage 
of  the  water  in  its  course,  which 
prevents  it  from  running  off  as  fast 
as  it  comes  in  ;  consequently,  if 
the  channel  for  the  efflux  be  larger 
than  that  for  the  influx,  the  water 
will  not  overflow  the  banks.  Thus, 
by  opening  the  channel  of  the  river 
Wella.nd,  at  Harborough,  in  Lei- 
cestershire, to  a  considerable  dis- 
tance below  the  bridge,  the  river 
has    never    since  overflowed    the 
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town,  as  it  formerly  did  after  sud- 
den rain. 

The  legislature  has  enforced  the 
clearing  of  the  channels  of  brooks 
near  turnpike-roads,  by  enacting, 
that  the  commissioners  shall  give 
notice  in  writing,  to  the  overseers 
of  the  highways,  of  the  several  pa- 
rishes through  which  such  brooks 
or  rivers  flow,  to  open  their  re- 
spective channels,  that  the  water 
may  have  free  passage. 

BROOK -LIME,  the  Veronica 
Beccabunga,  L.  a  species  ofSPEED- 
well,  growing  in  slow,  shallow- 
streams,  and  near  springs  that  sel- 
dom freeze.  The  whole  of  this 
perennial  plant  is  smooth  and  suc- 
culent; the  stem  creeping;  the 
leaves  are  egg-shaped,  flat,  ser- 
rated with  glands ;  the  blossoms, 
which  are  blue,  appear  in  June  and 
July. — We  have  mentioned  it  as 
one  of  the  neglected  vegetables, 
which  may  occasionally  be  used  foi 
culinary  purposes,  and  particularly 
as  a  salad. 

BROOAI,  the  Common,  or  Spar- 
titun  scoparium,  L.  an  indigenous 
plant,  very  common  on  sandy  pas- 
tures and  heaths,  and  requiring  no 
particular  description.  Whf  n  grow- 
ing of  a  large  size,  the  broom  de- 
serves a  place  among  our  flowering 
shrubs,  on  account  of  the  profusion 
of  its  gold-coloured  blossoms.  Its 
*u^e  is  very  extensive,  not  only  in 
domestic  economy,  but  likewise  in 
the  arts,  and  in  medicine.  Although 
this  vegetable  is  chiefly  employed 
for  making  brooms,  thatching 
houses,  and  covering  stacks  in  pre- 
ference to  straw,  as  it  more  readily 
admits  the  air  into  the  stack,  and 
equally  well  secures  it  from  rain  ; 
yet  it  also  serves  as  a  substitute  for 
the  oak-bark,  in  the  tanning  of 
bather;  for  which  purpose  both 
the  twigs  and  branches  are  usefully 
employed . 
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emploved.  The  old  wood  of  the 
common  broom  furnishes  the  cabi- 
net-maker with  most  beautiful 
materials  for  veneering.  In  some 
places,  the  tender  branches  of  this 
plant  are  mixed  with  hops  in  brew- 
ing; but  we  doubt  whether  they 
are  wholesome,  as  it  is  affirmed 
that  sheep  become  intoxicated  by 
browsing  upon  them.  The  flower- 
buds  may  be  preserved  as  pickles, 
aud  eaten  instead  or  capers.  From 
the  roasted  seeds,  a  k:nd  of  coffee 
has  been  made,  by  the  house-wife, 
though  of  inferior  taste,  to  that 
obtained  from  the  roots  of  the  car- 
rot, beet,  succorv,  &c. 

The  macerated  oari-c  of.the  broom 
has  been  found  sufficiently  fibrous 
and  elastic,  to  be  manufactured 
into  cloth. — A  tolerably  pure  alka- 
line salt  is  produced  by  burning  the 
whole  plant. 

In  proof  of  the  medicinal  proper- 
ties of  this  vegetable,  Dr.  aIead 
relates  the  cas>*  of  a  dropsical  per- 
son, who  was  recovered  by  taking 
half  a  pint  of  the  decoction  of  green 
broom-tops,  with  a  spoonful  of 
whole  mustard  seed,  every  morn- 
ing and  evening.  The  patient  had 
been  tapped  three  times,  and  had 
tried  the  usual  remedies  to  no  pur- 
pose. Dr.  Withering,  on  this 
occasion,  observes,  that  an  infusion 
of  the  seeds,  drunk  freely,  has  been 
known  to  produce  similar  happy 
effects ;  but  whoever  expecls  such 
benefit  to  follow  in  every  dropsical 
case,  wili  be  greatly  deceived.  He 
has  known  them  succeed  in  one 
case  that  was  truly  deplorable ;  but 
out  of  a  great  number  of  trials  fairly 
mad  ,  this  proved  to  be  the  only 
instance,  in  which  rhe  medicine 
had  a  good  effect.  A  strong  lixivium 
of  the  ashes  was  used  in  the  Swedish 
army,  in  the  year  1750,  for  the.  cure 
of  dropsies  consequent  to  a  catar- 
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rhal  epidemic  fever.  The  urine  be- 
came plentiful,  and  the  patients 
Mere  soon  restored. 

Bkoom,  the  Spanish,  or  Sparti- 
inn  junceum,  L.  an  exotic  shrub, 
which  may  be  easily  cultivated  in 
our  climate,  by  sowing  it  either  in 
the  spring  or  autumn  :  but  as  the 
plants  will  not  succeed  when  re- 
moved after  attaining  a  large  size, 
they  should  be  transplanted  before 
thev  are  two  years  old.— The  twigs 
are  employed  for  basket-work,  and 
the  flowers  afford  a  plentiful  supply 
of  food  for  bees  :  hence  the  culture 
of  this  shrub  is  recommended  near 
bee-hives. 

Broom-grass,  See  Beome- 
grass. 

BROTH,  a  liquor  in  which  the 
flesh  of  animals  has  been  boiled; 
and  which  is  rendered  palatable  by 
the  addition  of  herbs,  &c.  If  other 
ingredients  be  used,  such  as  ricfj, 
pearl-barley,  oat-meal,  See.  it  is 
then  generally  called  soap. 

We  have  already,  in  the  article 
Beef-tea,  pointed  out  the  com- 
mon error,  that  Iroth  is  more  easily 
digested  than  solid  food.  And 
though  we  are  countenanced  in  thi.s 
opinion  by  the  most  enlightened 
1  hysicians  of  the  age,  yet,  we 
fear,  that  old  customs  and  deep- 
rooted  prejudices  will  continue  to 
prevail,  while  supported  by  so 
ma  i)r  old  women,  beside  those 
of  the  Faculty.  Perhaps  nothing- 
hut  experimental  conviction  of  the 
contrary,  can  produce  a  change  of 
sentiments  imbibed  with  the  mo- 
ther's milk.  Mutton-broth,  veal- 
broth,  and  chicken-broth,  are  such 
comfortable  things,  when  the  ap- 
petite is  disordered,  and  the  sto- 
mach fastidious,  that  they  are  ge- 
nerally administered  in  alt  states  of 
fever,  without  any  regard  to  the 
nature  of  the  disease^  or  the  con- 
stitution. 
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stitution  of  the  patient.  In  this 
preposterous  manner,  the  stomach 
is  inundated,  and  the  bowels  are 
drenched,  till  all  their  tone  and 
vigour  are  irrecoverably  destroyed. 
Indeed,  from  the  slight  degree  of 
attention  paid  to  the  subject  of 
diet,  an  accurate  observer  may  be 
led  to  conclude,  that  the  stomach 
is  destined  for  a  certain  time  to 
serve  the  purpose  of  a  laboratory, 
where  the  effect  of  medicines  is  to 
be  ascertained,  before  the  vessel  to 
be  used  in  this  chemical  process 
has  acquired  sufficient  vigour  to 
withstand  the  attack.  Yet  such  is 
the  infatuation  of  the  multitude, 
that  they  would  rather  encourage 
the  prosperous  commerce  in  eme- 
tics and  purgatives,  than  listen  to 
suggestions,  which  tend  to  con- 
fute spurious  notions ;  and,  by 
correcting  their  former  errors, 
would  eventually  deprive  them  of 
many  favourite  cups  and  dishes. 
Thus,  we  are  not  vain  enough  to 
flatter  ourselves  with  producing 
such  a  change  on  the  prevailing 
manner  of  living,  as  to  banish 
either  teas  or  broths  to  their  pro- 
per places — the  apothecaries'  shops ; 
and  to  substitute  in  their  room, 
more  wholesome  articles  of  nutri- 
ment ;  though  we  are  firmly  per- 
suaded, from  reason  and  daily  ex- 
perience, that  the  physical  order 
of  things  has  also  been  perverted  in 
the  present  age,  and  that  the  swal- 
lowing of  drugs  is  not  a  primary, 
but  a  secondary,  object  in  the  cure 
of  diseases. 

To  return  from  this  digression, 
which  every  friend  of  suffering  hu- 
manity will  readily  excuse,  we 
shall  give  a  few  directions  for  pre- 
paring broths  from  other  sub- 
stances, beside  those  made  of  but- 
cher's meat. 

Artificial  Broth.     Dr.  Darwin 
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observes,  that  all  the  mushrooms 
which  are  cooked  at  our  tables,  as 
well  as  the  ketchup  made  by  pre- 
serving their  juices  in  salt  and  wa- 
ter, possess  an  animal  flavour.  In 
proof  of  this,  the  following  cir- 
cumstance may  be  adduced,  which 
occurred  in  a  family  of  invalids, 
who  frequently  wanted  weak  broth: 
the  sagacious  cook-maid  repeatedly 
deceived  them,  by  administering  a 
mixture  of  thin  gruel  with  a  srnali 
quantity  of  good  ketchup,  adding 
only  a  little  salt,  and  a  faw  shred- 
leaves  of  parsley. 

Fish-1-roth,  though  nourishing, 
is  by  no  means  equal  to  that  mads 
of  wholesome  butcher's  meat.  Af- 
ter separating  the  heads  of  fish, 
gutting,  and  carefully  cleansing 
them  from  he  gall,  put  them  into 
an  earthen  pipkin,  or  a  tin  sauce- 
pan, and  cover  them  with  water, 
from  half  an  inch  to  one  inch  above 
their  surface,  accordingly  as  the 
broth  is  intended  to  be  weak  or 
strong.  Onions,  parsley,  or  celery, 
may  be  added  at  pleasure,  and  the 
whole  should  be  seasoned  with 
pepper  and  salt.  After  simmering 
the  fish  over  a  gentle  fire,  till  thev 
fall  to  pieces,  add  a  proportionate 
lump  of  fresh  butter  well  floured: 
When  this  is  dissolved,  and  the  li- 
quor strained  from  the  bones,  the 
broth  is  ready  for  the  table;  and 
may  be  eaten  with  bread,  either 
toasted  or  plain.  Thefishbest  adapt- 
ed for  making  this  palatable  soup,  are 
mac  erel,  perch,  roach,  dace,  gud- 
geons, bleak,  or  minnows.  And 
though  we  do  not  recommend  the 
preparation  of  such  liquid  dishes  as 
eligible,  either  in  point  of  health 
or  economy,  yet  as  fish  in  many 
places,  especially  near  the  sea- 
coast,  are  of  easy  purchase,  they 
may  occasionally  serve  as  good  sub- 
stitutes for  more  solid  animal  food, 

for 
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for  which  we  have  lately  submitted 
to  pay  an  exorbitant  and  unreason- 
able price. 

Broth  for  horses,  was  formerly 
considered  as  an  useful  medicine 
for  these  noble  animals,  especially 
in  all  complaints  of  the  bowels,  or 
the  colic.  Some  farriers  also  com- 
mended the  use  of  broth  made  of 
tripe,  on  account  of  its  mucila- 
ginous quality,  in  fevers  and  other 
distempers,  which  prevent  a  horse 
from  feeding.  From  later  and  more 
accurate  observations,  however,  it 
appears  that  liquid  animal  food, 
being  contrary  to  their  nature,  is 
pernicious  to  granivorous  creatures, 
and  may  generate  such  disorders  as 
cannot  be  easily  remedied.  The 
use  of  broth  should  therefore  be 
confined  to  the  administration  of 
clysters  when  a  horse  is  costive : 
thus,  by  injecting  two  or  three 
quarts  of  a  fat  and  emollient  de- 
coction, prepared  either  of  tripe  or 
other  intestinal  substances  contain- 
ing fatty  matter,  the  crude  visci- 
dities of  the  bowels  may  be  re- 
lieved. If  the  guts  be  very  full,  so 
as  to  require  a  strong  stimulus, 
more  or  less  common  salt  may  be 
added  to  the  clyster,  without  which 
the  operation  will  seldom  succeed. 

BRUISES,  or  contusions,  being 
frequently  neglected  at  first,  may 
produce  consequences  more  alarm- 
ing than  those  of  wounds.  Blows 
received  on  the  head,  pit  of  the 
stomach,  hip,  or  the  knee,  are  the 
most  dangerous.  A  violent  inflam- 
mation, in  consequence  of  injured 
nerves,  or  the  destruction  of  blood 
vessels,  often  occasions  the  morti- 
fication of  those  parts,  which  the 
most  skilful  treatment  cannot  re- 
trieve, if  the  accident  be  neglected 
for  many  hours  or  days.  Instead, 
therefore,  of  listening  to  officious 
old  women,  or  neighbours*  an  ex- 
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perienced  surgeon  ought  instantly 
to  be  consulted.  We  know  a  re- 
cent melancholy  instance,  of  a  most 
promising  youth,  who,  when  study- 
ing physic  at  Edinburgh,  was  so 
improvident  as  to  suffer  a  slight 
contusion  on  the  knee  to  pass  un- 
noticed; which,  however,  proved 
fatal  to  him  a  wreek  after  the  acci- 
dent. 

When  the  contusion,  is  slight, 
fomentations  with  lukewarm  vine- 
gar and  water,  repeatedly  applied 
to  the  part,  will  generally  relieve 
it ;  but  if  it  be  of  a  more  serious 
nature,  either  decoctions  of  the 
German  leopard's  bane  (Arnica 
montana,  L.)  or  arquebusade  wa- 
ter (see  p.  103),  may  be  pre- 
ferably used. — Dr.  Buchan  in- 
forms us,  that  he  has  often  seen 
cataplasms  of  fresh  cow-dung  ap- 
plied to  violent  contusions  occa- 
sioned by  blows,  falls,  bruises,  &c. 
and  never  knew  them  fail  to  have  a 
good  effect.  In  more  violent  cases 
of  this  nature,  the  patient's  diet 
and  regimen  ought  to  be  in  every 
respect  similar  to  that  suggested 
under  the  head  of  Inflammation. 

Bruises  of  dogs,  which  they  of- 
ten receive  either  in  hunting,  or  by 
other  accidents,  may  be  cured,  ac- 
cording to  Professor  Bradley,  in 
the  following  manner  :  If  a  bruise 
appear  externally,  anoint  the  swell- 
ing with  a  decoction  of  chickweed 
and  groundsel,  boiled  in  strong 
ale;  which  will  assuage  the  pain, 
and  reduce  the  tumor :  but,  if  it 
be  a  wound,  cut  away  the  hair,  and 
cover  it  with  a  plaster  made  of 
equal  quantities  of  the  roots  of 
great  comfrey,  melilot,  and  oil  of 
roses.  As  the  latter,  however, 
might  be  too  expensive  an  ingre- 
dient, we  recommend  either  to  sub- 
stitute a  little  of  the  spirit  of  turpen- 
tine, or  more  simply,  to  lay  two  or 
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three  folds  of  the  common  black, 
adhesive  plaster  on  the  injured 
part,  immediately  after  the  acci- 
dent, so  as  to  prevent  bleeding,  and 
to  exclude  the  air.  But,  if  there 
be  reason  to  suspeft  that  the 
bruise  is  inward,  give  the  dog  a 
drench,  composed  of  a  pint  of  new 
milk,  and  a  quarter  cf  an  ounce  of 
spermaceti. 

Bruises  on  the  withers  of  a  Horse, 
arise  from  pinches  of  the  saddle, 
and  from  want  of  care,  often  im- 
posthumate,  and  turn  fistulous. 
Such  tumors  may  be  bathed  three 
or  four  times  a  day  with  warm 
vinegar ;  and  if  this  application 
proves  ineffectual,  either  an  ounce 
of  the  oil  of  vitriol,  or  half  an  ounce 
of  white  vitriol,  dissolved  in  a  little 
water,  should  be  mixed  with  a 
quart  of  vinegar,  which  makes  an 
excellent  repellent  lotion,  and  will 
frequently  prevent  the  formation  of 
an  abscess.  But  when  the  swel- 
lingis  attended  with  heat,  smarting, 
and  little  watery  pimples,  the  fol- 
lowing mixture  may  be  preferably 
applied  :  take  two  ounces  of  crude 
sal  ammoniac,  boiled  in  a  quart  of 
lime-water ;  or,  instead  of  these,  a 
handful  of  wood,  or  pearl-ashes, 
boiled  in  common  water ;  pour  off 
the  deco£tion,  when  settled,  and 
mix  it  with  half  a  pint  of  spirit  of 
wine ;  anoint  the  parts  afterwards 
with  lintseed  oil,  or  elder  oint- 
ment, to  soften  and  smooth  the 
skin. 

In  critical  swellings,  however, 
the  repelling  method  must  be 
avoided,  and  the  swelling  relieved 
by  suppurating  poultices.  These 
tumors  ought  never  to  be  opened 
before  they  are  ripe,  but  suffered 
to  break  of  themselves  ;  otherwise 
the  whole  sore  will  be  spongy,  dis- 
charge a  bloody  ichor,  and  soon 
degenerate    into  an    ulcer.      The 
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openings,  however,  may  be  enlarg- 
ed, and  the  lips  pared  away,  that 
the  dressings  may  be  easilv  applied, 
taking  care  to  avoid  the  ligament, 
which  runs  along  the  neck  to  the 
withers.  If  a  suppuration  appears 
on  the  opposite  side,  let  it  be  treat- 
ed in  the  same  manner.  The  open- 
ings should  incline  downward,  to 
lei  the  matter  flow  out  easily.  If 
the  bones  are  foul,  they  must  be 
dressed  with  tincture  of  myrrh,  till 
they  scale  off.  When  the  fungus 
is  very  troublesome,  and  the  matter 
discharged  is  oily,  yellow,  and  vis- 
cid, pledgets  soaked  in  the  follow- 
ing preparation  will  be  found  be- 
neficial :  take  of  blue  vitriol,  dis- 
solved in  a  pint  of  water,  half  an 
ounce  5  oil  of  turpentine,  and  rec- 
tified  spirit  of  wine,  of  each  four 
ounces ;  white  wine  vinegar,  six 
ounces  j  oil  of  vitriol,  aud^Egyp- 
tiacum,  of  each  two  ounces.  L<  t 
this  be  made  hot,  and  th_j  pledgets 
soaked  in  it,  and  then  immediately 
applied  to  the  part  affe6ted,  taking 
care  to  bathe  the  swelling  round  it 
with  spirit  of  wine  and  vinegar. 
"When  the  cavities  are  fistulous,  the 
callosities  must  be  cut  out  with  3 
knife,  where  it  can  be  done  conve- 
niently, and  the  remainder  be  de- 
stroyed by  corrosives. 

BRUSH,  a  domestic  implement, 
consisting  generally  of  a  collection 
of  hairs  or  b;istles,  fastened  in  a 
frame  of  wood,  bone,  or  ivory ; 
with,  or  without  a  handle  ;  and 
used  for  various  purposes.  This 
simple  manufacture  is  capable  of 
great  improvement ;  as  we  seldom 
meet  with  brushes,  the  hair  of 
which  is  so  firmly  cemented,  or 
otherwise  secu  ed  in  the  frame,  as 
to  ensure  their  constant  u.se,  until 
the  hair  itself  is  worn  out  by  me- 
chanical friction.  We  shall,  un- 
der the  head  of  Cement,  commu- 
nicate 
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nlcate  a  few  hints  for  remedying  this 
defri't. 

Flesh-brush,  an  instrument  fre- 
quently employed  for  increasing 
the  circulation  of  the  fluids  in  lan- 
guid habits,  especially  in  paralytic 
and  rheumatic  cases,  in  order  to 
relieve  pain  and  uneasiness  of  the 
skin.  Although  we  do  not  depre- 
cate, but  rather  strongly  recom- 
mend, friction  to  the  aged  and  se- 
dentary in  particular,  yet  we  are 
of  opinion  that  this  simple  and  use- 
ful operation  may  be  performed 
with  equal  ease,  and  more  atten- 
tion to  cleanliness,  by  a  piece  of 
flannel,  than  by  a  flesh-brush  ;  be- 
cause the  perspirable  matter  ad- 
hering to  each  hair  of  the  latter,  is 
thus  spread  from  one  part  of  the 
body  to  another  :  whereas  the  for- 
mer may  be  frequently  turned,  and 
afterwards  washed,  as  often  as  is 
necessary. 

Stomach-hush,  a  curious  instru- 
ment which  excited  considerable 
attention  about  the  middle  of  the 
last  century.  It  was  invented  by 
the  ancient  physicians,  but  again 
brought  forward  by  the  surgeons 
of  France  and  Germany,  with  a 
view  to  scower  or  cleanse  the 
stomach,  or  remove  foreign  bodies 
fallen  down  the  fauces  and  gullet. 
It  consists  of  a  piece  of  sponge 
fastened  to  a  long  whale-bone 
probe ;  or  is  composed  of  soft  hair, 
formed  into  a  fascicle  by  twisted 
brass  or  steel-wire,  the.  handle  or 
stem  of  which  may  be  invested 
with  silk  or  thread.  Previous  to 
its  application,  the  patient  drinks  a 
small  draught  of  warm  water ;  then 
the  brush,  being  moistened  in  some 
convenient  liquor,  is  introduced 
into  the  gullet,  and  slowly  pro- 
truded into  the  stomach,  by  twist- 
ing round  its  wire-handle.  We 
doubt,  however,  whether  many  of 
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our  readers  would  submit  to  thij 
painful  operation,  which  we  have 
mentioned  here,  on  the  authority  of 
the  Gentleman  s  Magazine  for  De- 
cember 1/50;  where  a  medical 
correspondent  farther  advises  the 
operator  to  draw  the  handle  of 
this  brush  up  and  down  in  the 
stomach,  and  through  the  oeso- 
phagus, like  the  sue  er  in  a  sy- 
ringe, till  it  be,  at  length,  wholly 
extracted.  He  tardier  suggests  the 
utility  of  plentiful  drinking,  while 
the  brush  is  at  work,  and  so  long  as 
any  foul  matters  are  discharged. 
Those  readers  who  incline  to  try 
tlie  experiment  (which  probably  no 
modern  surgeon  would  recommend, 
unless  for  removing  material  ob- 
structions in  the  throat,  &c.)  will 
find  a  cut  of  this  instrument  in  th< 
work  above-mentioned  :  and  the" 
candid  author  of  that  paper  con- 
cludes with  saying,  that  though 
this  contrivance  is' greatly  extolled, 
and  said  to  prolong  life  to  a  great 
age,  especially  if  practised  once  a 
week,  fortnight,  or  month ;  yet 
there  are  very  few  instances  of  its 
happy  efforts  ;  probably  because  it 
has  been  tried  by  few. — See  Gul- 
let and  Windpipe. 

Tooth-brush. — Many  complaints 
prevail  concerning  the  iinpej 
manner  in  which  these  ihstrum 
are  manufactured.  We  shall 
presume  to  offer  any  advice  to  the 
mechanic  ;  having,  in  this  respect, 
uniformly  deprecated  the  use  of 
cither  brushes  or  sponges.  Regard- 
less of  vulgar  prejudices,  we  venture 
to  recommend  the  application  of 
the  small  finger  to  the  gums,  when 
there  are  no  interstices  between  the 
teeth;  or  the  use  of  a  soft  piece  of 
calico  :  the  former  is  a  natural 
instrument,  not  liable  to  hurt  the 
gums,  as  it  has  the  advantage  of 
being  soft  and  pliable j  and,  by 
feeling 
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feeling  the  least  pressure  or  resist- 
ance, will  have  no  tendency  to  in- 
jure the  teeth  or  gums.  Nothing, 
therefore,  but  injudicious  delicacy 
can  oppose  this  simple  substitution. 

BRUTE,  a  general  name  for  all 
animals,  except  mankind.  Among 
brutes,  the  monkey  kind  bears  the 
nearest  resemblance  to  the  human 
race,  both  in  external  shape,  and  in- 
ternal organization.  Investigations 
relative  to  the  structure  and  econo- 
my of  brutes,  form  the  subject  of 
what  is  called  Com  par  alive  Anatomy . 

The  essential  characteristics  of 
brutes,  by  which  they  may  be  dis- 
tinguished from  man,  have  attract- 
ed the  attention  of  many  philoso- 
phers. By  some,  a  brute  is  de- 
fined tc  be  an  animal  not  risible,  of 
a  living  creature  incapable  of  laugh- 
ter; by  others  a  mute  animal.  The 
peripatetics  allowed  to  brutes  a 
Sensitive  power,  but  denied  them 
a  rational  one.  The  Platonists  con- 
sidered them  as  possessed  of  reason 
and  understanding  ;  though,  in  a 
degree  less  pure  and  refined  than 
that  of  man.  Descartes  main- 
tained that  brutes  are  mere  inani- 
mate machines,  destitute  not  only 
of  reason,  but  of  all  thought  and 
perception  j  and  that  their  actions 
are  only  consequences  of  the  exqui- 
site mechanism  of  their  bodies. 
This  opinion  was  probably  adopted 
by  Descartes  with  a  view  to  ob- 
viate two  objections  ot  great  mag- 
nitude 3  one,  against  the  immortality 
of  the  souls  of  brutes,  if  they  be 
allowed  to  have  any  ;  the  other, 
against  the  goodness  of  God,  in  suf- 
fering creatures  which  had  never  sin- 
ned to  be  subject  to  so  many  mi- 
series. The  Cartesian  system  is  far 
from  being  conclusive,  because, 
even  admitting  the  arguments  in 
its  favour,  to  their  utmost  extent, 
it  only  establishes  the  possibility  of 
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brutes  being  inanimate,  and  that 
the  power  of  God  is  capable  of  pro- 
ducing various  actions  from  inani- 
mate machines,  but  by  no  means 
proves  that  he  actually  has  done  so ; 
besides  which,  it  is  defective,  be- 
cause it  has  no  limits,  as  by  the  Car- 
tesian method  of  arguing,  every 
man  might  prove  his  neighbour  to 
be  an  inanimate  machine,  as  well 
as  a  brute. 

The  most  rational  opposers  of 
the  Cartesian  system,  maintain  that 
brutes  are  endowed  with  a  principle 
of  sensation,  though  of  an  inferior 
nature  to  ours.  From  this  subject 
many  disputes  have  originated ; 
some  persons  insisting  that  the  soul 
in  brutes  is  merely  sensitive,  and 
that  they  are  entirely  destitute  of 
reason  and  understanding;  others, 
that  they  not  only  possess  the  power 
of  reason,  but  employ  it  to  greater 
advantage  titan  men  do.  That 
brutes  are  endowed  only  with  sen- 
sation, and  are  destitute  of  all  power 
of  reasoning,  or  reflection,  cannot 
be  maintained  upon  good  grounds, 
nor  can  it  be  asserted  that  their 
actions  proceed  entirely  from  in- 
stinct. It  is  proved  by  numerous 
instances,  that  education  will  ever- 
come  many  of  the  natural  instincts 
of  brutes,  which  could  never  be  the 
case,  if  they  were  absolutely  inca- 
pable of  reflection.  On  the  other 
hand,  it  is  certain,  that  no  brute 
has  ever  yet  been  sufficiently  qua- 
lified by  instructions,  either  to  un- 
derstand the  use  of  fire,  or  to  under- 
take the  management  of  that  ele- 
ment ;  a  circumstance  that  alone 
seems  to  imply  a  total  defect  of 
rationality. 

There  is  a  very  ingenious  treatise 
on  this  subject,  published  by  the  late 
Prof.  Bekgmann,  entitled  "  Re- 
searches designed  to  shew  what 
the  Brute  Animals  certainly  are  not, 
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and  also  what  they  probably  are." 
He  proves  that  they  are  not  ma- 
chines, without,  however,  consi- 
dering them  as  beings  whose  ac- 
tions are  directed  to  moral  ends,  or 
as  accountable  creatures,  subject  to 
future  rewards  or  punishments. 

That  brutes  are  capable  of  reflec- 
tion and  sentiment,  and  are  suscep- 
tible of  the  kindly  as  well  as  the 
irascible  passions,  independently  of 
sexual  attachment  and  natural  af- 
fection, is  evident,  from  the  various 
instances  of  regard  and  gratitude 
daily  observable  in  different  ani- 
mals, particularly  the  dog:  of the>e 
and  other  sentiments,  such  as  pride 
and  glory,  many  surprizing  and  in- 
dubitable proofs  are  exhibited  by  the 
elephant,  of  which  we  shall  give 
some  account  in  its  proper  place. 

But,  besides  the  qualities  above 
alluded  to,  certain  animals  seem, 
on  many  occasions,  to  be  inspired 
with  a  kind  of  presentiment, with  re- 
spect to  events  unforeseen  by  the  ra- 
tional beings  whom  they  concern  ; 
and  various  instances  of  this  faculty 
may  probably  occur  to  the  recollec- 
tion of  most  of  our  readers. 

By  Divine  Revelation,  brutes  are 
held  out  to  us  as  objects  of  mercy: 
nothing,  therefore,  can  be  a  greater 
reproach  to  human  nature,  than 
cruelty  towards  dumb  and  helpless 
animals.  Of  the  different  species 
of  ci-uelty,  none  was  more  general 
in  the  metropolis  than  that  of  bul- 
lock-hunting ;  but  it  is  to  be  hoped 
thatby  the  late  legal  enactments,  to- 
gether with  the  vigilance  of  the  ma- 
gistracy, this  barbarous  practice  will 
at  length  be  entirely  suppressed. 

BRYONY,  the  White,  or  more 
properly,  the  Red-berried  Bry- 
ony, or  Wild-wine  ;  the  Bn/o?iia 
alia  or  dioica,  L.  is  a  native  plant, 
growing  in  many  parts  of  England, 
under  hedges  and  thickets.    The 
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root  is  perennial,  large,  often  afoot 
in  circumference  ;  the  stem  i>  se- 
veral yards  in  length ;  the  leaves 
nearly  hand-shaped  ;  the  flowers  of 
a  yellowish  green  colour,  appearing 
in  May  and  June ;  and  the  fruit  i«.  a 
smooth  red  berry,  containing  five 
or  six  seeds.  Some  curious  per- 
sons have  a  method  of  caning 
these  roots  into  human  figures,  and 
selling  them  as  mandrakes ;  but 
this  useful  production  may  be  con- 
verted to  much  better  purposes. 
By  long  steeping,  and  cleansing  in 
several  waters,  the  roots  may  ulu- 
mately  be  deprived  of  all  their  acri- 
mony and  bitterness,  so  as  to  af- 
ford a  tolerable  flour ;  from  which 
(if  credit  be  due  to  the  late  Rev. 
Dr.BoHMBR,  senior  of  the  Univer- 
sity of  Wittenberg,  in  Saxony),  M. 
Mo  rand  has  prepared  both  starch 
and  I  read. 

Although  this  is  generally  consi- 
dered as  one  of  the  poisonous  na- 
tive vegetables,  yet  there  is  reason 
to  believe  that,  especially  in  sum- 
mer, when  the  bitter  juice  has  in  a 
great  measure  ascended  from  the 
root  to  the  stalk  and  branches,  it 
may  usefully  be  converted  into 
bread :  and  as  it  grows  to  a  prodi- 
gious size,  a  little  trouble  would  be 
well  rewarded. — Mr.  Hollefear 
states,  that  two  or  three  of  the  ber- 
ries have  been  eaten  without  any 
observable  effect. 

Bryony-root  is  purgative  and 
acrid  :  its  smell,  when  fresh,  is- 
strong  and  disagreeable}  its  taste 
nauseously  bitter.  In  spring,  it 
abounds  with  a  thin,  milky  juice, 
which  is  so  sharp  as  speedily  to 
excoriate  die  skin ;  but  a  great 
part  of  the  acrimony,  and  almost 
the  whole  of  the  scent,  is  lost  by 
drying.  In  summer,  the  root  is 
less  juicy,  and  weaker  both  in 
smell  and  taste.  An  extraft  pre- 
.  pared 
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Spared  iri  water,  acts  more  mildly, 
and  with  greater  safety,  than  the 
root  in  substance.  When  given 
in  a  quantity  from  half  a  dram  to 
a  dram,  or  half  an  ounce  of  it  in- 
fused in  wine,  it  proves  a  gentle 
purgative,  and  likewise  operates 
powerfully  by  urine.  Hence  small 
doses  of  its  milky  juice  have  been 
strongly  recommended  by  Ber- 
gius,  for  dropsical  and  asthmatic 
complaints.  A  cold  infusion  of 
the  ruot,  in  water,  is  externally 
used  in  rheumatic  pains,  or  the 
sciatica.  In  the  form  of  a  cata- 
plasm, it  proves  a  most  powerful 
discutient.  Decoctions  made  with 
one  pound  of  the  fresh  root,  are 
the  best  purgatives  for  horned 
cattle.  In  short,  observes  Dr. 
WitkerinGj  the  active  virtues  of 
this  plant  entitle  it  to  more  at- 
tention than  is  bestowed  on  it  at 
present. 

B  KYONY,  the  B  l  a  c  k  ,  or  the  Bry- 
ony lady-seal,  the  Tamus conim unis , 
L.  is  also  a  native  of  England.  It 
has  a  large  root,  sending  forth  se- 
veral stems,  large  heart-shaped, 
dark-green  leaves;  greenish  flow- 
era,  and  red  berries.  It  blows 
from  May  to  August,  and  is  fre- 
quently found  under  hedges.  Ac- 
cording to  Dr.  With  bring,  its 
young  shoots  are  good  eating,  when 
•dressed  like  asparagus  ;  but  horses 
refuse  to  eat  the  plant.  Its  root  is 
like  that  of  the  white  bryony, 
acrid  and  stimulating, 

The  several  exotic  species  of  the 
bryony,  as  the  Africana,  the  race- 
mosa,  with  a  red  olive-shaped  fruit, 
the  Cretica,  or  spotted  bryony  of 
Crete,  the  varicgata,  or  American 
bryony,  merit  cultivation,  on  ac- 
count of  their  beautiful  appearance, 
when  full  of  fruit. 

BUCK-BEAN,  or  Menyanthes, 
L.  a  genus  of  plants,  comprising 
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four  species,  of  which  two  are 
natives  :  * 

1 .  The  trifoliata,  or  marsh  tre- 
foil, water  trefoil,  marsh  cleaver, 
or  trefoil  buck-bean :  it  grows  in 
moist,  marshy  places,  in  many- 
parts  of  Britain,  and  its  very  beau- 
tiful flowers  appear  in  June  and 
July.  This  useful  plant  is,  ac- 
cording to  Bechstein,  a  very 
agreeable  fodder  to  cattle :  its  cul- 
tivation is  therefore  recommend- 
ed, for  improving  marshy  lands. 
Dr.  Withering  informs  us  that 
cows,  horses,  and  swine  refuse 
it.  From  experiments  made  at 
Upsal,  in  Sweden,  it  appears  that 
though  goats  eat  it,  sheep  will  not 
always  relis.i  its  leaves  ;  which,  by 
some  persons,  are  smoked  instead 
of  tobacco.  It  is  farther  asserted 
by  others,  that  such  sheep  as  have 
a  relish  for  the  marsh  trefoil  are, 
by  eating  it,  cured  of  the  rot. 

In  Lapland,  the  powdered  roots 
of  this  plant  are  converted  into 
bread,  which,  however,  is  not  very 
palatable :  and  the  country  people 
of  West-Gothland,  in  Sweden,  em- 
ploy it  for  imparting  a  bitter  to  ale  > 
for  which  purpose  two  ounces  are 
equally  efficacious  as  one  pound  of 
hops. 

Dr.  Darwin  also  recommends 
these  leaves  as  a  substitute  for 
hops  ;  and  adds,  that  they  might  be 
equally  wholesome  and  palatable. 
In  dyeing  they  afford,  according 
to  Bechstein,  a  green  and  yellow 
colour. 

An  infusion  of  the  leaves  is  ex- 
tremely bitter,  and  is  prescribed  in 
rheumatisms  and  dropsies :  one 
dram  of  them,  in  powder,  both 
purges  and  vomits ;  and  is  occa- 
sionally given  as  a  vermifuge.  Dr. 
Lewis  considers  the  Menyanthes 
as  a  powerful  aperient  and  deob- 
struent,  promoting  the  fluid  Secre* 
B  b  2  tions. 
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tions.  It  has  of  late  gained  great 
reputation  in  scorbutic  and  scro- 
phulous  disorders.  Inveterate  af- 
fections of  the  skin,  have  been 
cured  by  an  infusion  of  the  leaves 
taken  at  proper  intervals,  to  the 
quantity  of  a  pint  in  twenty-four 
hours,  and  continued  for  several 
weeks. — Boerhaave  cured  him- 
self of  the  gout,  by  drinking  the 
juice  of  this  plant  mixed  with  whey. 
Stubborn  facts,  like  this,  require 
great  authorities. 

2.  The  nymphteoid.es,  or  fringed 
buck-bean,  or  lesser  yellow  water- 
lily,  growing  in  large  ditches  and 
slow  streams.  Lord  Lewisham 
found  it  in  the  Thames,  near  Vv'al- 
ton-bridge ;  and  it  has  also  been 
discovered  in  a  lake,  at  Castle- 
Howard,  Yorkshire.  The  leaves 
of  this  species  are  heart-shaped  at 
the  base,  rounded  at  the  end,  some- 
times spotted,  about  two  inches 
long,  and  swim  on  the  water.  Its 
fine  yellow  blossoms  appear  in  July 
and  August. 

Bechstein  relates,  that  the  in- 
habitants of  Japan,  where  the 
fringed  buck-bean  is  also  indige- 
nous, eat  it  as  a  pickle,  simply 
prepared  with  salt ;  or,  after  sim- 
mering it  in  water,  and  removing 
the  impurities  from  the  top,  they 
use  it  in  broths. 

BUCK-THORN,  or  Rhamnus, 
L.  a  numerous  genus  of  plants, 
consisting  of  48  species,  of  which 
only  two  are  indigenous,  namely, 

1 .  The  catharticus,  or  purging 
buckthorn,  a  shrub  growing  in 
woods  and  hedges,  very  common 
in  Shropshire.  It  attains,  it  culti- 
"vated,  the  height  of  1(5  feet.,  flow- 
ers in  May  and  June,  and  its  fruit 
ripens  about  Michaelmas.  Goats, 
sheep,  and  horses,  eat  the  leaves, 
but  cows  refuse  them.  In  our 
jc.irkets,  the  fruit  of  die  btock- 
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berry  bearing  alder,  and  the  dog- 
berry  tree,  have  lately  been  substi- 
tuted for  those  of  the  buck-thorn. 
But  this  species  of  fraud  may  be 
easily  discovered  by  opening  the 
berries ;  for  the  genuine  kind  have 
generally  four  seeds,  those  of  the 
alder  two,  and  those  of  the  dog- 
berry  only  one.  Besides,  buck- 
thorn berries  alone,  when  bruised 
on  white  paper,  give  it  a  green 
tint.  The  wood  of  this  shrub  is 
one  of  the  finest  tor  turnery,  pro- 
duced in  this  climate,  as  it  some- 
times grows  to  a  size  of  six  or 
eight  inches  in  diameter.  From 
the  juice  of  the  unripe  berries,  with 
alum,  a  yellow ;  and  from  the  ripe 
ones,  a  fine  green  dye  is  obtained  : 
the  bark  also  strikes  a  yellow  and 
brown-red  colour.  The  juice  of 
the  unripe  berries  is  of  the  colour 
of  saffron,  and  is  used  for  staining 
maps  or  paper  :  that  of  the  ripe 
berries  is  the  sap-green  of  minia- 
ture painters,  and  is  mueh  esteem- 
ed 3  but  if  they  are  gathered  late  in 
autumn,  the  juice  is  purple. 

Bechstein  remarks,  that  the 
book-binders  in  Germany  extract, 
this  colour  by  mixing  the  fresh 
juice  with  deep-red,  or  violet  li- 
quids, with  wi.ich  they  dye  the 
most  beautiful  sorts  of  paper  and 
leather. 

In  medicine,  buck-thorn  berries 
have  long  been  esteemed,  and  a 
syrup  prepared  from  them  is  still 
kept  in  the  apothecaries'  shops, 
though  seldom  prescribed;  as  it  oc- 
casions much  sickness  and  giiping; 
In  a  late  Latin  treatise,  published 
by  Dr.  J.  G.  Ivolb,  of  Erlang, 
1794,  the  bark  of  the  buck- thorn 
is  much  recommended  as  a  mild, 
cheap,  and  clfieacious  remedy,  in 
ever}-  respect  preferable  to  the  ber- 
ries. After  being  exposed  to  the 
air,  or  soaked  in  water,  this  bark 
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soon  assumes  a  yellow,  orange 
colour.  It  contains  a  considerable 
proportion  of  gummy  ingredients, 
which  render  it  a  tonic,  gently  as- 
tringent, and  antiseptic  medicine. 
The  resinous  extract  is  acrid  and 
astringent,  strongly  purgative  and 
resolvent :  but  the  bark,  in  pow- 
der, mixed  with  honey,  gum  ara- 
bic,  or  any  other  mucilage,  as  well 
as  a  watery  decoction  of  it,  operates 
mildly,  when  taken  in  small  doses, 
for  the  cure  of  intermittents  :  it 
may  also  be  beneficially  employed 
in  slow,  putrid,  or  nervous  fevers, 
and  in  general  debility  after  chronic 
diseases.  Externally  applied,  in 
green  wounds,  laxity  of  the  fibres, 
malignant  foul  ulcers,  and  in  slop- 
ping the  progress  of  mortification, 
this  remedy  possesses  tonic,  gently 
stimulating  and  healing  proper- 
ties. The  decoction  is  of  great 
service  in  reducing  inveterate  in- 
flammations of  the  eyes,  and  curing 
the  itch ;  as  it  cleanses  the  skin, 
and  abates  the  burning  heat,  with- 
out repelling  the  humours.  But  it 
should  never  be  employed  in  ulcers 
that  have  arisen  in  consequence  of 
erysipelas,  or  the  rose :  in  other 
cases,  its  application  will  always  be 
more  safe,  and  attended  with  better 
effects,  when  it  is  at  the  same  time 
used  internally. 

2.  The  frangula,  or  alder  buck- 
thorn, or  black-berry  bearing  alder, 
grows  in  woods  and  moist  hedges  ; 
it  general])!  attains  a  height  of  from 
six  to  ten  feet.  The  wood  of  this 
shrub,  when  young,  is  soft  and 
■■v,  but  becomes  hard  and 
light-red  with  age :  its  external 
bark  is  dark-grey,  with  white  spots, 
but  internally  yellow;  the  branches 
contain  an  orange-coloured  medul- 
lary tube.  Its  yellowish  leaves 
appear  late  in  May,  or  June,  and 
sometimes  a  second  foliage  comes 
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forth  in  autumn.  The  berries  are 
at  first  dark-green,  then  become 
red,  and  at  length  black,  when  ful- 
ly ripe;  containing  a  sweet,  though 
unpleasant  juice.  Goats  devour 
the  leaves  with  avidity,  and  they 
are  also  eaten  by  sheep  :  the  flow- 
ers are  particularly  grateful  to  bees. 
The  bark  dyes  yellow,  and  with 
iron,  black.  The  berries  gathered 
before  they  are  ripe,  dye  wool 
green.  Charcoal  prepared  from 
the  wood,  is  preferred  in  making 
gun-powder.  DAMBOURNEYmade 
the  following  successful  experi- 
ment with  the  ripe  berries.  He 
bruised  diem  in  cold  water,  and 
allowed  the  whole  to  undergo  the 
vinous  fermentation,  which  took 
place  in  eight  days.  This  liquor 
he  boiled  for  half  an  hour,  and 
then  dyed  wool  that  had  been  pre- 
viously prepared  with  bismuth : 
thus  he  obtained  a  very  beautiful 
green  colour,  which  he  called  a 
new,  or  native  green,  because  it 
was  not  in  the  least  affected  either 
by  strong  vinegar,  or  a  solution  of 
potash.  On  adding  a  little  sugar 
of  lead  to  the  dye,  the  vivacity 
of  the  colour  was  considerably  in- 
creased. 

The  rind,  boiled  in  milk,  is  as- 
serted to  be  a  safe  and  efficaci- 
ous remedy  for  eruptions  of  die 
skin  3  yet  we  do  not  advise  the 
reader  to  try  experiments  with  this, 
or  similar  remedies,  without  con- 
sulting a  medical  friend.  Decoc- 
tions of  the  bark  in  table-beer,  are 
very  certain  and  brisk  purgatives, 
in  dropsies,  or  constipations  of  the 
bowels  of  cattle. 

Buck -Thorn,  the  Sea,  or 
common  sallow-thorn,  the  Hip- 
pophce  rhamnoides,  L.  is  a  very 
important  shrub,  growing  wild  on 
sandy  shores,  in  various  parts  of 
the  British  coast,  especially  in 
B  b  3  Kent, 


■74] 


BUC 


Kent,  Lincolnshire,  and  York- 
shire: it  sometimes  attains  the 
height  of  eight  or  ten  feet.  Its 
bark  is  light-brown,  the  wood 
white,  the  small  leaves  of  a  sea- 
green  colour,  but  silvery  white  be- 
low. The  leaves  appear  early 
in  spring ;  the  yellow  flowers  in 
June  or  July ;  the  fine  red  berries 
late  in  autumn. 

In  situations  contiguous  to  the 
sea-shore,  or  the  banks  of  rivulets, 
this  shrub  eminently  deserves  to 
be  cultivated,  as  it  is  well  calculat- 
ed to  bind  a  sandy  soil,  and  to 
prevent  the  water  from  penetrating 
through  banks  and  fences.  It 
may  be  raised  from  seeds,  but 
more  expeditiously  by  planting  lay- 
ers, or  propagating  it  from  the 
very  abundant  spreading  roots. 
On  account  of  its  thorny  point,,  it 
affords  excellent  hedges,  even  on  a 
sandv  soil. 

Although  cows  refuse  the  leaves 
of  the  sea  buck-thorn,  yet  they  are 
browsed  upon  by  goats,  sheep,  and 
horses.  The  berries  arc  stro  y 
acid,  with  an  austere  vinous  fla- 
vour :  in  Lapland,  they  are  pickled 
and  used  as  spice,  but  the  fisher- 
men of  the  Gulph  of  Bothnia  pre- 
pare from  diem  a  rob,  which, 
added  to  fresh  fish,  imparts  a  very 
grateful  flavour. 

From  the  leaves  of  this  shrub, 
M.  Suckow  obtained  an  agree- 
able dark-thrown  dye  for  wool  and 
silk,  first  treated  with  vitriol  of 
iron  :  Dambourney  succeeded  in 
producing  a  similar  colour  on  cloth 
that  bad  been  previously  steeped  in 
a  solution  of  bismuth. 

BUCK-WHEAT,  the  Polygo- 
num fagopyxum,  L.  a  species  of 
the  Persicaria,  also  called  snake- 
weed, bucke,  branks,  French 
wheat,  or  crap.  As  this  useful 
plant  requires  no  botanical  descrip- 
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tlon,  we  shall  proceed  to  state  its 
most  approved  method  of  culture, 
and  important  uses  in  agriculture  : 
both  subjects  being  intimately  con- 
nected. 

Buck-wheat  was  introduced  into 
Europe  nearly  four  centuries  since ; 
and,  according  to  Gerard's  Her- 
bal, cultivated  in  England,  about 
the  year  150/ . — It  is  a  native,  of 
the  northern  parts  of  Asia.  Dur- 
ing the  last  thirty  years  it  has  ex- 
cited the  attention  of  able  agricul- 
turists, who  have  furnished  us  with 
the  following  result  of  their  ex- 
perience. This  grain  delights  in  a 
mellow,  dry,  loose,  sandy  soil,  but 
does  not  thrive  so  well  in  a  free 
loamy  stone-brash,  and  should 
never  be  sown  in  wet,  poachy 
ground.  It  requires  little  or  no 
manure,  but  frequent  sun-shine. 
On  heath?  newly  ploughed  up,  the 
turf  of  which  has  been  burnt,  or 
that  have  been  manured  with  wood- 
ashes,  its  vegetation  ;:>  luxuri  it, 
The  propei  ison  for  sowing  is  the 
last  week  ;  ing 

of  June;  and  though  it  ma]  be 
sown  much  earlier  of  lal  it,  in 

the  former  ca^e  it  is  <  pi  to  the 
night- frosts  of  April  and  ^i^y,  or, 
in  the  latter,  it  mav  be  too  late  for 
arriving  at  maturity.  In  the  year 
1787,  however,  a  crop  of  buck? 
wheat  was  obtained,  that  had  been 
sown  so  late  as  the  22d  of  July. 
A  shower  of  rain,  after  the  seed  is 
harrowed  in,  greatly  promotes  its 
growth,  and  it  generally  appears 
above  ground  in  five  or  six  days. 

Buck- wheat  is  in  flower  through- 
out the  summer,  and  would  yield 
much  larger  crops,  if  all  the  grains 
would  uniformly  ripen,  and  could 
be  collected  at  the  same  time. 
From  one  to  three  bushels  are  sown 
on  each  acre,  in  this  country ;  and 
the  Germans  calculate  sixty  pounds 
weight 
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weight  to  every  hundred  square 
rods  of  land.  Three  months  only 
are  required  for  bringing  it  to  ma- 
turity, and  it  produces  from  twelve 
to  twenty-fold.  The  most  econo- 
mical manner  of  harvesting  this 
grain  is,  by  pulling  it  out  of  the 
ground,  like  flax,  stripping  it  of  the 
seeds  by  the  hand,  and  collecting 
them  into  aprons.  Thus  all  the 
ripe  seeds  are  easily  separated,  be- 
fore they  are  put  into  bags,  to  be 
conveyed  to  the  granary ;  while 
the  straw  is  left,  till  dry,  in  the 
field.  In  this  state,  it  affords  an 
excellent  substitute  for  hay ;  and 
it  is  affirmed,  that  the  German 
farmer  obtains,  at  less  expence 
than  by  mowing  and  drying  the 
whole,  in  the  usual  way,  ten  times 
the  quantity  of  corn. 

Another  variety  of  this  grain  was, 
about  a  century  ago,  introduced 
into  Germany,  and  has  lately  also 
been  cultivated  in  Britain,  known 
bytheriame  of  SiierianBuci-wheat. 
It  possesses  considerable  advantages 
over  the.  former  5  because  it  is  not 
only  a  fourth  part  heavier  in  the 
grain,  but  also  more  palatable,  and, 
in  this  respect,  resembles  rice.  It 
thrives  in  the  poorest  soil,  is  not 
affected  by  cold,  and,  being  more 
disposed  to  branch  out,  and  spread 
its  stalks,  requires  scarcely  one  half 
of  the  seed  necessary  for  the  cul- 
ture of  the  preceding  species. 

From  repeated  experiments,  made 
in  this  country,  it  appears  that  the 
culture  of  buck-wheat  ought,  in 
many  cases,  to  be  adopted  in  pre- 
ference to  a  summer-fallowing  j  as 
the  crop  produced  is  not  only  so 
much  clear  gain,  but  also  affords  a 
considerable  quantity  of  straw,  for 
fodder  and  manure ;  beside  which, 
it  is  a  more  advantageous  prepara- 
tion for  the  next  crop.  There  will 
be  sufficient  time  to  sow  the  land 
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with  buck- wheat  after  spring  feed- 
ings, a  crop  of  turnip-rooted  cab- 
bage, or  vetches.  When  sown  in 
July,  buck-wheat  is  an  excellent 
sheltering  crop  to  clover  ;  and  two 
crops  of  dais  grain  have,  in  favour- 
able years,  been  obtained  from  the 
sameland.  Mr.  Arthur  Young, 
in  the  sixth  volume  of  the  "  Annals 
of  Agriculture,"  has  inserted  an  in- 
structive paper,  communicated  by 
the  Rev.  R.  Moseley  (Sept.  llth, 
1/86),  from  which  we  learn  the 
following  valuable  facts  :  That  three 
crops  were  sown  on  the  same 
ground,  between  autumn  and  au- 
tumn, with  only  three  ploughings, 
namely,  winter-tares  in  September, 
with  one  ploughing,  which  were 
reaped  early  in  the  succeeding 
summer  ;  then  immediately  buck- 
wheat was  sown,  after  one  plough- 
ing and  harrowing  :  in  September 
the  buck-wheat  was  ploughed  in, 
and  wheat  was  sown  on  this  one 
ploughing,  the  crop  of  which  was 
great.  Thus,  says  Mr.  Young,  as 
the  spring  advances,  and  the  sun 
becomes  powerful  enough  to  exhale 
the  humidity  of  the  land,  the  crop 
also  advances,  and  screens  it  from 
the  action  of  his  beams.  The  weeds 
in  the  soil  vegetating  with  the 
young  tares,  are  either  strangled  by 
their  luxuriance,  or  cut  off  with 
them,  before  they  produce  seed. 
This  crop  is  cleared  from  the  land 
so  early,  that  the  soil  would  remain 
exposed  to  the  sun  for  three  months, 
in  the  most  scorching  heat  of  the 
summer  5  and,  if  thus  left  exposed, 
the  three  ploughings  would  be 
hurtful  to  the  soil,  except  that  diey 
might  destroy  some  weeds.  Hence, 
to  give  one  ploughing  immediately, 
and  harrow  in  buck-wheat,  saves 
expence ;  and  the  growing  herbage 
shades  the  earth,  when  it  most 
requires  to  be  protedted  :  by  this 
B  b  4  manage- 
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management,  a  dressing  of  manure 
is  gained  at  the  cheapest  possible 
rate.  In  short,  to  introduce  a  sys- 
tem more  complete,  is  not  in  the 
power  of  science. 

It  appears  to  be  undecided,  whe- 
ther buck-wheat  improves  or  im- 
poverishes the  soil.  There  can  be 
no  doubt  that  it  will  produce  the 
latter  erfecf,  iike  all  plants  that  are 
suffered  to  run  to  seed ;  and,  on 
the  contrary,  that  it  renders  the 
soil  more  fertile,  when  ploughed  in, 
before  the  seeds  are  formed.  Such, 
at  least, is  tire  opinion  of  Mr.BoRD- 
ley,  a  respectable  American  far- 
mer, and  ]\ir.  Farree,  a  consider- 
able corn-faclor  in  London.  But 
Mr.  Young,  whose  knowledge 
and  reputation  are  equally  great, 
observes,  on  the  strength  of  his 
own  experience,  that  this  plant 
ameliorates  the  soil  insomuch,  that 
the  farmer  may  have  any  crop  after 
it,  especially  icheat ;  for  which  rea- 
son it  is  (1/S4)  commonly  cultivat- 
ed about  Norwich. 

One  of  the  principal  uses  of 
buck- wheat  in  this  country,  is  that 
of  feeding"  horses.  Mi\Farrer  ad- 
vises it  to  be  mixed  with  bran,  chaff, 
or  grains,  either  whole  or  broken 
in  a  mill.  When  consumed  in  the 
state  of  grass,  it  flushes  cows  with 
nrilk  ;  hence  it  is  presumed,  that 
the  meal  mixed  with  grains  would 
have  the  same  good  erf.  ct,  and  en- 
rich the  milk.  One  bushel  of  it  is 
equal  to  two  bushels  of  oats,  even 
mixed  with  beans,  and  four  times 
the  quantity  of  bran  ;  it  will  be  full 
food  for  a  horse  a-week,  and  re- 
quire much  less  hay.  According 
to  his  experience,  eight  bushels  of 
-wheat  meal  will  go  as  far  as 
twelve  bushels  of  barley  meal. 
Bui.  the  American  farmers  assert, 
that  it  is  an  improper  food  for 
horses  on  a  journey,   or  employed 
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in  active  labour  ;  though  its  meal, 
when  mixed  with  other  corn,  or 
cut  straw,  answers  well  even  for 
horses  in  a  slow  draught.  It  is 
unquestionably  a  cheap  corn,  sub- 
servient to  many  good  purposes, 
and  peculiarly  excellent  for  fatten- 
ing hogs  and  poultry  :  the  former 
are  said  to  become  intoxicated  by 
eating  the  whole  plant;  but  no 
such  erfecf  takes  place  from  tire 
seeds  alone.  Dr.  Withering  ob- 
serves, that  sheep  feeding  upon 
this  vegetable,  become  unhealthy; 
but  it  is  relished  by  cows  and  goats. 

For  culinary  purposes,  also,  the 
grain  of  die  buck- wheat  is  used  in 
various  forms,  and  affords  a  nutri- 
tious meal,  which  is  not  apt  to  turn 
sour  on  the  stomach.  Mixed  with 
barley,  it  is,  in  Tuscany,  baked  into 
bread,  which  possesses  the  proper- 
ty of  retaining  its  moisture  much 
longer  than  that  of  pure  wheat ; 
and  though  of  a  darker  colour,  it  is 
equally  nourishing.  In  Germany, 
a  very  palatable  grit,  or  a  granulat- 
ed meal,  serving  as  an  ingredient  in 
pottage,  puddings,  &c.  is  prepared 
of  buck- wheat  ;  and  if  die  seed  be 
pure,  the  produce  of  each  bushel  is 
ten  pecks.  In  the  electorate  of 
Brandenburg1-,  not  only  ale  and 
beer  is  brewed  from  a  mixture  of 
it  with  malt,  but  likewise  a  very 
excellent  spirit  of  a  blueish  shade 
is  obtained  by  distillation  5  the  fla- 
vour of  which  resembles  that  of 
French  brandy.  The  taste  and  co- 
lour of  stale  beer,  may  be  much 
improved  by  adding  a  small  quan- 
tity of  the  flour  of  this  grain. 

From  this,  as  v%  ell  as  die  preced- 
ing species  of  buck- wheat,  theTar- 
tars  prepare  a  delicious  food,  by 
simply  blanching  the  seeds,  widi- 
out  mills  or  ovens,  in  a  manner 
very  ingenious,  and  applicable  to 
most  other  species  of  grain.     They 

first 
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first  pour  cold  water  on  the  seed, 
and  stir  it  well,  in  order  to  bring 
the  light  and  imperfect  grains  to 
the  top,  which  are  tiirown  away 
with  the  water.  Then  the  wet 
corn  is  put  in  sacks,  where  it  is 
suffered  to  remain  from  ten  to 
twelve  hours  :  thus,  after  swelling 
a  little,  it  is  roasted  over  a  slow  fire 
in  iron  pans,  and  continually  stirred 
till  die  grain  becomes  tolerably- 
hard,  so  that  it  feels  tough  and 
elastic  between  the  teeth.  In  this 
manner,  the  husks  soon  crack,  and 
may  easily  be  separated  from  the 
kernel,  in  one  of  the  plainest  do- 
mestic implements,  a  wooden  mor- 
tar, or  a  bruising  machine  made  of 
the  hollow  trunk  of  a  tree.  By 
this  process,  the  grain  acquires  a 
yellow  transparent  appearance,  and 
is  much  improved  in  taste. 

From  the  fresh  blossoms  of  these 
plants,  Dambourney  dyed  wool, 
prepared  with  bismuth  and  tin,  of 
a  beautiful  brown  colour;  and, 
from  the  dryed  flower-bundles, 
different  shades  of  green.  Those 
of  the  Siberian  species,  in  particu- 
lar,  yielded  a  fine  yellow,  which, 
on  boiling  the  wool  still  longer  in 
the  dye,  changed  into  a  golden 
tint,  and  at  length  assumed  a  bril- 
liant yellow. 

There  is  a  third  species  of  buck- 
wheat, the  culture  of  which  has 
lately  been  strongly  recommended 
by  Professor  Pallas,  and  Dr.  Wi- 
thering; and  which  we  shall 
presently  describe. 

Buck-Whkat,  the  Climbing, 
black  bindweed,  or  climbing  snake- 
weed ;  the  Polygonum  convolvu- 
lus, L.  a  native  vegetable,  grow- 
ing about  corn-fields,  gardens,  and 
hedges ;  it  flowers  in  June  and 
July.  Its  seeds  are  as  good  as 
those  of  the  two  preceding  species, 
are  produced  in  greater  quantity, 
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may  be  more  easily  collected,  as 
they  ripen  more  uniform' y,  and 
the  plants  bear  cold  better  than 
the  exotics  before  mentioned.  Ac- 
cording to  Linnaeus,  cows  and 
goars  eat  it,  but  sheep,  swine,  and 
horses,  refuse  it. 

Its  culture  in  fields  is,  however, 
attended  with  this  inconvenience, 
that  its  creeping  stalks  'must  be 
supported  by  brush-wood,  and  it  is 
consequently  better  a  iapted  for  be- 
ing cultivated  in  garJens. 

It  is  remarkable,  that  most  Bri- 
tish and  foreign  writers  indiscrimi- 
nately recommend  the  cu.ture  of 
the  buck-wheat,  likewise,  on  ac- 
count of  its  Mowers,  which  are 
very  grateful,  and  beneficial  to 
bees  ;  and  that  Dr.  Darwin,  in 
particular  (see  page  230  of  this 
Encyclopaedia),  mentions  a  species 
of  buck-wheat,  the  Polygonum 
melampyrum,  of  which  we  can 
find  no  account  in  the  botanical 
works  of  this  country:  with  de- 
ference to  his  profound  knowledge 
of  natural  history,  we  are  almost 
inclined  to  think,  the  Doctor  alludes 
to  a  very  different  species  of  buck- 
wheat (perhaps  cow-wheat)  that  is 
not  cultivated  in  Britain. 

BUCKING,  one  of  the  opera- 
tions performed  in  the  whiten- 
ing of  linen  cloth,  or  yarn. — See 
Bleaching. 

BUCKRAM,  is  coarse  linen 
cloth,  stiffened  with  glue,  and  used 
in  the  making  of  garments,  to  keep 
them  in  proper  form.  It  also 
serves  for  wrappers  to  cover  cloths, 
serges,  and  other  articles  of  mer- 
chandize, in  order  to  preserve  diem 
from  being  soiled,  and  prevent 
their  colours  from  lading.  In  ge- 
neral, old  sheets  and  pieces  of  cloth 
are  converted  into  buckram ;  but 
sometimes  new  pieces  of  linen 
cloth  are  used  for  that  purpose. 
Buckram 
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Euckrams  are  sold  wholesale  by 
the  dozen  of  remnants,  or  small 
pieces,  of  about  lour  ells  long,  and 
of  different  breadths. 

BUD,  in  botany,  the  embryo  or 
rudiment  of  a  plant,  growing  on 
tire  stems  and  branches  of  trees, 
and  covered  with  scales,  or  -with  a 
resinous  varnish,  to  protect  it  from 
the  winter  cold,  and  from  the  de- 
predation of  Uisecfs. — Buds  pro- 
ceed from  the  extremities  of  the 
young  shoots,  and  along  the 
branches,  sometimes  single,  some- 
times two  by  two,  either  opposite 
or  alternate,  and  sometimes  col- 
lected in  greater  numbers.  Jn  ge- 
neral, we  may  distinguish  three 
kinds  of  buds  :  the  leaf-bud,  the 
flower-bud,  and  that  containing 
both  in  one  covering.  The  first 
species  contains  the  rudiments  of 
several  leaves,  which  are  variously 
folded  over  each  other,  and  sur- 
rounded by  scales.  The  second 
species,  or  flower-bud,  contains 
the  rudiments  of  one  or  several 
flowers,  folded  and  covered  in  a 
similar  manner.  This  bud  is  called 
by  Pliny  oculus  gemmce,  or  the 
eye  of  the  bud,  and  is  employed 
in  that  species  of  grafting,  called 
.inoculation.  The  third  sort,  which 
is  the  most  common  of  any,  pro- 
duces both  flowers  and  leaves. 
Buds,  togedier  with  bulbs,  which 
are  a  species  of  buds,  generally 
seated  on,  or  near  the  root,  are 
very  properly  called  by  Linnaeus 
hi>l emacula,  a  term  signifying  the 
winter-quarters  of  the  embryon 
shoot. 

As  plants  are  supposed  to  bear 
a  striking  analogy  to  animals,  they 
may,  not  improperly,  be  reckoned 
both  viviparous  and  oviparous  5  in 
which  view,  seeds  may  be  consi- 
dered as  vegetable  eggs  ;  buds,  as 
living    fcetua'sj    or    infant  plants, 
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which  renew  the  species  as   cer- 
tainly as  the  seed. 

As  each  bud  contains  in  itself 
the  rudiments  of  a  plant,  and  would, 
if  separated  from  its  parent  vege- 
table, become  in  all  respect  s  similar 
to  it,  Linnjeus,  to  shew  the  won- 
derful fertility  of  Nature,  has  made 
a  calculation,  from  which  it  ap- 
pears, that  in  a  trunk  scarce  ex- 
ceeding a  span  in  breadth,  no  less 
than  ten  thousand  buds  may  be 
produced.  How  great  then  must 
be  the  number  of  plants,  which  are 
capable  of  being  raised  from  one 
large  tree ! — See  the  article  Lea  v  es  , 
Flower-buds  of  many  trees,  says 
Dr.  Darwin,  arise  immediately 
from  the  terminating  shoots  or 
spurs  of  the  -preceding  year,  and 
are.  either  accompanied  with  leaf 
buds  or  separately,  as  in  apple  and 
pear-trees.  Others  proceed  from 
the  shoots  of  the  present  year,  al- 
ternately with  leaf-buds,  as  those 
of  vines,  and  form  the  third  or 
fourth  buds  of  the  new  shoots. 
They  differ  from  leaf-buds,  because 
they  perish  when  their  seeds  are 
ripe,  without  producing  any  addi- 
tion to  the  tree ;  the  leaf-buds,  on 
the  contrary,  decay  in  autumn, 
and  their  caudexes  are  then  gra- 
dual! v  converted  into  alburnum,  or 
sap-wood ;  over  which  the  new 
leaf-buds  shoot  forth  their  caudexes 
and  radicles,  or  insert  them  into  it, 
and  gradually  fabricate  the  new 
bark  and  root  fibres. 

Some  of  the  disciples  of  Linnje- 
us are  of  opinion,  mat  about  Mid- 
summer leaf-buds  may  be  changed 
into  flower-buds,  or  flower-buds 
info  leaf-buds  ;  and  this  may  be 
effected  even  after  the  vegetable 
embryons  are  generated,  by  weak- 
ening or  strengthening  the  growth 
of  the  last  year's  buds.  Hence,  if 
some  inches  of  a  branch  be  lopped 

off 
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off  at  Midsummer,  which  is  some- 
times done  by  unskilful  gardeners, 
the  remaining  buds  on  that  branch 
will  become  more  vigorous,  and 
produce  leaf-buds  instead  of  flower- 
buds.  But  the  contrary  effect  will 
take  place,  if  a  vigorous  branch  of 
a  wall-tree  be  bent  beneath  the 
horizon,  so  as  to  impede  the  gene- 
ration of  new  caudexes. 

Budding.    See  Engrafting. 

BUG,  in  zoology,  a  species  of 
civtcx,  too  Well  known  to  need  any 
description.  Of  the  various  recipes 
for  the  extirpation  and  prevention 
of  these  vermin,  the  following  have 
been  found,  by  experience,  to  be 
the  most  effectual : 

1 .  Take  of  the  highest  rectified 
spirit  of  wine,  half  a  pint  5  newly 
distilled  oil,  or  spirit  of  turpentine, 
half  a  pint :  mix  them  together, 
and  crumble  into  it  half  an  ounce 
of  camphor,  which  will  dissolve  in 
a  few  minutes  :  shake  the  whole 
well  together,  and  with  a  piece  of 
sponge,  or  a  brush  dipped  into  it, 
anoint  the  bed,  or  furniture,  in 
which  those  vermin  harbour  and 
breed ;  and  it  will  infallibly  kill 
and  destroy  both  them  and  their 
nits.  Should  any  bug,  or  bugs, 
happen  to  appear  after  once  using 
it,  the  application  must  be  repeat- 
ed, and  at  the  same  time  some  of 
tiie  mixture  poured  into  the  joints 
and  holes  of  the  bedstead  and  head- 
board. Beds  that  have  much 
wood-work,  require  to  be  first 
taken  down,  before  they  can  be 
thoroughly  cleared  of  these  ver- 
min; but  others  may  be  perfectly 
cured  without  that  trouble. — It  is 
advisable  to  perform  this  work  in 
the  day-time,  lest  the  spirit  con- 
tained in  the  mixture  take  fire  from 
the  candle,  while  using  it,  and  occa- 
sion serious  damage  : 

2.  Or,  Take  an  ounce  of  quick- 
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silver,  and  the  whites  of  six  or 
eight  eggs  j  beat  them  together  till 
-the  quicksilver  appears  like  a  black 
sediment  at  the  bottom  of  the  ba- 
son ;  then  rub  it  over  all  the  joints 
and  crevices  of  the  bed  with  a 
painter's  brush.  This  #will  have 
the  desired  effect,  while  it  gives  a 
varnish  to  the  furniture,  and  im- 
parts no  disagreeable  smell. 

3.  Or,  mix  the  pulp  of  the  bitter 
apple  with  a  solution  of  vitriol,  and 
apply  the  composition  carefully  to 
all  the  crevices,  which  serve  as  a 
nursery  to  the  bugs.  The  solution 
alone  has  proved  effectual :  but,  it 
applied  to  stone  walls,  it  may  be 
mixed  with  lime,  which  will  give 
it  a  lively  yellow  colour,  and  ensure 
success. — The  boiling  any  kind  of 
wooden  work  in  an  iron  caldron, 
with  a  solution  of  vitriol,  effec- 
tually prevents  it  from  taking  the 
worm,  and  preserves  it  from  rot- 
tenness and  decay.     ' 

4.  Professor  Kalm  mentions, 
that  from  repeated  trials  he  has 
been  convinced  that  sulphur,  if 
properly  applied,  will  entirely  de- 
stroy bugs  and  their  eggs,  in  beds 
or  walls,  even  though  they  were 
ten  times  more  numerous  than  the 
inhabitants  of  an  ant-hill.  And  Dr. 
Fo ester,  his  translator,  adds  that 
a  still  more  effectual  remedy  is,  to 
wash  the  infected  furniture  with  a 
solution  of  arsenic. 

5.  The  cheapest,  and  most  plea- 
sant remedy,  has  lately  been  dis- 
covered by  J.  G.  L.  Blumhof,  of 
Gottingen ;  who  asserts  in  the 
Economical  Journal  (in  German), 
for  June  1/97,  that  the  green 
leaves  and  twigs  of  the  Bird's- 
Cherry,  or  Pnnn/s  Padus,  L.  if 
placed  in  the  crevices  and  holes  of 
places  frequented  by  bugs,  mice,  and 
ruts,  will  effectually  expel  them. 

BUGLE,  or  Ajuga,  L.  a  genus 

of 
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of  plants,  comprising  three  species, 
f  which  a.'e  natives  ;  but  we 
shall  only  mention  the  reptans,  or 
i  >mmon  bugle,  which  grows  in 
woods  and  moist  pastures,  in  many 
parts  of  Britain.  It  has  creeping 
suckers,  and  bears  blue,  red,  and 
white  blossoms  in  May.  Its  roots 
are  astringent,  and  strike  a  black 
colour  with  vitriol  of  iron. 

BUILDING  is  the  art  of  con- 
structing and  raising  an  edifice  :  in 
which  sense  it  comprehends  as 
well  the  expences,  a:s  the  inven- 
tion and  execution  of  the  design. 

In  the  practice  of  this  useful 
art,  there  are  five  particulars  to  be 
principally  attended  to:  1.  Situa- 
tion j  2.  Contrivance,  or  design ; 
3.  Strength  and  solidity;  4.  Con- 
venience and  utiliy;  and  5.  Ele- 
gance. As  our  aim  is  not  to  im- 
part elementary  instructions  in  the 
art  of  building,  we  shall  only 
sketch  the  most  essential  rules,  by 
an  attention  to  which,  the  reader 
may  be  enabled  to  discriminate 
between  good  and  bad  building, 
and  to  guard  against  many  common 

In  laying  the  foundation  of  a 
building,  proper  care  should  be 
taken  to  ascertain  the  nature  of  the 
soil,  either  by  a  crow  or  rammer  ; 
or,  which  is  still  better,  with  a  mi- 
ner's or  well-digger's  borer,  in  or- 
der to  discover  whether  it  is  tho- 
roughly s  I  lit  to  bear  the 
id  upon  it. 
If  the  foundation  be  not  very  loose, 
it  may  be  improved  by  ramming  in 
large  stones. 

With    regard    to    situation,    a 

ht  never  to  be 

Lies,  fens,   or  a 

boggy  soil,    nor   too  close  on  the 

bani.s  of  a  river,  unless  it  stand  on 

rising  ground,  at  the  north  or  west 
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side  of  the  bank. — See  Country 
House  and  Farm  House. 

Contrivance,  or  design,  is  of  the 
first  importance  in  building,  as  a 
skilful  architect  will  not  only  make 
the  structure  handsome  and  conve- 
nient, but  often  save  great  expen- 
ces ;  which  cannot  be  avoided 
when,  by  hasty  and  injudicious  ma- 
nagement, any  future  alterations 
become  necessary.  A  model  is 
the  most  certain  way  to  prevent 
mistakes,  and  is  superior  to  the 
best  draughts.  But,  if  the  latter 
be  adopted,  they  should  be  of  the 
largest  size,  so  that  the  delineation 
of  all  the  chimneys,  hearths,  bed- 
places,  stairs,  and  the  latitude  of 
all  doors  and  windows,  in  each 
floor,  may  be  distinctly  represent- 
ed :  and  if  the  workmanship  be 
agreed  upon  by  the  bulk,  it  will  be 
useful  (for  obviating  differences 
and  disputes)  to  insert  the  length 
and  thickness  of  the  ground  plates, 
breast-summers,  girders,  trimmers, 
joists,  raisings,  and  wall-plates ;  as, 
also  the  thickness  of  the  walls,  par- 
titions, &c.  In  timber  buildings, 
the  several  sizes  of  the  ground-; 
plates,  interduces,  breast-sumi. 
beams,  principal  port-braces,  quar- 
ters, window-posts,  door-posts,  cel- 
lar-beams, principal  rafters,  &c, 
should  also  be  minutely  ascer- 
tained. 

Instead  of  expatiating,  in  this 
place,  on  the  strength,  utility,  and 
elegance  of  buildings,  it  may  not 
be  improper  to  give  an  abstract  of 
the  principal  aCts  of  parliament, 
passed  on  this  important  subject ; 
and  afterwards  compare  the  an- 
cient method  of  building  with  mo- 
dern improvements. — On  re-build- 
ing the  city  of  London,  after  the 
great  fire,  in  1666,  it  was  enacted, 
That  in  every  foundation  within 

the 
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the  ground,  one  brick  be  added  to 
the  thickness  of  t!  e  wall  next  above 
the  foundation  ;  that  no  timber  be 
laid  within  the  funnel  of  any  chim- 
ney; and  that  the  proper  size  cf 
timber  for  ordinary  buildings  be 
adapted  to  certain  proportions  spe- 
cified in  the  aft. 

For  the  regulation  of  building 
•within  the  BiUs  of  Mortality,  and 
in  other  specified  places,  it  was 
enacted  in  die  eleventh  year  of 
George  I.  and  the  fourth  of  his 
present  Majesty,  that  party-walls 
must  be  erected  of  brick  or  stone  ; 
which  shall  be  two  bricks  and  a 
half  thick  in  the  cellar,  two  bricks 
thick  upward  to  the  garret-floor, 
&c.  Besides,  there  were  several 
other  limitations  made  respecting 
the  size  and  disposition  of  die  tim- 
ber. Every  building  is  to  be  sur- 
veyed, and  the  person  who  oifends 
against  the  statute,  in  any  of  the 
particulars  recited,  is  liable  to  a 
penalty  of  2501. 

During  the  18th  century,  and 
particularly  within  the  last  forty 
}  i  ars,  great  improvements  have 
been  made  in  the  art  of  building  3 
as  our  modern  edifices  are  more 
convenient,  and  elegant,  than  those 
of  former  times.  Our  ancestors 
generally  inhabited  houses  with  a 
blind  stair-case,  low  ceilings,  and 
dark  windows ;  the  rooms  were 
built  at  random,  without  contri- 
vance or  symmetry,  and  often  with 
steps  leading  from  one  to  the  other ; 
so  that  w.e  might  be  induced  to 
imagine,  they  purposely  guarded 
against  the  influence  of  light  and 
fresh  air.  The  more  happy  genius 
of  our  age  is  for  light  stair-cases, 
fine  sash  windows,  and  lofty  apart- 
ments. Thus,  a  house  built  ac- 
cording to  the  prevailing  taste,  ex- 
cels both  in  point  of  compactness 
and  uniformity  ;  insomuch  that  on 
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the  same  extent  of  ground,  it  af- 
fords nearly  double  the  conveni- 
ences that  could  be  procured  on 
the  old  plan.  The  modern  rago 
for  building,  how*  ver,  is  apparent- 
ly attended  with  this  unfavourable 
effect,  that  little  attention  is  paid 
to  die  quality  of  the  materials,  and 
the  strength  of  the  edifice,  if  spe- 
culative monied  men  attain  tiieir 
object,  in  erecting  houses  that  may 
be  lett  at  a  certain  rent.  We  be- 
lieve there  are  few,  perhaps  no, 
instances  recorded  in  ancient  his- 
tory, that  died  ling-houses  haw; 
tumbled  down  before  they  were 
finished  or  inhabited  ;  such  events, 
however,  have  occasionally  happen- 
ed, during  the  last  twelve  years,- 
especially  in  the  metropolis .  Instead 
of  tiiat  variegated  tinsel  ornament 
betowed  on  almost  every  chimney- 
piece,  and  odier  immaterial  parts 
of  a  mansion,  it  would  be  more  ju- 
dicious, and  economical,  to  attend 
to  the  quality  and  durability  of 
bricks,  mortar,  and  timber.  Nor 
do  our  modern  builders,  in  the 
erection  of  their  walls,  observe 
that  uniformity,  which  rendered 
the  buildings  of  the  Romans  almost 
indestructible.  From  the  descrip- 
tion given  in  the  4Q3d  number  of 
the  Philosophical  Transactions,  by 
Mr.  Arderon,  it  appears  that  the 
ruins  of  two  old  towers,  belonging 
to  the  Roman  camp  at  Castor,  in 
Norfolk,  were  built  in  the  follow- 
ing ing(  nious  manner :  They  be- 
gan first  with  a  layer  of  bricks, 
laid  fiat  as  in  pavements  ;  on  that 
they  placed  a  layer  of  clay  and  mari 
mixed  together,  and  of  die  same 
thickness  with  the  bricks ;  then  a 
layer  of  bricks,  afterwards  of  clay 
and  marl,  then  of  bricks  again; 
making  in  the  whole  diree  layers 
of  bricks,  and  two  of  clay.  Over 
this  were  placed  bricks  and  lime 
twenty- 
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twenty-nine  inches,  the  outside 
being  faced  with  bricks  cut  in 
squares  ;  then  brick  and  clay  al- 
ternately, as  high  as  the  old  ruins 
now  remain  standing.  He  adds 
some  remarks  on  the  hardness  of 
the  mortar,  and  durableness  of  the 
bricks,  the  length  of  which  last  is 
found  to  be  1 7, 4-tenths  inches,  or 
a  Roman  foot  and  a  half;  their 
breadth  11,6-tenths  inches,  or  pre- 
cisely a  Roma?i  foot ;  and  their 
thickness  only  1 ,3-tenths  of  an  inch . 
This  last  circumstance  deserves 
particular  notice,  and  we  therefore 
refer  the  reader  to  the  article 
Brick,  p.  352. 

Many  compositions  have,  with 
more  or  less  success,  been  devised 
for  making  mortar  impenetrable  to 
moisture.  The  following  we  be- 
lieve is  one  of  the  most  simple  and 
effectual :  Mix  thoroughly  one- 
fourth  of  fresh  unslacked  lime  with 
three-fourths  of  sand  ;  and  let  Jive 
labourers  make  mortar  of  these  in- 
gredients, by  pouring  on  water, 
with  trowels,  to  supply  one  mason, 
who  must,  when  the  materials  are 
sufficiently  mixed,  apply  it  in- 
stantly as  cement  or  plaster,  and 
it  will  become  hard  as  stone.  This 
recipe  is  given  by  Mr.  R.  Dossie, 
in  his  second  volume  of"  Memoirs 
if  Agriculture  and  other  Econo- 
mical Arts"  1//1.  The  author, 
on  this  occasion,  observes  that  the 
lime  used  should  be  stone-lime ; 
that  previous  to  its  use,  it  should 
be  preserved  from  the  access  of  air 
or  wet,  and  the  plaster  screened  for 
some  time  from  the  sun  and  wind. 
He  justly  remarks,  that  its  excel- 
lence arises  from  the  particular  at- 
traction between  lime  and  sand, 
which  would  be  destroyed  by 
slacking  the  lime.  Slummed  milk 
(says  he)  is  preferable  to  water; 
and  for  the  similarity  of  this  mor- 
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tar  to  that  of  the  ancients,  he  re1* 
fers  us  to  Plixy,  Vitkuvius,  &c. 

Another  very  durable  and  cheap 
cement  in  building,  which  is  parti- 
cularly designed  as  a  handsome 
coping  of  icalls,  is  that  of  the  late 
P.  Wych,  Esq.  Take  four  or  live 
bushels  of  such  plaster  as  is  com- 
monly burnt  for  floors  about  Not- 
tingham (or,  according  to  Mr. 
Dossie,  a  similar  quantity  of  any 
tarras,  plaster,  or  calcined  gyp- 
sum) ;  beat  it  to  fine  powder,  then 
sift  and  put  it  into  a  trough,  and 
mix  with  it  one  bushel  of  pure 
coal  ashes,  well  calcined.  Pour  011 
the  water,  till  the  whole  becomes 
good  mortar.  L3y  this  in  wooden 
frames  of  twelve  feet  in  length  on 
the  walls,  well  smoothed  with  com- 
mon mortar  and  dry,  the  thickness 
of  two  inches  at  each  side,  and 
three  inches  in  the  middle.  When 
the  frame  is  moved  to  proceed 
with  the  work,  leave  an  interval  of 
two  inches  for  this  coping  to  ex- 
tend itself,  so  as  to  meet  the  last 
frame-work. 

In  December  1780,  Dr.  R.Wii> 
mams  obtained  the  King's  patent 
for  his  invention  of  a  mortar  or 
stucco  for  the  purpose  of  buildings. 
As  the  term  of  the  exclusive  privi- 
lege of  using  this  composition  is 
now  expired,  we  shall  give  the  fol- 
lowing particulars  :  Take  of  sharp; 
rough,  large-grained  sand,  sifted > 
washed,  dried,  and  freed  from  all 
impurities  ;  of  well-burnt  lime, 
slaked,  and  finely  sifted  ;  of  curd, 
or  cheese,  produced  from  milk  ; 
(the  first,  fresh  made  and  strongly 
pressed,  to  divest  it  of  its  whey  5" 
the  second,  whilst  perfectly  sound, 
rasped  into  powder  with  a  grater, 
or  brought  into  a  very  light  sub- 
stance, with  scrapers,  or  fine-tooth- 
ed plane  irons,  in  a  turner's  lathe) ; 
and  lastly,  of  water  in  its  natural 

state, 
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state,  in  the  following  proportions, 
viz.  of  the  cheese,  or  curd,  four 
pounds  ;  the  lime  twelve  pounds  ; 
the  sand  eighty-four  pounds  ;  the 
water  ten  pounds.  If  the  sand  is  not 
thoroughly  dried,  or  the  lime  has 
got  damp  from  the  air,  the  quan- 
tity of  water  must  be  less  than  the 
above  proportion  :  and,  on  the 
contrary,  when  the  lime  is  used  as 
soon  as  slaked,  it  may  require 
more  ;  so  that  the  proper  stiffness 
of  the  mortar,  under  those  circum- 
stances, will  regulate  the  making 
of  the  composition. 

As  the  goodness  of  this  mortar 
depends  on  the  preservation  of  the 
natural  properties  of  the  cheese,  or 
curd,  made  use  of,  all  those  parts 
the  least  tainted  or  rotten  must  be 
rejected  j  and  as  the  cheese,  like  the 
curd  produced  from  skim-milk,  is 
divested  of  its  buttery  and  oily  par- 
ticles, and  on  that  account  possesses 
a  powerful  cohesive  quality,  which 
makes  it  better  for  this  work  than 
that  made  of  milk  in  its  rich  and 
pure  state  ;  it  is  at  all  times  to  be 
bought  of  the  wholesale  cheese- 
mongers at  a  lower  price  than  any 
other-,  and  being  more  convenient 
than  the  curd,  as  that  will  require 
frequent  making,  is  to  be  preferred 
to  it,  as  well  as  to  every  other  sort 
of  cheese)  for  less  of  it  is  sufficient, 
only  four  pounds  being  allowed  to 
the  net  hundred  wreight  of  all  the 
solid  ingredients  ;  more  than  which 
might  make  the  mortar  too  lively 
to  keep  in  its  place  without  bag- 
ging, but  less  should  not  be  used  ; 
as  that,  on  the  other  hand,  would 
endanger  its  drying  loose  and  gritty 
within  its  surface,  hinder  it  from 
adhering  properly  to  the  walls,  and 
thus  reduce  it  to  the  level  of  com- 
mon mortar.  Many  tedious  and 
trivial  rules  are  stated  by  the  pa- 
tentee, relative  to  the  manner  of 


BUI        [333 

applying  this  cement,  and  its  pre* 
servation  in  boxes  for  ready  use. 
Those  who  wish  to  acquire  additi- 
onal information  concerning  this 
subjecf ,  may  find  the  specification 
of  the  patent,  at  full  length,  in  the 
third  volume  of  the  "  Repertory  of 
Arts  and  ManufaSlures." 

In  July.  1/QO,  Mr.  H.  Walker,. 
of  Thurmaston,  Leicestershire,  pro- 
cured a  patent  for  his  invention  of 
a  method,  by  which  houses  and 
other  buildings,  of  any  description 
or  dimensions,  might  be  erecled  in 
one  entire  mass  or  body,  at  a  much 
easier  expence,  especially  in  the 
articles  of  timber,  lime,  and  work- 
manship, and  which  would  be 
equally  as  durable  in  themselves, 
and  less  liable  to  accidents  by  fire, 
than  buildings  erected  upon  the 
common  construction.  His  process 
is  as  follows  : 

1 .  The  patentee  takes  an  argil- 
laceous earth  or  natural  clay,  which 
he  purities  by  the  usual  well-known 
methods,  and  compounds  it  with 
sand,  or  broken  or  pounded  pot- 
tery or  brick,  coal-ashes,  charcoal, 
or,  in  short,  with  any  other  of  those 
substances  which  are  adapted  to 
form  a  good,  firm,  and  durable 
brick,  when  properly  baked ;  and 
he  varies  the  composition  according 
to  the  nature  of  the  component 
parts  themselves,  and  die  purposes 
which  they  are  intended  to  answer  j 
but,  for  common  constructions,  he 
uses  the  same  proportions  as  brick- 
makers  in  general.  He  then  pro- 
ceeds to  mix,  knead,  and  incorpo- 
rate the  said  materials,  tid  they  arc 
brought  to  the  requisite  firmness 
and  tenacity  for  building ;  which  ii 
nearly  such,  that  the  parts  of  any 
lump  or  mass  of  the  same  may  be 
readily  incorporated  with,  or  joined 
to,  any  other  similar  mass,  by  mo- 
derate blows  with  a  wooden  mallet, 

and 
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and  the  occasional  addition  of  a  very 
small  porti  ter:  this  compo- 

sition he  calls  the  prepared  material. 

2.  He  constructs  floors,  walls, 
and  all  other  buildings,  according 
to  this  invention,  in  such  a  manner 
that  the  power  of  fire,  from  wood, 
coal,  charcoal,  coak,  or  other  com- 
bustible matters,  may  be  applied  to 
the  externa,  and  interior  surfaces 
of  the  floors,  walls,  and  other  parts, 
by  means  of  tires  maintained  in 
cavities  left  within,  which  he  calls 
by  the  name  of  furnaces. 

3.  With  respect  to  the  particular 
forms,  dimensions,  and  relative  po- 
sitions of  the  said  floors,  walls,  and 
other  parts  of  buildings,  and  the 
furnaces  left  or  formed  within  the 
same,  together  with  the  apertures 
or  communications,  for  the  pur- 
poses of  ventilating  the  fires,  of 
suffering  the  volatile  matters  to 
escape,  and  of  converting  the  whole 
into  one  entire  mass  of  brick,  bv  a 
due  communication  and  continu- 
ance of  heat,  Mr.  Walkeb  says, 
the  ground  must  be  rendered  solid, 
and  the  foundation  laid  in  the  usual 
manner;  after  which  he  applies  a 
quantity  of  the  prepared  material 
before  alluded  to,  and  beats,  rams, 
or  pr  iwn  to  the  thickness 
of  about  six  inches;  and  in  width, 
corresponding  with  the  intended 
dimensions-ol  the  wall,  regulated  by 
boards  or  framing.  He  then  plants 
upright,  at  the  distance  of  about 
thirty  inches  asunder,  in  the  said 
layer  or  bed  of  prepared  material, 
a  number  of  cylindrical  pieces  of 
wood,  of  about  nine  inches  in  dia- 
meter each,  and  eighteen  or  more 
inches  in  length,  to  serve  as  m 

fur  the  cavities  :  and 

between  each  of  such  moulds  he 
places, in  the  i  i 

of  the  wall,  a  number  of  pipes,  of 
[,  or  other  . 
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of  combustible   or    incombustible- 

matter,  for  the  purpose  of  .forming 
communications  between  all  the: 
several  furnaces,  or  as  many  of 
them  as  he  thinks  proper.  Then 
he  proceeds  to  form  another  layer 
or  bed  of  the  material,  to  the  same 
height,  namely,  about  six  inches, 
and  •       a   number  of    such 

pipes,  or  rods,  for  the  purpose  of 
forming  similar  communications. 
In  this  manner,  he  constructs  the 
whole,  or  so  much  of  the.  wall  as 
he  apprehends,  at  the  time,  may 
be  conveniently  formed,  in  die  raw 
or  unburnt  state ;  taking  care,  as 
the  work  advances,  to  raise  the 
wooden  cylinders,  or  moulds,  that 
a  sufficient  portion  of  them  may 
remain  above  the  surface  of  the 
work,  to  admit  of  die  reception  and 
proper  fashioning  of  each  subse- 
quent layer ;  or  he  forms  the  com- 
munications between  the  furnaces, 
by  perforating  the  wooden  moulds, 
in  various  places,  at  right  angles  to 
their  respective  axes;  and  through 
the  said  perforations  he  passes  a  bar 
of  iron,  or  other  material,  which 
serves  to  connect  three  or  more  of 
the  said  furnace-moulds,  and,  being 
afterwards  withdrawn,  as  the  work 
proceeds,  leaves  cavities  of  commu- 
nication, similar  to  Uiose  formed  by 
pipes,  rods,  &c.  in  the  manner  be- 
fore described.  Fartl  er,  he  opens- 
such  a  number  of  horizontal  or 
oblique  apertures,  or  flues,  into  all 
the  furnaces,  and  likewise  into  all 
the  cavities,  as  may  be  requisite  for 
admitting,  on  all  sides,  the  access 
of  atmospheric  air.  In  some  in- 
stances, he  forms  the  horizontal  or 
oblique  apertures,  or  flues,  by  dis- 
;",  along  with  the  pipes,  a  suit- 
able number  of  taper  rods,  which 
are  afterwards  extracted. 

4.  When  the  wall  is  built,  he 
either  suiters  it  spontaneously  to 

dry, 
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ary,  or  promotes  this  effect  by  mo- 
derate fires  in  the  furnaces.  Some- 
times by  increasing  the  heat  within, 
and  at  others,  by  suitable  applica- 
tions of  fire  externally,  he  converts 
the  whole  into  one  entire  mass  of 
bricks.  By  occasional  closing  or 
opening  of  the  furnaces  at  top,  or 
any  of  the  other  apertures,  in  vari- 
ous parts,  the  intelligent  operator 
will  easily  understand  how  to  regu- 
late the  progress,  communication, 
and  effect  of  the  heat,  that  the  con- 
version into  brick  may  be  uniform 
through  the  entire  mass. 

5.  The  dimensions  of  the  fur- 
naces, the  positions  and  relative 
distances  of  the  pipes  of  commu- 
nication and  lateral  apertures,  and 
the  thickness  of  the  layers  of  the 
prepared  material,  are  each  suscep- 
tible of  great  variations,  according 
to  the  nature  of  this  preparation, 
the  activity  of  the  fuel,  the  proposed 
solidity  or  figure  of  the  work,  &c. 

6.  He  then  forms  the  remaining 
parts  of  the  wall,  or  edifice,  by  ap- 
plying additional  portions  of  the 
prepared  material  in  contact  with 
that  already  baked  ;  while  he  also 
avails  himself  of  proper  and  suitable 
external  and  internal  moulds,  sup- 
ports, frames,  and  other  occasional 
contrivances,  well  known  to  build- 
ers, for  sustaining  works,  or  form- 
ing arches,  or  determining  the 
figure  and  positions  of  soft  plastic 
substances. 

/.  The  ground-floor  is  likewise 
formed  of  the  prepared  material, 
leaving  hollow  spaces  between  the 
supports  beneath,  for  making  fires, 
ventilated  by  side  apertures,  which 
are  provided  with  numerous  holes. 
When  the  floor  is  of  consider- 
able thickness,  it  will  require  the 
construction  of  furnaces,  in  every 
respe£t  similar  to  those  before  de- 
scribed. 

SO.  III. — VOL.   I, 
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8.  The  first  above  the  ground 
floor  is  made  upon  suitable  tempo- 
rary framing,  in  such  a  manner 
that  the  upper  surface  shall  be 
plane,  and  the  lower  concave,  so 
that  it  may,  when  baked,  support 
itself,  upon  the  principle  of  a  low 
arch. 

9,  and  10.  The  patentee  con- 
structs, bakes,  or  burns  other  floors 
above  the  first,  and  also  the  roof, 
&c.  he  closes  the  apertures,  fills  up 
the  furnaces,  amends  the  deficien- 
cies, adorns  the  walls,  floors,  ceil- 
ings, or  other  parts,  with  his  pre- 
pared material,  according  to  the 
taste  and  direction  of  the  pro- 
prietor. 

Various  plans  have  lately  been 
devised  for  securing  buildings,  and 
ships,  against  fire.  We  shall,  how- 
ever, mention  only  mat  of  David 
Hartley,  Esq.  who,  in  April, 
1//3,  obtained  a  patent  for  his  in- 
vention of  applying  plates  of  metal 
and  wire,  varnished  or  unvarnished, 
to  the  several  parts  of  buildings  of 
ships,  so  as  to  prevent  the  access  of 
fire,  and  the  current  of  air  5  secur- 
ing the  several  joints  by  doubling 
in,  over-lapping,  soldering,  rivet- 
ting,  or  in  any  other  manner  closing 
them  up  ;  nailing,  screwing,  sew- 
ing, or  otherwise  fastening,  the 
said  plates  of  metal  in,  to,  and 
about,  the  several  parts  of  build- 
ings, and  ships,  as  the  case  may 
require. — Convinced  that  this  me- 
thod would  be  too  expensive  for 
common  buildings,  and  that  it  does 
not  afford  sufficient  security  against 
violent  flames,  when  the  contigu- 
ous buildings  are  actually  burning, 
we  shall  suggest  other,  and  more 
effectual  means  of  protection,  under 
the  article  Fire. 

BULB,  in  botany,  a  kind  of  large 
subterraneous   bud,    though   some- 
times appearing  above  giomid,  upon 
Cc  ox. 
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Or  near  the  root  of  certain  herbaceous 
plants,  which  are  therefore  deno- 
minated bullous.  Linx^us  con- 
siders the  bulb  as  the  winter-quar- 
ters of  the  future  vegetable;  be- 
cause every  bulb  contains,  in  mi- 
niature or  embryo,  a  plant,  in  all 
respects  similar  to  its  parent ;  so 
that  many  plants  and  trees  may  be 
propagated,  with  equal  facility,  by 
the  bulbs  or  buds,  as  well  as  by  the 
seeds. 

The  tender  rudiments  of  the 
future  vegetable,  of  which  the  bulb 
or  bud  is  composed,  are  inclosed, 
and,  during  the  severities  of  winter, 
defended  against  cold,  and  other 
external  injuries,  by  a  hard  bark, 
or  rind.,  which  generally  consists  of 
a  number  of  scales,  placed  OVer 
each  other,  like  tiles,  and  fastened 
together  by  means  of  a  tenacious, 
resinous,  and  frequently  odorifer- 
ous substance.  Thus  defended, 
the  buds  remain  upon  different 
parts  of  the  mother  plant,  till  the 
ensuing  spring. 

Bulls  are  distinguished  from 
TucLs,  by  this  circumstance,  that  the 
former  are  generated  on  the  broad 
caudex  of  the  plant  within  the 
ground,  or  in  contact  with  it,  and 
immediately  shoot  down  their  roots 
into  the  earth  ;  whereas,  buds  are 
formed  above  the  soil,  on  the  long 
caudexes  which  constitute  the  fila- 
ments of  the  bark  of  trees,  and 
shoot  down  new  roots  from  the 
lower  end  of  those  elongated  trunks. 

Dr. Darwin  observes,  that  bulbs 
may  be  divided  into  leaf  and  flower- 
bulbs.  When  a  tulip  seed  is  sown, 
it  produces  a  small  plant  the  first 
summer,  which  in  the  autumn  dies, 
and  leaves  in  its  place  one  or  more 
bulbs.  These  are  leaf- lul Is,  which, 
in  the  ensuing  spring,  rise  into 
stronger  plants  than  those  of  the 
first  year,  but  no  flowers  are  yet 
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generated :  in  the  autumn,  these 
perish  like  the  former,  and  leave, 
in  their  places,  other  leaf-bulbs, 
stronger,  or  more  perfect,  than  their 
preceding  parents.  This  succession 
continues  for  four  or  five  years,  till 
at  length  the  bulb  acquires  a  greater 
perfection  or  maturity,  necessary 
for  seminal  generation,  and  pro- 
duces in  its  place  a  large  flower- 
bulb  in  the  centre,  with  several 
small  leaf-bulbs  around  it. 

This  successive  formation  of  leaf- 
bulbs  in  bulbous-rooted  plants,  pre- 
vious to  the  formation  of  ajloicer- 
lulb,  is  curiously  analogous  to  the 
production  of  leaf-buds  on  many 
trees  for  several  years,  before  the 
production  of  flower-buds  :  thus, 
apple-trees,  raised  from  seeds,  ge- 
nerate only  leaf-buds  for"  ten  or 
twelve  years,  and  afterwards  annu- 
ally produce  both  flower  and  leaf- 
buds.  Hence  it  appears  that  the 
adherent  lateral  or  paternal  pro- 
geny, being  the  most  simple  and 
easy,  is  consequently  the  first  mode 
of  re-production  ;  and  that  the  pro- 
pagation by  seed  is  not  accom- 
plished till  the  maturer  age  or  more 
perfect  state  Of  Che  rarent-bud. 

Bullous  mots  are  said  to  be  solid, 
when  composed  of  one  uniform 
lump  of  matter,  as  in  the  tulip ; 
funicated  or  coated,  when  formed 
of  a  plurality  of  coats,  surrounding 
one  another,  as  in  the  onion;  sqaa- 
mous,  or  scaly,  when  composed  of 
lesser  scales,  as  in  the  lily  ;  jointed, 
as  in  the  tuberous  moschatel ;  du- 
plicate,  when  there  are  only  two 
bulbs  to  each  plant,  as  in  the  crocus 
and  saffron  ;  and  aggregate,  when 
there  is  a  congeries  of  such  roots 
to  each. 

One  of  the  most  striking  phe- 
nomena in  vegetable  nature,  is  that 
of  raising  plants  from  their  bulbs, 
without    earth,     Duhamel   even 

raised 
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Raised  small  oak  trees,  merely  by 
^vater,  in  which  lie  kept  them  eight 
years  :  they  produced  fine  leaves 
every  spring,  and  grew  more  rapid- 
ly during  the  two  first  years,  than 
it  they  had  been  planted  in  the  best 
earth:  an  useful  hint  this  to  the 
cultivators  of  that  noble  tree! 

As  bulbs  immersed  in  water 
produce  roots,  stem,  and  leaves, 
we  might  be  induced  to  think,  that 
the  order  of  their  growth,  in  these 
dilierent  parts,  would  be  alike ; 
but  experience  evinces  the  con- 
trary.      DuHAMEL  CUt  oft"  SOllie  of 

the  largest  hyacinth-roots,  almost 
two  fingers  breadth  from  their 
ends;  then  placed  the  bulb  on  a 
bottie,  in  such  a  position,  that  the 
end  of  the  cut  root  touched  the 
water  ;  and  made  a  mark  on  the 
outside  of  the  bottle,  exactly  oppo- 
site to  the  extremity  of  the  root ; 
he  likewise  made  marks  corre- 
sponding to  the  ends  of  some  en- 
tire roots.  The  latter  continued 
growing,  and  soon  extended  be- 
yond the  mark  of  their  former 
tength  j  but  the  ends  of  the  cut 
roots  remained  stationary.  This 
experiment  cleariy  demonstrates, 
tjjat  roots  only  grow  at  their 
end. 

BULFINCH,  or /jy/rWa,  a  spe- 
cies of  bird  comprehended  under 
the  genus  Loxia,  and  so  generally 
known  as  to  require  but  little  de- 
scription. The  head,  wings,  and 
tail  are  black  5  the  breast  and  belly 
red;  the  upper  tail,  coverts  and 
vent,  white ;  and  the  breast  of  an 
adi-coiour.  In  the  female,  the 
dinder  parts  are  of  a  reddish  brown. 
This  bird  is  common  in  most  parts 
of  the  Continent,  and  throughout 
Russia  and  Siberia,  at  which  last 
places  it  is  caught  for  the  table.  It 
is  also  pretty  general  in  England, 
and  builds  in  bushes,  five  or  six. 
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feet  from  the  ground.  The  nest 
is  principally  composed  of  moss, 
and  the  eggs,  which  are  five  or  six 
in  number,  are  of  a  blueish  white 
colour,  marked  at  the  large  end 
wuh  dark  spots.  The  time  of 
breeding  is  about  die  end  of  May, 
or  the  beginning  of  June;  and  in 
summer  its  principal  residence  is  in 
woods;  but  in  winter  it  approaches 
gardens  and  orchards,  and  is,  per- 
haps, unjustly  stigmatized  for  de- 
stroying  the  buds  of  trees,  though 
it  appears  that  its  object  is  not  the 
bud  itself,  but  "  the  worm  in  the 
bud,"  and  that  the  bulfinch  is  one 
of  those  species  of  birds  that  de- 
fend the  embryo  fruits,  by  destroy- 
ing the  nests  of  innumerable  in- 
sects, and  thus  promote  their 
growth.  In  its  wild  state,  the 
bulfinch  has  a  simple  note,  but 
when  tamed,  it  becomes  remark- 
ably docile,  and  may  be  taught  to 
whistle  any  notes,  or  even  a  whole 
tune,  in  the  most  accurate  man- 
ner. There  is  a  considerable  num- 
ber of  these  birds  annually  import- 
ed trom  Germany,  some  of  which 
are  even  taught  to  speak,  but  they 
are  remarkable  for  imitating  wind- 
music,  particularly  fiagelets. 

When  bullfinches  are  taken 
young,  they  may  be  reared  in 
the  same  manner  as  a  linnet.  The 
best  way  to  distinguish  the  cock 
of  this  bird  from  the  hen,  is,  to 
ptdl  half  a  dozen  feathers  from  its 
breast,  when  about  three  weeks 
old,  and  in  ten  or  twelve  days  af- 
ter, they  will  appear  of  a  brightish 
red. 

BULL,  or  Bos  Taurus,  in  zoo- 
logy, is  naturally  a  fierce  and  ter- 
rible animal,  having  cylindrical 
horns,  bent  outwards,  and  loose 
dewlaps.  When  chased,  he  has  a 
majestic  and  sullen  air,  often  tear- 
ing up  the  ground  with  his  feet  and 
C  c  2  .  horns. 
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homs.      A  bull,   like  a  stallion, 
ought  to  be  the  most  handsome  of 
his  species.     He  should  be  tall  and 
well  made  ;  his  eyes  large  aud  pro- 
tuberant, black    and  rolling ;    his 
forehead  broad,  and  close  set,  with 
short  curled  hair;    his  ears  long, 
hairy  within    and    without;     his 
horns  longish,  clean,  and  bright. — 
And  as  Nature  has  designed  the 
head  as  his  principal  instrument, 
both  of  offence   and   defence,    it 
ought    to    have    every   mark    of 
strength,   and  also  to  be  propor- 
tionably  aided  by  the  neck.     The 
large  muscular  neck,   provided  it 
be  well  proportioned  in  its  parts, 
and    the    head    finely    connected 
therewidi,  of  all  others  deserves  the 
preference.  —  It  ought  not,  how- 
ever,   to    be    incumbered   with   a 
coarse  wreathy  skin  and  dewlap ; 
the  latter,  on  the  contrary,  ought 
to  be  thin  and  supple  ;  and  the  for- 
mer tight  and  sm6oth.    The  breast 
should  be  large,  and  the  shoulders 
deep,  thick,  broad,  and  high;  the 
back  straight  and  broad ;  the  ribs 
broad  and  circular ;  the  belly  deep, 
straight,  and  tapering  a  little  to  the 
hind  thighs,  which  should  be  large 
and  square.     The  roof  ought  to  be 
wide,  particularly  over  the  chine 
and  hooks;    and   the  tail    (if  the 
bull  is  of  the  true  English  breed) 
should  not  extend  far  up  the  roof ; 
and  be  strong  and  deep,  with  much 
lank  hair  upon  the  under  part  of  it; 
and  the  hind  part  of  the  buttock 
rather  square  than  exuberant ;  from 
which  mark,   there  is  an  absolute, 
certainty  he  does  not  partake  of  the 
buffalo,  or  muscular  thighed  breed, 
which  are  the  worst  feeders.     The 
joints    and   legs   should  be    short 
and  strong ;    and  the  body  long, 
deep,  and  round,  filling  well  up 
to    the    shoulder,    and    into    the 
croin. 
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The  finest  breed  of  bulls,  and 
other  cattle,   ever  reared  in  this 
country,  was  that  of  the  late  Mr. 
Fowler,    of  Rollright,    Oxford- 
shire ;    whose  stock  was  sold  by 
auftion,   in  March,    I  .vol.      The 
editor  of   this   work  was   among 
those  who  witnessed  tins  enchant- 
ing exhibition  of  animals,  and  ad- 
mired    their    incomparable     sue, 
form,  vivacitv,  in  short,  the  most 
pifturesque  view,  both  as  to  ob- 
jects and  scenery.     Here  the  most 
respectable    farmers  of   the    first 
agricultural  country  in  Europe  had 
assembled ;    some  of  whom  had 
travelled    several    hundred    miles, 
from  almost  every  corner  of  the 
island.      Fifteen   prime  heads-  of 
cattle,  namely,  five  bulls,  and  ten 
cows,  were  separately  sold  for  the 
enormous  sum  of  24641.  or,  on  an 
average,    l64l.   each:    the    finest 
bull,    named    Sultan,    only    two 
years  old,  was  purchased  by  Mess. 
Freeman  and  Fden,  of  Glouces- 
tershire, at  the.  price  of  2201.  10s. 
— Such  was  the  reputation  of  that 
celebrated  breeder,  Mr.  Fowler, 
that    Frederick    the  Great,    of 
Prussia,    honoured  him   with  his 
correspondence,  and  rewarded  him 
with  a  gold  medal. 

By  well  known  artificial  means, 
the  nature  of  this  animal  is  remark- 
ably softened,  and  all  his  impetuo- 
sity destroyed,  without  diminishing 
his  strength  :  on  the  contrary-,  af- 
ter this  operation,  which  is  usually 
performed  before  he  is  two  years 
old,  his  weight  is  increased,  and 
he  becomes  more  fit  for  agricultural 
purposes. 

The  age  of  tha6e  animals  may 
be  distinguished  by  the  teeth  and 
horns  ;  the  first  four  teeth  drop 
out  at  the  age  of  six  months,  and 
are  succeeded  by  others  of  a  darker 
colour,  which  are  broader  than  the 
former 
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former.  When  they  are  sixteen 
months  old,  the  next  milk-teeth 
likewise  fall  out,  and  at  the  com- 
mencement of  the  fourth  year,  all 
the  fore-teeth  are  renewed.  The 
bull,  cow,  and  ox,  naturally  live 
from  fifteen  to  twenty  years ;  but 
are  generally  killed  at  an  earlier 
age. — See  also  Cow,  and  Ox. 

These  animals  are  extremely 
fond  of  licking  themselves,  espe- 
cially when  lying  at  rest ;  but  this 
practice  should,  as  much  as  possi- 
ble, be  prevented,  for  the  hair  be- 
ing an  indigestible  substance,  re- 
mains in  the  stomach,  where  it 
becomes  coated  with  glutinous 
matter,  which  in  time  forms  hard 
balls,  and  not  unfrequently  proves 
destructive.  We  conceive  that 
small  quantities  of  common  salt,  or 
preferably,  rock-salt,  occasionally 
exposed  to  cattle  for  licking  it, 
would  not  only  preserve  their 
health,  in  general,  but  also  tend  to 
obviate,  the  effecf  s  of  the  unwhole- 
some practice  before  alluded  to. 

Dr.  Lysons,  of  Bath,  informs  us, 
inhis  "Practical  Essays"  1772, that 
the  epilepsy  in  bulls,  is  sometimes 
occasioned  by  hydatids  (little  trans- 
parent bladders  filled  with  water), 
or  other  matters  immediately  act- 
ing upon  the  brain  ;  and  he  reiates 
an  instance  where  this  formidable 
disease  was  cured  by  the  opera- 
tion of  trepanning,  performed  by 
Mr.  Cheston,  a  very  ingenious 
surgeon,  at  Gloucester. 

BULLOCKS,  in  this  country, 
are  most  advantageously  fattened 
by  stall-feeding ;  a  method  now 
brought  to  systematic  perfection. 

The  following  is  the  result  of 
experience,  inserted  in  the  eleventh 
volume  of  the  "  Annals  of  Apri- 
culture, '  as  communicated  by  J. 
H.  Campbell,  Esq.  of  Charlton, 
in  Kent  5  who  iis  one  of  the  most 
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judicious  and  successful  graziers  in 
the  kingdom.  He  first  remarks, 
that  the  quantity  of  food  required 
to  fatten  an  animal,  depends  entire- 
ly on  the  thriving  disposition,  and 
not  in  the  least  On  his  weight; 
and  then  gives  the  following  an- 
swers to  Mr.  Young's  queries : 
1.  One  hundred  bushels  of  pota- 
toes, and  seven  hundred  weight  of 
hay,  are  generally  sufficient  to  fat- 
ten any  ox  that  is  a  tolerable  good 
thriver.  2.  Small  quantities  of 
potatoes  should  be  given  at  first  j 
then  increased  to  one  or  two 
bushels  per  day,  but  always  in- 
termixing the  dry  food,  and'  regu- 
lating the  quantity  of  hay,  by  the 
efteft  which  potatoes  produce  on 
the  bowels.  There  ought  to  be  at 
least  five  servings  in  a  day,  and  ac- 
cording to  the  quantity  an  ox  can 
be  induced  to  eat  with  appetite,  he 
will  the  sooner  become  fat,  conse- 
quently the  cheaper,  and  with 
more  profit.  The  roots  need  not 
be  cut,  excepf  in  the  beginning,  to 
entice  the  animal  to  eat  them ; 
but  they  should  always  be  fresh 
and  clean.  3.  There  is  no  corn 
or  meal  necessary,  unless  it  can  be 
had  at  a  moderate  price ;  in  which 
case  it  would  tend  to  expedite,  and 
consequently  to  render  more  pro- 
fitable the  whole  of  the  feeding. 
Of  this  nature  are  brewer's  grains, 
one  bushel  mixed  with  a  peck  of 
pollard,  sometimes  pea  or  bean- 
meal  coarsely  ground,  given  in  two 
divided  portions.  4.  Cleanliness  is 
a  principal  requisite  in  the  feeding 
of  cattle :  hence  not  only  the  man- 
gers, but  also  the  stalls,  ought  to  be 
kept  as  clean  as  possible  5  and  the 
former  should  be  cleared  from  dirt 
and  dust,  with  a  blunt-pointed 
trowel,  every  morning.  After 
cleansing  their  stalls,  a  sufficient 
quantity  of  fre=h  litter  should  be 
C  c  3  strewed 
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strewed  over ;  which  will  invite 
thenjiolie  down. — Mr.  Campbell 
js  of  opinion,  and  we  fully  agree 
with  him,  that  rest  contributes  to 
o  cattle  much  sooner ;  and 
likewise  that  combing  and  carding 
their  hides,  every  day,  promotes 
their  thriving  more  than  equal  to 
the  small  portion  of  time  thus  con- 
sumed. Lastly,  be  found  the 
greatest  difficulty  in  prevailing  up- 
on the.  people,  to  wliose  care  the 
bullocks  were  committed,  to  fol- 
low strictly  his  directions,  and  to 
abolish  the  practice  of  giving  them 
.  tpo  gcea't  portions  of  food  at  a  time. 
Thus,  the  animal  frequently  be- 
comes disgusted;  his  appetite  is 
impaired,  and  the  food  is  was 
— The  hay  is  to  be  cut '  once  ;  or, 
if  not  very  weighty,  twice  along, 
and  three  times  across  the  truss,  so 
as  to  be  in  squares  of  eight  or  ten 
inches  :  in  this  state  the  cattle  eat 
and  digest  it  more  readily,  while 
the  fattening  is  considerably  expe- 
dited. 

BULL-RUSH,  or  Club-grass; 
the  Sdrpus  Idcustri's,  L.  is  an  in- 
nous  plant,  frequently  found 
in  rivers,  pools,  and  fens.  It  at- 
tains a  height  of  from  five  to  twelve 
feet,  and  is,  near  the  root,  about 
the  thickness  of  a  ringer.  Its  spikes 
are  dark-chesnut,  or  dark-brown 
■with  a  tinge  of  red. 

When  fodder  is  exhausted,  cattle 
w^Jftveupori  this  plant;  an 
that  purpose  it  may  be  made  into 
Lj\\  Goats  and  sw}ne  cat  it,  but 
•  refused  by  cows  and  sheep, 
■'veden,  cottages  are  matched; 
and,  in  Britain,  pack--.;. biles  are 
stuffed,  with  the  bull-rush.  Bot- 
toms of  chairs,  and  mats,  ar 
wise  very  commonly  made  of  it, 
and  their  liner  or  coarser  quality 

— From  the  pith,  or  medullary  slab- 
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stance  of  this  vegetable,  a  kind  of 
paper  may  be  prepared,  bv  pressing 
it,  and  afterwards  giving  it  con- 
re,  by  a  proper  addition  of 
size. 

BURDENS,  or  heavy  loads,  can- 
not fail  to  be  injurious  to  the  lui 
because  the  person  carrying  them 
is  obliged  to  inspire  and  expel  the 
air  with  greater  force  than  is  de- 
signed by  Nature.  Those  who, 
either  from  imprudence,  or  a  mis- 
taken economy,  exceed  the  limits 
or  their  strength,  by  doing  at  once 
what  should  be  performed  at  two 
different  times,  expose  themselves 
to  various  degrees  of  danger.  Thus 
persons  supporting  heavy  burdens, 
as  porters,  colliers,  and  day-la- 
bourers, in  general,  by  over-strain- 
ing tile  tender  vessels  of  the  breast 
and  lungs,  frequently  become  lia- 
ble to  blocd-spltting,  asthma,  rup- 
tures, pleurisies,  5cc.  This  fatality 
is  apparently  generated  in  early 
yournj  from  an  absurd  and  hurtful 
notion,  that  the  children  of  work- 
ing people  should  be  timely  accus- 
tomed to  hard  labour.  Every  hu- 
mane master  of  a  family,  as  well 
as  the  more  judicious  neighbour.; 
of  cottagers,  ought  seriously  to  warn 
those  bold  adventurers  of  the  immi- 
nent danger  to  which  they  expose 
themselves  by  such  imprudence. 
Young  females,  in  particular,  should 
be  stopped  in  the  streets,  wheu 
walking  with  heavy  loads  on  their 
heads;  a  measure  no  less  necessary 
than  that  of  removing  an  infant 
from  the  precipice  of  a  window. 
From  the  pressure  of  such  bur 
on  the  vessels  of  the  brain,  young 
persons  become  stupified;  an  effect 
which  is  obvious  to  every  accurate 
■  ver.  In  countries,  where  the* 
inhabitants  carry  all  their  v 
and  other  commodities  on  the  1 
many  ..  ued  with  scrophtl 
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complaints  :  but  the  worst  conse- 
quences of  tins  practice  are,  weak 
lungs,  and  a  constant  disposition  to 
cough  and  catarrh,  which  frequently 
terminate  i  p  :n curable  consumption. 

BURDOCK,  or  Clot-burr, 
•the  '  Arctium  Lappa,  L,  a  well- 
known  plant  growing  on  the  road 
sides,  on  rubbish  and  ditch-banks, 
bearing  purplish  blossoms  in  July 
and  August. 

The  blackish,  but  internally 
white  root  of  this  vegetable,  might 
be  very  advantageously  employed 
in  washing,  on  account  of  its  sa- 
ponaceous property.  Before  the 
flowers  appear,  the  tender  stems 
stripped  of  thiir  rind,  are  boiled 
and  used  like  asparagus  ;  or  eaten 
with  vinegar  and  the  yo;k  of  eggs, 
rather  than  oil,  in  the  form  of  sa- 
lad.— The  plant  is  browsed  upon 
by  cows  and  goats,  but  refused  by 
sheep  and  horses;  nor  is  it  relished 
by  swine. 

Bohmer  mentions  the  root  of  the 
burdock,  among  those  vegetables 
from  which  starch  may  be  extracted; 
and  Schakeer  obtained  from  the 
stalks  a  whitish  green  paper.  Boys 
catch  bats  with  its  flowers.  See  the 
article  Bat,  p.  185. 

In  medicine,  says  Dr.  Wither- 
ing, deco£tions  of  the  burdock- 
root  are  esteemed,  by  judicious 
physicians,  as  equal,  if  not  superior 
to  those  of  sarsaparilla.  The  fresh 
root  has  a  sweetish  bitter,  and  some- 
what austere  taste ;  is  aperient, 
diuretic,  and  sudorific  ;  and  said 
to  act  without  irritation,  so  as  to  be 
safely  used  in  acute  diseases.  The 
seeds  have  a  bitterish,  sub-acrid 
taste,  and  are  recommended  as 
powerful  diuretics,  when  taken 
either  in  the  form  of  an  emulsion, 
or  a  powder,  in  doses  not  exceeding- 
one  cir;.  in. 

BURDOCK,    the  Lesser,    or 
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Xani liium  strumarium,  L.  likewise 
a  native  plant  growing  on  dung, 
and  grounds  highly  manured :  the 
thornless  stem  is  a  foot  and  a  half 
high,  thick,  often  spotted  3  the 
haves  heart-shaped,  lobed,  on  long 
toot-stalks;  flowers  from  June  to 
September. — The  leaves  are  bitter 
and  astringent ;  they  are  eaten  by 
horses  and  goats,  but  refused  by 
cows,  sheep,  and  swine. — A  de- 
coction of  the  whole  plant  yields  a 
bright  yellow  colour;  which,  how- 
ever, is  more  lively,  when  the 
flowers  alone  are  employed. 

BURGOO,  a  kind  of  porridge, 
is  a  nutritive  dish,  eaten  by  mari- 
ners, and  much  used  in  Scotland  : 
it  is  made  by  gradually  adding  two 
quarts  of  water  to  one  of  oatmeal, 
so  that  the  whole  may  mix  smooth- 
ly ;  then  boiling  it  for  a  quarter  of 
an  hour,  stirring  it  constantly ; 
after  which,  a  little  salt  and  but- 
ter should  be  added.  This  quan- 
tity, prepared  as  directed,  will 
serve  Ave  or  six  persons  for  a 
meal;  and  Cockburn  considers  it 
very  proper  for  correcting  that  un- 
wholesome disposition  to  costive- 
ness,  so  frequent  to  persons  of  3 
sea-farjng  life. 

BURIAL,  the  interment  of  a 
deceased  person.  The  rites  of  bu- 
rial have  been,  at  all  times,  and  in 
every  civilized  country,  considered 
as  a  debt  so  sacred,  that  those  who 
neglecfed  to  discharge  it,  were 
justly  detested.  It  is,  therefore, 
not  a  matter  of  surprize  that  the 
Greeks  and  Romans  were  ex- 
tremely solicitous  about  the  burial 
of  their  dead ;  as,  in  their  opinion, 
the  souls  of  their  departed  friends 
could  not  gain  admittance  into 
Elysium,  till  their  bodies  were 
committed  to  the  earth.  Hence, 
in  ancient  times,  it  was  deemed  a 
duty  incumbent  upon  every  travel- 

C  c  4  ler, 
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ler,  who  should  happen  to  meet 
with  a  dead  body  in  his  way,  to 
cast  three  handful s  of  dust  or 
mould  upon  it.  The  honour  of 
burial  was,  however,  denied  to 
tyrants,  traitors,  and  those  who 
had  committed  particular  crimes, 
and  were  punished  with  death. 

Among  the  primitive  Christians, 
interment  in  cities  was  not  per- 
mitted for  the  first  three  centuries, 
nor  in  churches  for  many  ages 
after,  and  hereditary  burying  places 
were  forbidden  till  the  12th  cen- 
tury. That  the  extravagant  abuse 
of  burying  in  churches  is  highly 
infectious,  on  account  of  the  ex- 
halations arising  from  the  putrid 
bodies,  must  be  evident  to  the 
meanest  capacity.  This  absurd 
and  pernicious  custom  is  of  early 
origin  :  for  the  honour  was  at  first 
conferred  to  the  sacred  relics  of 
martyrs ;  and  in  the  ninth  century 
it  was  allowed  also  to  persons  of 
distinction  :  the  same  privilege  was 
granced  to  those  who  revered  the 
shrines — the  clergy  and  monks 
making  the  faithful  believe,  that 
to  place  them  in  the  repository  of 
the  bodies  of  saints,  was  the 
greatest  mark  of  dignity  they 
could  receive.  Although  this  cus- 
tom still  prevails,  yet  nothing  can 
be  more  detrimental  to  the  health 
of  the  living,  even  though  the  vaults 
should  remain  closed ;  because 
there  is  a  continual  putrid  exhala- 
tion of  noxious  vapours,  particu- 
larly in  the  hot  days  of  summer. 
Hence  this  may  be  considered  as 
the  real  cause  of  many  disorders, 
which  are  erroneously  attributed  to 
the  various,  and  often  sudden, 
changes  of  the  atmosphere. 

Premature  Burial,  a  complaint 
which,  in  modern  times,  has  ex- 
cited the  attention  of  many  judi- 
cious inquirers,  and  become  lately 
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the  subject  of  public  investigation, 
in  set  eral  States  of  Europe.  It  is  a 
well  attested  truth,  that  many  un- 
fortunate persons  are  consigned  to 
the  grave,  before  they  are  actually 
dead  ;  and  that  individuals,  subject 
to  epilepsy  and  apoplectic  fits,  have 
often  been  too  hastily  buried,  or 
more  properly  smothered  in  their 
coffins.  To  prevent  such  fatal  ac- 
cidents, houses  for  the  reception 
of  dead  bodies  have,  within  these 
last  ten  years,  been  erected  in  va- 
rious cities  of  Germany,  where 
every  inhabitant  has  a  right  to  de- 
posit the  body  of  a  deceased  per- 
son, till  putrefaction  has  actually 
commenced.  We  forbear  to  ex- 
patiate on  the  propriety  and  utility 
of  a  measure,  which  can  be  cen- 
sured only  by  obstinate  and  super- 
stitious Jews,  who,  from  an  old 
religious  injunction,  are  enjoined 
to  bury  their  departed  friends  on 
the  same  day,  and  before  sun-set. 

With  respect  to  the  method  of 
ascertaining  the  probable  causes, 
and  most  evident  symptoms,  of 
actual  dissolution,  we  refer  the 
reader  to  the  article  "  Apparent 
Death  ;"  and  shall  here  only  ob- 
serve, that  the  Jits  t  stage  of  putre- 
scency  may  be  distinguished  by 
the  oily  nature  of  the  humours 
exuding  through  the  pores,  and 
forming  a  perceptible  clamminess 
on  the  surface  of  the  body.  The 
exhaling  vapour  is  accompanied 
with  a  faintish  or  slightly  cada- 
verous odour,  which  marks  with 
precision  the  point  of  time  for  in- 
terment. In  die  Stroud  stage,  the 
emanating  vapour  is  sensibly  alka- 
lescent, with  a  strongly  putrid  and 
offensive  smell,  which  may  alone 
prove  noxious  to  the  attendants. 
On  the  contrary,  in  cases  of  cancer 
and  mortification,  the  putrid  efflu- 
via proceeding  from  rital  heat  and 
motion, 
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motion,  ceases  after  death,  or  as 
soon  as  the  body  becomes  cold : 
hence  the  two  cases  are  so  distinct, 
that  they  cannot  be  easily  mis- 
taken, 

BURNET,  theGREAT,  or  Wild, 
or  Meadow  Burnet ;  the  Sangui- 
sorba  officinalis,  L. ;  a  native  plant 
growing  on  moist  pastures,  espe- 
cially on  a  marly  and  calcareous 
soil,  in  the  North  of  England.  It 
is  a  hard,  woody  plant,  and  grows 
from  two  to  three  feet  high,  branch- 
ing towards  the  top,  and  termi- 
nated by  thick  oval  spikes  of 
flowers,  of  a  greyish  brown-co- 
lour, which  appear  in  June  and 
July. 

This  vegetable  ought  not  to  be 
confounded  with  the  following,  or 
the  Upland  Burnet,  which  is  a 
very  different  genus  of  plants.  The 
'Great,  or  Wild  Burnet,  has  been 
usefully  employed  in  the  art  of 
dyeing.  Vogler  dyed  wool,  silk, 
linen,  or  cotton,  in  a  decoction  of 
the  dried,  brown-red  flowers,  of  a 
grey  colour  with  a  greenish  shade, 
by  the  addition  of  alum ;  of  a  dark 
lilac,  which  soon  assumed  a  beau- 
tiful grey,  by  adding  a  solution  of 
tin ;  and  of  a  deep  black  colour,  on 
dropping  into  the  liquor  a  solution 
of  copperas. 

According  to  Bechstein,  the 
whole  of  the  wild  burnet  is  used 
in  tinning  leather,  as  a  substitute 
for  oak-bark  :  and  the  plant  is  also 
relished  by  cattle,  especially  by- 
sheep. 

BURNET,  the  Upland,  or  Po- 
terium  sangiiisorla,  L.  is  likewise 
a  native  plant,  and  by  some  called 
the  Common  Garden  Burnet, 
though  it  grows  wild  in  a  dry  cal- 
careous sod.  It  has  fibry  peren- 
nial roots,  and  retains  its  leaves 
throughout  the  year,  but  die  stalks 
are  annual :  it  has  long  been  cul,ti- 
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vated  as  a  choice  salad-herb  in 
winter  and  spring.  The  leaves, 
being  of  a  warm  nature,  are  also 
used  in  cool  tankards,  and  for  im- 
parting an  agreeable  flavour  to 
wine.  When  bruised,  they  smell 
like  cucumber. 

With  respect  to  the  more  or  less 
profitable  culture  of  this  plant,  the 
opinions-  of  praclical  farmers  are 
divided.    At  the  head  of  those  who 
have  discouraged  the  introduction 
of  this  grass,  are  the  late  eminent 
botanist,    Mr.  Miller,   and  Dr, 
James  Anderson,  one  of  the  most 
skilful  and  celebrated  writers  on 
agriculture.     The  former  asserts^ 
in  his  Dictionary,  that  the  plants 
are  left  uneaten  by  the  cattle  when 
the  grass   about  them    has    been 
cropt  to   the  roots  ;   that   in   wet 
winters,  and  in  strong  lands,  the 
plants  are  of  short  duration ;  and 
that  the  produce  is  insufficient  to 
tempt  any  person  of  skill,  to  en- 
gage in  its  culture :   the  latter,  in 
his  Essai/s  on  Agriculture,  also  af- 
firms, that  the  produce  of  burnet 
is  too  small  to  be  worth  cultivating. 
On  the    other  hand,  we   meet 
with  several  authorities  by  whom 
the  upland  burnet  is  strongly  re- 
commended as  proper  food  for  cat- 
tle, on  account  of  its  partaking  of 
the  nature  of  evergreens,  and  grow- 
ing almost  as  quickly  in  winter  as 
in  summer. 

For  the  first  introduction  of  this 
plant  into  arable  fields,  we  are  in- 
debted to  Bartholomew  Rocq.ue, 
an  honest  farmer  of  Walham 
Green,  near  London ;  who,  in 
March,  17O1,  sowed  six  pounds 
of  the  seed  upon  half  an  acre  of 
ground,  with  a  quarter  of  a  peck 
of  spring-wheat ;  but  the  seed  be- 
ing very  bad,  it  came  up  but  spa* 
ringly.  Not  discouraged  by  this 
failure,  he  sowed  two  other  pounds 

in 
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in  the  beginning  of  June,  upon 
about  six  cdod  of  ground,  which 
he  mowed  in  the  beginning  of  Aa- 

.  and  at  Michaelmas  t:\r:s- 
planted  them  on  about  twenty  luad 

■  iun&,  at  the  distance  of  one 
foot  each  ot  to 

'•■  the  heart.  These  pilots  bore 
two  crop-,  of  seed  in  the  following 
year  :  the  first  about  tlie  middle  of 
Jane,  and  the  second  about  the 
middle  of  vr.     En -the 

condyear,  also,  two  good  crops  of 

were  produced.     As  it  could 
fter  September,  h  -  let 

~d  till  t  e  next  year,  when  it 
fihelterecFitself,  and  grew  very  well 
through"  the  whiter,  except  during 
a  hard  frost,  when  it,  neverth; 

dried  green.  In  March,  it  co- 
vered the  ground,  and  was  lit  to 
receive  cattle.  It  may  be  mown 
three  times  in  one  summer,  just 
before  it  begins  to  flower.  From 
"six  rood  of  ground,  he  obtained 
1 ISO  pounds  at  the  first  cutting  of 
the  third  year  ;  and  was  enabled  to 
sell,  in  autumn  1/03,  no  less  than 
three  hundred  I  die  seed  ! 

The  next  authority  is  that  of  the 
Rev.  Da  vie  s  Lam  be,  Hector  of 
Ridley,  in  Kent,  whose  letter  to  Dr. 

i  leman,  the  first  Secretary  to 
the  Society  for  the  Encouragement 
of  the  Arts,  kc.  is  dated  December 
10,  iy65.  From  the  particulars  ef 
i,  t'  at  one 
:  i  wo  mowings,  pro- 
duce' 3   of  seed,    and 

•  loads  of  hay:  that  burnet- 
:      :       .  fill   fodder  for 

.   cows»,   aiid  sheep ; 
and  that  tl-  also  valuable, 

any  other,   for 
g  cattle  df'every  description. 
Mr.  Lambe  is  fully  persuaded,  that 
t  wdl  prove   a  very  great  ac- 
quisition  to  husbandry >  ou  many 

tots 3  but  i»cre  particularly  for 
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:'  ->ng  reasons:  It  is  a  good 
I  r  p  a  stui  e ,  c  on  s  eq  uen  fly  j  t  will 
be  of  great  service  to  tJie  farmer,  as 
a  constant  crop  he  may  depend  on, 
and  that  without  any  expence  for 
seed  or  tillage,  after  the  first  sow- 
ing j  whereas  turnips  are  precari- 
and  expensive;  and  when  they 
fail,  the  farmer  is  very  often  put  to 
great  inconveniencies  to  keep  his 
stock.  It  liefer  blows  or  hoves, 
catde,  and  will  flourish  upon  poor 
light  sandy,  stoney,  or  chalky  land. 
After  the  first  year,  it  will  weed 
itself,  and  be  kept  clean  at  little  or 
no  expence. 

The  cultivation  of  burnet  is  nei- 
ther hazardous  nor  expensive:  if 
the  land  be  prepared,  as  is  generally- 
done  for  a  crop  of  turn;ps,  there  is 
no  danger  of  any  miscarriage.  It 
very  frequently  happens,  that  every 
farmer,  who  sows  many  acres  with 
turnips,  finds  several  of  them  pro- 
duce little  or  nothing;  the  rly,  die 
dolphin,  the  black  caterpillar,  the 
•dry  weather,  or  some  unknown 
cause,  often  defeadng  die  industry 
and  expence  of  the  most  skilful 
husbandman.  When  this  happens, 
as  is  too  often  the  case,  it  is  advis- 
able to  sow  burnet,  and  in  March 
and  April  following,  he  will  have 
a  fine  pasture  for  his  sheep  and 
lambs. 

Mr.  Wi  Pitt,  a  respectable  far^ 
mer  of  Pendeford,  Staffordshire, 
when  speaking  of  the  culture  of 
upland  burnet,  informs  us,  that 
one  of  his  neighbours  has  observed 
in  it  this  valuable  property  a  - 
meadow-grass,  that  it  preserves 
the  hay  from  over-heating  in  die 
stack ;  and  that  the  hay  of  a  mea- 
dow in  his  possession,  which  con- 
tains naturally  a  considerable  por- 
tion of  tliis  grass,  always  comes 
from  the  stack  of  a  fine  fresh  green 
colour,, -while  his  other  hay,  without. 

tliis 
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this  plant,  was  overheated,  and 
turns  out  quite  brown.  The  plant 
itself  makes  very  good  hay ;  and, 
even  after  threshing  cn.it  the  seed, 

is  eaten  as  eagerly  by  horses  as  the 
best  clover- hay,  but  is  less  luxuriant 
in  its  growth  than  the  broad  red 
clover;  the  produce  per  acre  not 
exceeding  two- thirds  of  that  ob- 
tained from  the  last  mentioned 
vegetable,  in  the  same  field. 

T.  Le  Blanc,  Esq.  of  Caven- 
ham,  Suffolk,  sowed  in  Oftober, 
17S2,  a  space  several  perch  square, 
with  bumet-seed  and  rye,  being  a 
part  of  ICO  acres  laid  down  to  rye- 
grass, trefoil,  and  white  clover; 
the  soil  was  a  blowing  sand  upon  a 
chalk  bottom,  worth  about  3s.  (3d. 
per  acre.  It  was  folded  for  the 
rye.  A  flock  of  between  six  and 
seven  hundred  sheep  were  turned  in 
<  n  the  5th  of  April,  i;S4.  The 
grasses  were,  in  general,  back- 
ward, but  the  bumet,  in  its 
grow  tli  much  more  forward  than 
the  rest.  For  the  first  two  or 
three  days,  the  sheep  did  not  eat  it 
at  all ;  a  fortnight  after,  he  viewed 
it  again,  and  found  the  burhet 
eaten'  to  the  ground.  On  examin- 
ing it  again,  June  4th,  it  Was 
pared  close.  When  a  fiock  has  so 
large  a  range  as  100  acres,  and 
eat  up  the  growth  of  any  small 
spot  so  clean,  it  is  a  far  more  satis- 
factory proof  that  they  have  no 
dislike  to  the  plants  growing  there, 
than  if  they  were  confined  to  a 
small  field  with  no  other  herb; 

In  the  second  volttme  of  Dos- 
sie's  Memoirs  nf  Agriculture,  Mr. 
Barber  asserts,  that  bumet  im- 
proves land  from  six  shillings  to 
one  pound  per  acre;  and  though 
p  do  not  like  it  at  first,  they 
wiil  at  length  relish  it:  he  also 
it  prevents  the  rot  in 
.    ...  animals. 
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For  the  more  Successful  culture 

of  bumet,  we  shall  point  out  the 
following  concise  directions,  being 
the  result  of  B.  Rocaur-.'s  expe- 
rience, whom  we  have  mentioned. 
as  its  first  cultivator  in  England  : 
1.  Although  it  flourishes  on  stony 
and  gravelly,  as  well  as  in  strong 
lands  free  from  water,  yet  it  will 
succeed  better  ou  a  dry  soil  :  nor 
will  it  thrive  on  grounds  newly 
broken  up ;  which  are  best  sea- 
soned with  potatoes.  2.  It  may  be 
sown  in  April,  May,  June,  Juiy  and 
August,  and  wiii  appear  above 
ground  in  about  eight  or  nine  days. 
'.J.  The  soil  should  be  worked,  very 
fine  with  a  harrow,  and  roiled  ; 
twelve  pounds  of  seed  are  sown  to 
an  acre,  when  it  should  be  slightly 
harrowed  and  rolled  again.  4.  The 
first  year  it  must  be  kept  very- 
clean  ;  and  in  the  next,  it  will  be- 
come strong  enough  to  choak  all 
other  grasses,  for  no  drought  stints 
it,  and  no  frost  destroys  it.  5.  As 
the  seed  sheds,  when  ripe,  it  should 
be  cut  in  the  morning  while  the 
dew  is  upon  it,  and  threshed  the 
same,  or  the  next  day  :  those  who 
wish  to  save  th^'  seed,  -heuld  feed 
the  grass  till  May,  a,  otherwise  it 
wiil  be  too  rank,  and  lodge;  in  a 
green  state,  it  is  heavier  than  any 
other  pasture -grass.  6.  If  two 
horses  are  allowed  to  an  acre,  it  will 
grow  faster  than  they  can  eat  it  .- 
rst  crop  purges  them  as  effec- 
tually as  the  strongest  physic; 
which,  however,  is  the  case  only 
for  three  days.  Mr.  Kgcqut.  al  < 
affirms,  that  he  kept  a  hoi^e,  en- 
tirely   on    bumet ;     that   it   l  . 

animals  of  the  distemper 
called  the  grease,  but  that  this' 
effect:  is  produced  only  by  the  first 
crop  ,  and  that  he  recovered  one, 
which  was  considered  as  incurable 
by  any  other  means. 

Lastly, 
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Lastly;,  it  deserves  to  be  noticed, 
that  burnet  increases  the  quantity 
of  milk  in  cows,  and  produces  go-  >d 
butter  : — it  is  likewise  maintained, 
that  the  mutton  of  sheep  fed  on  it, 
is  more  juicy,  better  coloured,  and 
flavoured,  than  that  from  any  other 
food ;  while  it  not  only  cures  the 
rot  in  sheep,  but  also  recovers 
such  as  have  scowered. 

Burnet  -  Saxifrage.         See 
Anise. 

BURNING,  the  action  of  fire 
on  fuel,  the  minute  parts  of  which 
are  thereby  put  into  violent  com- 
motion, so  that  some  of  these  par- 
ticles assume  the  nature  of  fire,  and 
escape,  while  the.  remain,' er  is  ei- 
ther dissipated  in  the  form  of  va- 
pour, or  reduced  to  ashes.  There 
are  many  instances  on  record,  of 
persons  who  have  been  burnt  to 
death  by  fires  kindled  in  their  own 
bodies  :  but  such  individuals  gene- 
rally had  long  indulged  to  excess  in 
spirituous  liquors. 

Bur/jung,  in  surgery,  denotes  the 
application  of  the  actual  cautery, 
or  a  red  hot  instrument,  to  the 
part  affected.  In  the  Mogul  em- 
pire, the  natives  cure,  or  pretend 
to  cure  the  colic,  by  applying  a 
ring,  red  hot,  to  the  patient's  na- 
vel y  and  among  the.  Japanese,  the 
practice  of  burning  constitutes 
nearly  the  whole  of  the  healing  art. 
It  is,  however,  certain,  that  several 
very  extraordinary  cures  have  been 
performed  bv  burning :  and  the  an- 
cients frequently  had  recourse  to 
this  remedy,  with  singular  advan- 
tage. 

Burning-Glass,  or  burning 
mirror,  a  machine  by  which  the 
sun's  rays  are  collected  into  a  point, 
and  thus  their  force  and  effect  con- 
siderably increased,  so  as  to  con- 
sume objects  within  its  reach. 

There  are  two  kinds  of  burninsr 
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glasses,  namely,  convex  and  con- 
cave.  Those  of  the  convex  form 
are  lenses,  which,  by  acting  ac- 
cording to  the  laws  of  refraction, 
incline  the  rays  of  light  towards 
the  axis,  and  unite  them  in  a  point, 
or  focus.  The  concave  ones  are 
mirrors,  or  reflectors,  whether 
made  of  polished  metal,  or  silvered 
glass ;  which,  by  the  laws  of  re- 
flection, throw  back  die  rays  into  a 
point  before  the  glass. 

These  instruments  are  undoubt- 
edly of  very  ancient  origin :  the 
most  celebrated  were  those  of  Ar- 
chimedes and  Proclusj  by  the 
former  of  which  the  fleet  of  Mar- 
cellus  was  destroyed,  at  the  dis- 
tance of  a  bow-shot.  In  modern 
times,  there  have  been  several  in- 
ventions of  this  kind,  remarkable 
for  their  large  diameter,  and  pow- 
erful effects ;  the  principal  of  which 
are  those  of  Magi  ne,  of  Sepatala, 
Settala,  and  Buffon  -y  the  latter 
of  whom  made  one  that  consisted 
of  400  mirrors,  which  reflected  all 
their  rays  to  one  point,  and  with  this 
he  could  melt  lead  and  tin,  at  the 
distance  of  140  feet. 

Sir  Isaac  Newton  presented  a 
burning-glass  to  the  Royal  Socie; . , 
which  consisted  of  seven  concave 
glasses,  so  placed  that  all  their  foci 
join  in  one  physical  point.  This 
instrument  virtifies  brick  or  tile  in 
one  second,  and  melts  gold  in  half 
a  minute. 

Burning  of  Land,  or  Bura- 
laiting,  a  practice,  long  employed 
in  agriculture,  but  now  nearly 
abandoned.  It  is  performed  by 
cutting  off  the  turf  of  the  ground, 
piling  it  in  heaps  to  dry,  and  after- 
wards burning  it  to  ashes,  which 
are  spread  over  the  bare  surface 
and  ploughed  in.  Many  consider 
it  as  a  vt-ry  profitable  method  of 
dressing,  for  it  need  only  be  used 

on 
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on  the  poorest,  and  worst  kind  of 
lands,  or  barren,  rushy,  and  heathy 
grounds,  that  have  long  been  un- 
tilled.  By  this  useful  practice,  an 
excellent  crop  may  be  obtained 
from  the  most  impoverished  soil; 
though  the  effect  does  not  con- 
tinue longer  than  three  years,  when 
the  ground  becomes  as  poor  as  it 
was  before. 

Land  may  be  so  much  exhaust- 
ed, by  repeated  crops  after  burn- 
baiting,  as  not  to  receive  benefit 
from  any  thing,  till  recruited  by 
ten  or  twelve  years  fallow  :  hence 
the  farmer  should,  after  the  first 
crop,  prepare  fur  the  second,  by 
the  addition  of  any  common  ma- 
nure. 

A  correspondent  in  the  "  Mu- 
seum Rusticum,"  ascribes  the  ne- 
glect of  this  system  to  the  follow- 
ing causes  :  1 .  The  poverty  of 
many  small  farmers,  who,  holding 
their  estates  at  a  rack-rent,  will 
not  venture  to  lay  out  such  a  con- 
ek'erable  sum  on  lands,  which  they 
may  probably  quit  before  their 
money  will  be  returned.  2.  Land- 
lords, observing  the  parsimonious 
conduct  of  farmers,  in  working  out 
the  land,  and  thinking  of  no  im- 
provement beyond  the  present 
crop,  are,  in  general,  averse  to 
this  expdient,  and  will  not  grant 
permission  to  their  tenants  to 
adopt  it. 

Bustard  lurn  -  baiting.  This 
practice  consists  of  burning  the 
refuse  prodin5t  of  the  land,  such  as 
stubble,  haulm,  &c.  upon  the 
ground  which  produced  them  ;  or 
whatever  else  is  laid  on  it,  for  that 
purpose.  It  may  be  considered 
under  four  heads  :  1.  The  burning 
of  sedge  on  wet  lands ;  a  very  old 
and  successful  practice.  2.  Burn- 
ing the  stubble  upon  corn-fields ; 
which  is  also  an  ancient  and  com- 
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mon  method ;  and  though  the 
ashes  thus  produced  are  light,  and 
not  abundant,  yet  the  heat  impart- 
ed to  the  ground,  makes  such  a 
dressing  better  than  four  times  the 
quantity  of  ashes  of  another  kind. 
3.  The  burning  of  any  waste  pro- 
duct on  heaths  and  commons  ;  the 
benefit  of  which  is  not  sufficiently 
known  :  this  is  performed  by  stub- 
bing up  the  broom,  or  other  waste 
matter,  piling  it  in  heaps,  and  co- 
vering them  with  the  earth  that 
had  been  raised  in  digging  to  the 
roots ;  then  burning  the  whole, 
and  spreading  the  ashes  on  the 
ground,  to  be  ploughed  in.  4.  The 
bringing  of  certain  substances  to 
impoverished  land,  and  burning 
them  there;  such  as  sticks,  stubble, 
haulm,  or  other  waste  matters  of 
any  kind.  The  principal  advan- 
tage of  this  last  method  does  not 
so  much  consist  in  the  quantity  of 
ashes  produced,  as  in  the  en- 
livening warmth  communicated  to 
the  ground,  by  such  a  number  of 
small  fires,  which  greatly  contri- 
bute to  promote  its  fertility. 

BURNS  may  proceed  from  fire, 
as  well  as  a  fluid  body;  which  lat- 
ter may  be  either  heated,  or  consist 
of  corrosive  mineral  acid,  such  as 
aqua  fortis,  oil  of  vitriol,  &c.  In 
this  place,  we  shall  treat  only  of 
burns  occasioned  by  Jire,  and  refer 
the  reader  for  an  account  of  other 
accidents  of  this  nature,  to  the  head 
of"  Scalds." 

In  slight  cases,  the  burnt  part 
may  be  held  for  a  minute  near  the 
fire ;  or,  if  it  be  a  finger,  the  pain 
and  inflammation  will  be  abated 
by  bringing  it  in  contact  with  the 
ear;  which,  in  this  instance,  acts 
like  a  condi.tor.  Ink,  the  juice 
of  onions,  or  a  little  brandy,  or 
even  salt  rubbed  on  the  part  affect- 
ed, all   tend  to  prevent  blisters ; 

but 
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but  if  these,  nevertheless,  should 
rise,  open  them  with  a  lancet,  or 
a  fine  pair  of  scissors,  without  cut- 
ting away  the  scarf-skin,  let  out 
the  collected  humour,  and  then 
apply  a  mixture  of  oil  and  lime- 
water,  beat  up  -with  a  new-laid  egg> 
spread  upon  soft  linen  rags,  and 
renewed  every  hour,  or  oftcner. 

One  of  the  most  simple  reme- 
dies in  recent  burns,  and  which  is 
in  great  vogue  on  the  Continent, 
consists  in  the  expressed  juice  of 
the  burdock,  or  clot-burr;  the  fresh 
and  tender  leaves  of  which  possess 
healing  virtues,  and  are  there  fi  re 
applied  not  only  to  burns,  but  also 
to  wounds,  ulcers,  &e.  There  is 
a  kind  of  green  ointment  kept  in 
families  for  occasional  use:  it  is 
composed  of  equal  parts  of  the 
juice  obtained  from  the  middle 
leaves  of  the  burdock,  and  oil  of 
almonds,  or  olives,  in  the  purest 
sfate.  This  composition  is  said  to 
be  of  singular  efficacy,  also,  in 
healing  ulcers,  allaying  pain  arising 
from  piles,  removing  tetters,  and 
suppurating  pustules  of  the  face,  if 
assisted  by  internal  remedies,  adapt- 
ed to  particular  cases. 

BURNT-GRAIN,  a  distemper 
incident  to  corn,  and  frequently 
confounded  with  the  smut,  though 
in  its  nature,  very  different  from 
the  latter.  According  to  Duha- 
>iel,  the  husks)  or  external  cover- 
ings of  the  grains  in  burnt  ears,  are, 
in  general,  tolerably  sound,  with  this 
difference  only,  that  when  the  seeds 
begin  to  ripen,  they  appear  drier 
and  more  parched  than  those  of 
the  healthy  ears.  The  skin,  or  bran, 
which  forms  the  immediate  cover- 
ing of  the  grain,  is  not  destroyed  in 
this  disease,  as  is  the  case  in  the 
smut :  and  the  infected  ears  are 
less  firm  and  consistent  in  their 
texture,  than  the  sound  ones  :  the 
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husks  of  the  former  also  becbtvft 
dry  and  whitish,  in  proportion  to 
the  increase  of  the  distemper.  The 
grains  retain  some  degree  of  firm- 
ness, and  if  opened,  are  found  to 
be  full  of  a  brownish  substance, 
emitting  a  nauseous  smell,  and  be- 
ing unctuous  to  rhe  touch. 

The  most  effectual  method  of 
preventing  a  distemper,  the  cause 
of  which  is  as  little  known  as  that 
of  the  smut,  is  first  to  wash  the 
seed  well  in  common  water,  and 
scum  off  all  the  damaged  grains 
that  float  on  the  surface,  then  to 
steep  it  in  brine,  a  strong  ley  of 
ashes, urine,  &:c.-,  lastly,  to  sprinkle 
it  well  with  quick-lime,  before  it  is 
sown. 

Bur-reed  :  See  Burweed. 
B  URYIN  G  -  GROUNDS  are 
places  consecrated  to  the  interment 
of  dead  bodies  ;  and  have,  from  the 
earliest  institutions  of  society,  been 
h  Id  in  great  veneration,  both  by 
Heathens  and  Christians.  It  is,  how- 
ever, to  be  regretted,  that  the  latter 
paid  less  attention  to  the  influence 
of  such  piaces  on  the  health  and 
comforts  of  the  living,  than  the  more 
sagacious  Pagans,  who  generally  ap- 
pointed distant  and  elevated  situa- 
tions, for  committing  the  remains  of 
their  friends  to  the  maternal  earth. 

There  can  be  no  diversity  of  opi- 
nion as  to  the  pernicious  tendency 
of  burying-grounds  in  the  vicinity 
of  dwelling-houses  (see  the  Article 
Burial),  especially  in  large  and 
populous  cities.  Hence  Dr.  Dar- 
win, in  the  true  spirit  of  a  philan- 
thropic philosopher,  boldly,  though 
pertinently,  remarks :  No  burials 
should  be  tolerated  in  churches  or 
church-yards,  where  the  monu- 
ments of  departed  sinners  shoulder 
God's  altar,  pollute  his  holy  places 
with  dead  men's  bones,  and,  by 
putrid  exhalations,  produce  conta- 
gious 
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gions  diseases  among  those  who 
frequent  his  worship.  Proper  bu- 
rial places  should  be  consecrated 
out  of  towns,  and  divided  into  two 
compartments :  the  earth,  from  one 
of  these  should  be  removed  once  in 
ten  or  twenty  years,  for  the  purposes 
of  agriculture,  when  it  will  be  suf- 
ficiently saturated  v.  ith  animal  de- 
composition ;  and  sand,  or  clay,  or 
even  soil  that  is  less  fertile,  should 
be  substituted.  Dr.  Darwin  far- 
ther thinks,  that  the  removal  of  this 
earth  is  not  likely  to  shock  the 
relations  of  the  deceased,  as  the 
superstition  concerning  the  clay, 
from  which  we  rose,  and  into  v.  hich 
we  return,  has  gradually  vanished 
before  the  light  of  reason.  In- 
stances of  this  happy  change  oc- 
curred, about  thirty  years  ago,  in 
removing  a  quantity  of  rich  earth 
from  the  close  of  the  cathedral  at 
Lichfield ;  and  more  lately,  in 
changing  a  burying- ground  at 
Shrewsbury,  both  which  were  exe- 
cuted without  exciting  supersti- 
tious terror,  or  popular  commotion. 
Although  we  cannot,  in  confor- 
mity to  our  professed  sentiments, 
and  injustice  to  the  Doctor's  bene- 
volent design,  on  this  occasion  dif- 
fer as  to  the  propriety  of  the  expe- 
dient he  hns  suggested,  yet  we 
doubt  whether  the  tide  of  prejudice, 
which  influences  the  multitude, 
is  not,  at  present,  too  powerful  an 
obstacle  to  such  innovations.  Be- 
fore attempts  of  tliis  nature  can  be 
made  with  any  hope  of  permanent 
success,  we  venture  to  say,  that 
much  remains  to  be  previously  done 
in  our  schools,  as  well  as  in  private 
education,  to  unfetter  the  young 
mind  from  the  chains  of  dogmatical 
slavery,  .and  to  inculcate  principles 
of  untainted  morality,  being  the 
most  substantial  ba^is  of  pure  C'..i;~ 
tianity. 
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BUSH- VETCH,  or  the  llci* 
septum,  L.  an  indigenous  plant, 
growing  in  woods,  hedges,  pas- 
tures, and  meadows'.  Its  leaves  are 
doubled  together  ;  bunches  shorter 
than  the  leaves  ;  the  stem  upright, 
sometimes  four  feet  high  ;  the  blos- 
soms of  a  dirty  purple,  and  appear 
in  May  and  June.  This  plant 
shoots  earlier  in  spring  than  any- 
other  eaten  by  cattle ;  vegetates 
late  in  the  autumn,  and  continues 
green  all  winter. 

Although  the  culture  of  the  bush- 
vetch  was  strongly  recommended 
by  Dr.  Anderson  in  1777,  vet 
from  later  experience,  it  appears 
that  it  is  dhficult  to  collect  the 
seeds,  as  the  pods  burst,  scatter 
them  about,  and  being  made  the 
nest  of  aft  insert,  scarcely  a  third 
part  of  them  will  vegetate.  Dr. 
Withering,  however,  observes, 
that  a  spot  of  garden-ground,  sown 
in  drills  with  this  vetch,  Mas  cut 
five  times  in  the  course  of  the  se- 
cond) ear,  and  produced  at  the  rate 
of  24  tons  per  acre  of  green  food, 
v. hich,  when  dry,  weighed  nearly 
44  tons. — The  Rev.  Mr.  Swayn* 
also  informs  us,  in  the  third  vo- 
lume of  the  papers  of  the  Bath  So- 
ciety, that  he  selected  part  of  a  field 
in  which  the  bush- vetch  natural  y 
abounded,  sowed  it  with  this  plant', 
and  it  succeeded  so  well,  that  he 
cut  it  four  times  in  the  same  year ; 
the  produc  ■  of  the  hay  was  24  tenia 
111  cwt.  per  acre,  which  is  up- 
wards of  one-third  more  than  lu- 
cerne generally  produces.  But 
Mr.  S wayne  has  since  observed  to 
Dr.  Withering,  that  though  the 
bush-vetch  is  very  palatable  to  all 
kinds  of  cattle,  its  cultivation,  on  a 
large  scale,  would  be  attended  with 
difficulty,  as  the  seeds  are  generally 
devoured  by  a  numerous  species  of 
ihsefts, — It  is  farther  remarkable, 

that 


46o] 


BUS 


that  ants  are  extremely  partial  to 
this  vegetable. 

BUSHEL,  a  measure  of  capa- 
city for  dry  substances,  such  as 
grain,  pulse,  fruit,  &c. ;  it  con- 
tains, in  general,  four  pecks,  or 
eight  gallons ;  being  the  eighth 
part  of  a  quarter. 

According  to  the  earliest  excise- 
laws,  a  London  bushel  is  to  contain 
right  wine  gallons  of  wheat ;  the 
gallon,     eight    pounds    of    wheat 
(Troy-weight,  which  see);   the 
pound,  twelve  ounces ;  the  ounce, 
twenty  penny- weights ;    and  each 
penny-weight,    thirty-two   grains, 
or  corns,  of  wheat  taken  from  the 
middle  of  the   ear.     But  as  such 
grains  are  of  very  different  weight 
in  different  ears,  nay,  in  the  same 
ear,  and  even  in  the  same  field, 
the  uncertainty  of  this  calculation 
must  be    obvious.      Nevertheless 
this  standard  bushel  is  kept  in  the 
Exchequer  :      when     filled     with 
common  spring-water,   and  mea- 
sured before  the  House  of  Com- 
mons in  1696,  it  was  found  to  con- 
tain 2145,6  solid  inches;  and  the 
same  water  being  weighed,  amount- 
ed to  1131  ounces,  and  14  penny- 
weights, troy.     The  first  malt-act, 
however,  altered  these  proportions, 
as  it  was   then  enacted,   that  the 
legal  Winchester  bushel  should  be 
\Bk   inches   diameter,    and    eight 
inches  deep.    The  coal-bushel  was 
regulated  at   1Q\  inches  wide: — 
thus,    .-ays   Mr.   Renardson,    in 
the  491st  number  of  the  "  Philo- 
sophical Transactions"  two  mea- 
sures, both  differing  from  the  ori- 
ginal one,  were  legally  established  ; 
and  from  time  to  time  innovations 
were  made,  till  it  became  difficult 
to  determine,  what  was  meant  by 
the   name   of  any  measure. — Be- 
side this  inconvenience,  the  bushel 
has,     in    different    counties    and 
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places,  and  without  any  apparent 
cause  tor  such  diversity,  been  made 
of  different  dimensions  :  at  Abing- 
don and  Andover,  a  bushel  con- 
tains nine  gallons ;  at  Appleby  and 
Penrith,  a  bushel  of  peas,  rye,  and 
wheat,  holds  16  gallons;  of  bar- 
ley, big,  malt,  mixt  malt,  and  oats, 
20  gallons.  A  bushel  contains,  at 
Carlisle,  24  gallons;  at  Chester,  a 
bushel  of  wheat,  rye,  &c.  is  32 
gallons;  and  of  oats,  40;  at  Dor- 
chester, a  bushel  of  malt  and  oats 
is  10  gallons;  at  Falmouth,  the 
bushel  of  stricken  coals  is  16  gal- 
lons ;  of  other  articles,  20,  and 
usually  21  gallons ;  at  Kingston- 
upon-Thames,  the  bushel  contains 
8{  ;  at  Newbury,  Q  ;  at  Wycomb 
and  Beading,  8|;  and  at  Stamford, 
ID  gallons. 

In  ascertaining  the  accurate 
weight  of  a  bushel  of  corn,  there 
is  a  considerable  difference  arising 
both  from  the  nature  of  the  grain, 
and  its  relative  perfection  :  thus,  a 
bushel  of  oats  weighs  only  about 
40  pounds ;  of  peas  and  beans, 
about  00;  and  the  best  wheat 
should  weigh  from  62  to 64  pounds. 
— With  greater  accuracy,  how- 
ever, may  be  calculated  the  cubic, 
or  solid  capacity  of  vessels  ;  so 
that  a  bushel  containing  2145 
inches,  will  be  nearly  equal  to  one 
foot  and  a  quarter  cubic  measure  : 
consequently  a  body  of  a  cart,  com- 
prising forty  feet,  will  hold  about 
thirty-two  bushels,  stricken  mea- 
sure.— If  a  calculation  be  made  as 
to  the  number  of  perfect  grains  of 
wheat,  which  ought  to  be  in  one 
standard  bushel,  it  will  be  found 
that  the  net  amount  is  49 1,520 
grains,  or  768O  to  one  pint,  or 
pound. 

BUSTARD,  or  Otis  tarda,  in 
ornithology,  is  said  to  be  the  largest 
oftheBritish  land-fowlj  its  breadth, 
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Bustards  inhabit  most  of  the 
open  countries  lying  to  the  south 
and  east  parts  of  this  isiand,  from 
Dorsetshire,  as  far  as  the  Wolds  of 
Yorkshire.  In  autumn,  they  are 
(in  Wiltshire)  generally  found  in 
large  turnip-rid  Js,  near  theDowns, 
and  in  flights  of  fifty  or  more. 
They  are  exceedingly  shy,  and  dif- 
ficult to  be  shot;  run  very  fast, 
and  fly,  though  slowly,  many  miles 
without  resting:  and,  as  they  take 
flight  with  difficulty,  they  are 
sometimes  run  down  by  grey- 
hounds. Corn  and  other  vege- 
tables are  their  usual  food;  but 
they  are  very  fond  of  those  large 
earth-worms  which  appear  in  great 
numbers  0:1  the  downs,  in  the 
summer-mornings,  before  sun-rise. 
These  are  replete  with  moisture, 
answer  the  purpose  of  liquid  food, 
and  enable  them  to  live  long  with- 
out drinking.  Nature  has  provid- 
ed the  males  with  an  admirable 
magazine  for  their  security  against 
drought;  being  a  pouch,  the  en- 
trance of  which  lies  immediately 
under  the  tongue,  and  is  capable  of 
holding  near  seven  quarts ;  this 
they  probably  fill  with  water,  to 
supply  the  females  when  sit- 
ting, or  the  young-  before  they 
are  fledged.  Eustards  lay  only 
two  eggs,  resembling  those  of  a 
goose,  of  a  pale  olive-brown, 
marked  with  spots  of  a  dark  co- 
lour: they  build  no  nest,  but  only 
scrape  a  hole  in  the  ground. 

BUTCHER,    a    person    who 
slaughter-;  cattle  for  the  use  of  the 
lable  ;  cuts  up  and  retails  meat. 
No.  iv. — vol.  x. 
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Although,  by  the  constitution  of 
this  country,  the  butchers  are  not 
so  restricted  as  they  were  in  ancient 
fume,  nor  in  such  high  re  utation 
fcr  skill  and  shamble-learning,  as 
they  are  among  the  Jews,  yet  there 
are  proper  laws  enact ed  for  regu- 
lating their  trade,  and  preventing 
the  abuses  committed  by  them,  and 
their  servants,  if  they  were  duly  en- 
forced.— A  batcher  selling  swine's 
flesh  measled,  or  dead  of  the  mur- 
rain, shall,  for  the  first  offence,  be. 
amerced  ;  for  the  second,  stand  in 
the  pillory  :  for  the  third,  be  im- 
prisoned, and  pay  a  fine ;  and,  for 
the  fourth,  abjure  the  towrn.  Thoso 
who  exact  unreasonable  prices  for 
their  meat,  shall  forfeit  double  the 
value  ;  they  are  also  occasionally 
fined  for  forestalling,  &c.  but  per- 
haps never  for  blowing  (which 
.sec),  as  few  persons  are  inclined  to 
complain,  when  redress  of  grie- 
vances is  attended  with  loss  of  time 
and  trouble. 

It  appeal's  that  our  legislature 
has  affixed  such  an  imputation  of 
proneness  to  shed  human  blood, 
upon  persons  who  slaughter  brute 
creatures  for  a  subsistence,  that,  by 
the  laws  of  England,  no  butcher 
is  permitted  to  serve  on  a  jury, 
when  sitting  on  the  life  of  a  fellow- 
subjeft. 

With  respect  to  the  unlawful 
dealings  of  carcass- butchers,  it  has 
often  been  maintained,  and  we  ap- 
prehend, upon  good  grounds,  that 
they  are  a  tax  upon  the  necessaries 
of  life,  a  toll  upon  tire  market,  a 
chief  cause  of  artificial  famine ;  in 
short,  the  worst  class  of  usurers. 

Dr.  Buchan  justly  censures  the 
practice  adopted  by  butchers,  of 
filling  the  ceilular  membranes  of 
animals  with  blood.  Thus  the  meat 
appears  fatter,  and  weighs  more 
than  it  would  do  in  its  natural 
D  d  state, 
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state,  -while  it  is  rendered  unwhole- 
some, and  unfit  for  keeping.  See 
also  Balance. 

Butcher's  Broom.  See  Knee- 
hoi  t.y. 

BUTTER,  an  artificial  prepara- 
tion of  cow's  milk j  which,  either 
in  its  entire  state,  or  in  that  of 
cream,  is  agitated  for  a  consider- 
able time,  till  all  its  unctuous  par- 
ticles are  separated  from  the  whey, 
3nd  a  soft  consistent  mass  is 
formed. 

The  Greek  writers,  though  fre- 
quently speaking  of  milk  and 
cheese,  do  not  mention  butter : 
and  die  Romans,  while  they  lived 
Without  physicians  for  six  cen- 
turies, never  used  it  as  an  article 
of  food,  but  only  as  a  medicine. 
In  modern  times,  the  art  of  mak- 
ing, improving,  and  preserving  but- 
ter, has  kept  pace  with  the  un- 
wholesome custom  of  eating  this 
animal  oil,  from  an  early  period  of 
infancy.  Thus,  we  have  reason  to 
think  that  many  diseases  of  chil- 
dren, especially  those  of  a  scro- 
phulous  nature,  are  wantonly  in- 
duced, or  at  least  rendered  more 
malignant. 

As  butter  is,  at  present,  used  in 
our  daily  food,  chiefly  on  account 
of  its  agreeable  taste,  we  shall 
first  speak  of  its  physical  proper- 
ties.— To  render  it  less  hurtful,  it 
ought  to  be  perfectly  fresh,  and 
free. from  rancidity;  which  it  easily 
acquires,  if  the  butter-milk  has  not 
been  completely  separated.  Fried, 
or  burnt  butter,  is  still  more  detri- 
mental to  health  ;  as  it  is  thus  con- 
verted into  an  acrid,  and  e\  en  caus- 
tic fluid,  which  cannot  fail  to  dis- 
order the  stomach,  to  render  di- 
gestion difficult  and  painful,  to 
excite  rancid  belchings,  and,  ulti- 
mately, to  taint  all  the  fluids  with 
a  peculiar  acrimony.    Hence,  tcaot 
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and  butter  should  never  be  eafer? 
by  persons  who  value  their  health  ; 
as  there  are  many  who,  even  by 
fresh  butter,  are  affected  with  those 
inconveniencies.  Nor  can  we  re- 
commend the  prevailing  custom  of 
melting  butter  with  flour  and  wa- 
ter; for,  in  this  manner,  it  forms 
a  compound  more  indigestible,  than 
sweet  butter  is  in  its  natural 
state. 

Notwithstanding  the  injurious 
tendency  of  butter,  especially  after 
it  is  salted,  this  substance  forms  a 
considerable  article  of  trade.  It  is 
affirmed  that  not  less  than  50,000 
tons  are  annually  consumed  in 
London  ;  of  which  the  counties  of 
Cambridge  and  Suffolk  are  said  to 
furnish  50,000  firkins,  each  con- 
taining 561b.  None,  however,  is 
equal  to  that  produced  in  Essex, 
and  known  by  the  name  of  Epping 
butter,  which  was  formerly  sold  at 
from  12d.  to  14d.  per  pound  avoir- 
dupois :  but,  lately,  at  the  exorbi- 
tant price  of  Is.  8d. 

With  respect  to  the  various  me- 
thods of  making  butter,  Ave  shall 
state  only  those  practised  in  Essex ; 
to  enable  the  reader  to  select  the 
most  useful  parts  of  the  different 
processes,  and  apply  them  to  par- 
ticular situations. 

The  Epping  method  has  been 
described  by  Mr.  Josiah  Hazard; 
from  whose  directions  we  extract 
the  following  particulars :  After 
having  stated  the  proper  requisites 
for  a  Dairy-house,  which  we 
shall  communicate  under  that  head 
of  the.  alphabet,  he  observes,  that 
a  good  milch-cow  may  be  worth 
from  /  to  101.  a  year,  whereas  an 
indifferent  one  will  bring  in  no 
more,  than  from  5  to  61.  during  the 
same  period :  hence  the  farmer 
should  never  keep  any  but  such  as~ 
. -.{  an  abundance  of  milk.  No 
milk 
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h^Ik  must  be  suffered  to  remain  in 
the  udder,  as  by  this  neglect  the 
cow  will  give  less  every  meal,  till 
st  length  she  becomes  dry  before 
her  proper  time,  and,  the  next 
season,  will  scarcely  give  suffi- 
cient to  repay  the  expences  of 
keeping  her. 

It'  a  cow's  teats  are  scratched,  or 
wounded,  her  milk  will  be  foul, 
and  should  not  be  niixed  with  that 
of  other  cows,  but  given  to  pigs. 
Jn  warm  weather,  the  milk  should 
remain  in  the  pail  till  it  is  nearly 
cool,  before  it  is  strained ;  but,  in 
frosty  weather,  this  should  be  done 
immediately,  and  a  small  quantity 
of  boiling  water  mixed  with  it ; 
which  will  produce  cream  in  abun- 
dance, especially  in  pans,  or  vats, 
of  a  large  surface. 

During  the  hot  summer-months, 
the  milk  should  stand  only  24 
hours,  and  the  cream  be  skimmed 
from  it,  either  early  in  the  morn- 
ing, before  the  dairy  becomes 
warm ;  or  in  the  evening,  after 
sun-set.  In  winter,  the  milk  may 
remain  unskimmed  for  36,  or  even 
4S  hours :  the  cream  ought  to  be 
preserved  in  a  deep  pan,  kept,  dur- 
ing summer,  in  the  coolest  part  of 
the  dairy,  or  in  a  cool  cellar  where 
a  free  air  is  admitted.  Dr.  An- 
derson (whose  aphorisms  on  this 
subject  we  shall  qnote  at  the  con- 
clusion of  the  present  article),  is  of 
opinion,  that  the  temperature  of  a 
dairy  should,  if  possible,  be  kept 
between  50  and  55°  of  Fahrenheit; 
which  is  nearly  about  the  average 
temperature  of  a  building  secured 
from  the  external  air,  in  the  man- 
ner lie  has  proposed;  and  a  deli- 
neation of  which  the  reader  will 
rind  under  the  article  Milk- 
house. 

Those,  who  have  not  an  oppor- 
tunity   of    churning    every    other 


day,  should  shift  the  cream  daily 
into  clean  pans,  in  order  to  keep 
it  cool ;  but  they  should  regularly 
churn  twice  a  week  in  hot  wea- 
ther, and  this  in  the  morning  be- 
fore sun-rise,  taking  care  to  fix 
the  churn  in  a  free  draught  of  air. 
Nor  should  this  vessel  be  exposed 
to  a  fire  so  near  as  to  heat  the 
wood  in  cold  seasons,  as  by  this 
means  the  butter  will  acquire  a 
strong  rancid  flavour. 

A  correspondent  in  the  Papers 
Of  the  Bath  and  West-of-England 
Society  observes,  that  the  opera- 
tion of  churning  may  be  much 
facilitated,  by  adding  a  table- 
spoonful  or  two  of  distilled  vinegar 
to  a  gallon  of  cream,  but  not  till 
after  the  latter  has  undergone  consi- 
derable agitation.  When  the  butter 
is  churned,  it  should  immediately 
be  washed  in  several  waters,  till  it 
be  perfectly  cleansed  from  the 
milk ;  but  a  warm  hand  will 
soften  it,  and  make  it  appear 
greasy.  Hence  it  is  advisable  to 
employ  two  pieces  of  wood,  such 
as  are  used  by  cheese-mongers ; 
an  expedient  by  which  those  who 
have  naturally  a  very  warm  hand, 
might  render  their  butter  more 
saleable.     See  Churning. 

In  many  parts  of  England,  but- 
ter is  artificially  coloured  in  win- 
ter; though  this  process  adds  no- 
thing to  its  goodness.  The  far- 
mers in  and  near  Epping,  take 
sound  carrots,  the  juice  of  which 
they  express  through  a  sieve,  and 
mix  with  the  cream,  when  it  enters 
the  churn;  which  makes  it  appear 
like  May-butter.  There  is  very 
little  salt  used  in  the  best  Epping 
baiter ;  but  it  is  a  fait,  that  a  cer- 
tain proportion  of  acid,  either  na- 
tural or  artificial,  must  be  used  in 
the  cream,  in  order  to  ensure  a 
successful  churning :  some  keep  a 
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small  quantity  of  the  old  cream  tor 
that  purpose ;  sonic  use  a  little 
rennet,  and  others  a  few  tea -spoon- 
fuls of  lemon  -juice. — ■Cleanliness 
in  the  dairy  is,  at  all  times,  an 
essential  requi-ite. 

The  Lancashire  method  of  pre- 
paring milk  for  butter,  is  as  fol- 
lows :  The  whole  milk  is  divided 
into  two  parts  ;  the  first  drawn  be- 
ing set  apart  for  family  use,  after 
being  skimmed ;  the  cream  of 
which  is  put  into  proper  vessels,  as 
also  the  whole  of  the  second,  or 
last  drawn  milk,  provincially  called 
nfleringx.  These  two,  being  mix- 
ed together,  are  stirred,  but  not  to 
a  great  depth,  to  prevent  the  bad 
effects  of  foul  air  accumulating  on 
the  surface,  and  kept,  according  to 
the  season  of  the  year,  exposed  to 
the  fire,  for  promoting  the  acetous 
fermentation,  which  is  accelerated 
by  the  acid  remaining  in  the  pores  of 
the  vessels.  For  this  reason  they 
are  not  scalded,  except  alter  hav- 
ing contracted  some,  taint ;  and,  in 
this  case,  they  are  sometimes  very 
expeditiously  rinsed  out  with  sour 
butter-milk :  during  this  prepara- 
tion for  souring,  the  milk  is  kept 
ready  for  the  churn  ;  and,  in  con- 
sequence  of  such  treatment,  more 
butter  is  obtained,  and  of  a  better 
quality,  than  if  the  mill;  were 
churned  in  a  sweet  state. 

Decisive  experiment:,  have  been 
made,  in  order  to  ascertain  \.  I 
it  be  ir.c;  le  to  churn  the 

whole  miik,  or  o\\W  the  cream 
which  the  milk  produces  :  it  was 
round  that  one  day's  miik  of  a  par- 
ticular   cow,    churned    by    itself, 

•  led  only  \2oz.  of  butt c: 
the  cream  of  two  days  miik  pro- 
duced 3  lb.  2oz.    Hence  it  appears 
to  be  more  profitable  to  collect  the 
ii,  and  churn  it,  than  to  churn 
;  milk,    -Cream- butter  is, 
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likewise,    the  richer   of  the    twr>, 
;h  it  v,  ill  not   keep   so  long 
sweet. 

In  justice  to  Dr.  J  "sk- 

son,   who  has  favour:  el  the  public 
with  an  excellent  L  the 

Management  of  the  Dairy,"  inserted 
in  the  correspondence  of  the  Bath 
and  West-of-England  Society,  we 
shall  communicate  a  few  of  hi9 
aphorisms:  1.  The  first  milk 
drawn  from  a  cow  is  always  thin- 
ner, and  of  an  inferior  quality  to 
that  which  is  afterwards  obtained  j. 
and  this  richness  increases  pro- 
gressively, to  the  very  last  drop 
that  can  be  drawn  from  the  udder. 
2.  The  portion  of  cream  rising  first 
to  the  surface,  is  richer  in  quality, 
and  greater  in  quantity,  than  what 
rises  in  the  second  equal  space  of 
time,  and  so  forth  :  the  cream  con- 
tinually decreasing,  and  growing 
worse  than  the  preceding.  3. 
Thick  milk  produces  a  small  er 
proportion  of  cream  than  that 
which  is  thinner,  though  the  cream 
of  the  former  is  of  a  richer  qua- 
lity. If,  therefore,  the  thick  milk 
be  diluted  wkh  water,  it  will  af- 
ford more  cream  than  it  would 
have  done  in  its  pure  state  ;  but  its 
quality  will  at  the  same  time  be 
inferior.  4.  Milk  carried  about  to 
pails,  or  other  vessels,  agitated,  and 
partly  cooled,  before  it  be  poured 
into  die  milk-pans,  never  thrown 
up  su>  h  a  good  and  plentiful  cream 
as  if  it  had  been  put  into  proper 
vessels  immediately  after  it  came 
from  the  cow. 

Dr.  Anderson,  in  the  same 
paper,  imparts  the  following  judi- 
cious hints  :  The  milk  should  be- 
Ictfoed  out  of  the  cavities  of  the* 
butter  with  a  flat,  wooden  ladle, 
or  skimming  dish,  provided  with  a 
short  handle;  and  this  should  be 
dexterously    performed,    with    as 

little 
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Kttle  working  of  the  butter  as  pos- 
sible; for  if  it  be  too  much  beat 
and  turned,  it  -will  become  tough 
and  gluey,  which  greatly  debases 
its  quality.  To  beat  it  up  by  the 
hand,  is  an  indelicate  practice.  It 
is  also  very  detrimental  to  pour 
cold  water  on  the  butter,  during 
this  operation.  If  the  heat  should 
be  so  great,  as  to  render  it  too  soft 
to  receive  the  impression  of  the 
mould,  it  may  be  put  into  small 
vessels,  allowed  to  swim  in  the 
trough  of  cold  water  under  the 
table ;  preventing,  however,  the 
water  from  touching  the  butter : 
thus  it  will,  in  a  short  time,  acquire 
the  necessary  degree  of  firmness, 
especially  if  a  small  piece  of  ice  be 
put  into  the  vessel.  The  Doctor, 
on  this  occasion,  severely  censures 
the  practice  that  prevails  in  many 
private  families,  of  keeping  fresh 
butter  in  water,  and  thus  bringing 
it  to  table  in  a  glass  vessel.  If 
coolness  only  is  wanted,  he  advises 
to  put  the  butter  into  a  dry  glass, 
and  immerse  this  into  cold  water: 
and  if  it  be  taken  out  immediately 
before  it  is  used,  such  butter  will, 
in  our  climate,  always  have  suffi- 
cient firmness. 

After  the  butter  has  been  beaten 
up  and  cleared  from  the  milk,  it  is 
ready  for  being  salted.  The  ves- 
sels intended  for  this  purpose,  be- 
ing rendered  perfectly  clean,  should 
be  rubbed  in  the  whole  inside  with 
common  salt;  and  a  little  melted 
butter  should  be  poured  into  the 
cavity,  between  the  bottom  and 
the  sides :  thus  prepared,  they  are 
fit  to  receive  the  butter. 

Although  common  salt  is  gene- 
raliy  employed  fow  preserving  but- 
ter,  yet  Dr.  Anderson  has  found 
by  experience,  that  the  following 
composition  not  only  preserves  the 
butter  more  etfectually  from  any 
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taint  of  rancidity,  but  makes  it  also 
look  better,  taste  sweeter,  richer, 
and  more  marrowy,  than  if  it  had 
been  cured  With  common  salt 
alone.  Best  common  salt,  two 
parts ;  saltpetre,  one  part  3  sugar, 
one  part :  beat  them  up  together, 
so  that  they  may  be  completely 
blended.  To  every  pound,  or  six- 
teen ounces  of  butter,  add  one 
ounce  of  this  composition.  Mix 
it  well  in  the  mass,  and  close  it  up 
for  use.  Butter  prepared  in  this 
manner,  will  keep  good  for  three 
years,  and  cannot  be  distinguished 
from  that  recently  salted.  It 
should,  however,  be  remarked, 
that  butter,  thus  cured,  does  not 
taste  well  till  it  has  stood  a  fort- 
night, or  three  weeks.  In  the 
opinion  of  Dr.  Anderson,  such 
butter  would  keep  sweet  during 
the  longest  voyages,  if  it  were  so 
stowed,  that  it  could  not  melt  by 
the  heat  of  the  climate,  and  occa- 
sion the  salts  to  separate  from  it. 
Hence  the  butter  ought  to  be  pre- 
viously freed  from  its  mucilage, 
which  is  more  putrescible  than  the 
oily  parts.  In  order  to  prepare  it 
for  a  distant  voyage,  let  it  be  put 
into  a  vessel  of  a  proper  shape, 
Which  should  be  immersed  into 
another,  containing  water.  Let 
this  be  gradually  heated,  till  the 
butter  be  thoroughly  melted,  in 
which  state  it  may  remain  for 
some  time,  and  then  be  allowed, 
to  settle.  Thus,  the  mucilaginous 
part  will  fall  entirely  to  the  bot- 
tom, and  the  pure  oil  will  swim 
uppermost,  perfectly  transparent, 
while  hot ;  but,  on  cooling,  it  be- 
comes opaque,  assumes  a  colour 
somewhat  paler  than  the  original 
butter,  before  it  was  melted,  and 
acquires  a  firmer  consistence;  by 
which  it  is  better  enabled  to  resist 
the  heat  of  tropical  climates. 
D  d  3  When 
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When  this  refined  butter  is- be- 
come somewhat  firm,  yet  soft 
enough  to  be  handled,  the  pure 
part  should  be  separated  from  the 
dregs,  then  salted,  and  packed  in 
the  usual  manner. 

There  is  another,  still  more  cu- 
rious, way  of  preserving  this  refin- 
ed butter,  stated  by  Dr.  Ander- 
son .  After  it  is  purified,  add  to 
the  butter  a  certain  portion  of  firm 
honey,  mix  them  well,  and  they 
will  thoroughly  incorporate:  this 
mixture,  when  spread  on  bread, 
has  a  very  pleasant  taste,  and  may 
be  given  to  aged  persons,  if  they 
relish  it,  instead  of  marrow 3  and 
to  others,  as  being  useful  for  coughs 
and  colds.  The  proportion  of  ho- 
ney employed  was  considerable ; 
and  the  Doctor  remarks,  that  this 
mixture  has  been  kept  for  years, 
without  acquiring  the  least  degree 
of  rancidity ;  so  mat  there  can  be 
do  doubt  that  butter  might  thus 
be  safely  preserved  during  long 
voyages. 

The  food  .  of  cows  very  often 
arfefts  the  taste  of  butter.  Thus, 
if  wild-garlic,  charloc,  or  May- 
weed, be  found  in  a  pasture 
ground,  cows  should  not  be  suf- 
fered to  feed  there,  before  the 
first  grass  has  been  mown,  when 
such  pernicious  plants  will  not 
again  appear  till  the  succeeding 
spring;  but  milch-cows  must  not 
partake  of  the  hay  made  of  those 
plants,  as  it  will  likewise  com- 
municate their  pernicious  influ- 
ence. 

Cows  should  never  be  suffered 
to  drink  water  from  stagnant  pools, 
in  which  there  are  frogs,  spawn, 
&c. ;  or  from  common  sewers,  or 
ponds  that  receive  the  drainings  of 
stables — all  which  are  exceedingly 
improper. 

As   turnips  and  rape  impart  a 
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disagreeable  taste  to  milk  and  hutg 
ter,  Mr.  Arthur  Young  directs, 
the  dairy-man  to  boil  two  ounces 
of  saltpetre  in  a  quart  of  water ;  to 
bottle  the  decoction ;  and,  when 
cold,  to  put  a  large  tea-cupful  of 
the  mixture  into  ten,  or  twelve 
quarts,  of  new  milk,  immediately 
after  it  comes  from  the  cow.  As 
the  turnips  become  stronger,  the 
proportion  of  nitre  may  be  in- 
creased.— A  shorter,  and  equal- 
ly effectual  method,  is,  to  scald 
the  pans,  or  trays,  with  boil- 
ing water,  just  before  the  .  milk 
is  poured  in,  and  it  will  answer 
the  purpose  intended. — But  it  is 
not  generally  known  that  the  bad 
flavour,  or  rancidity  of  turnip-hut- 
ter,  arises  solely  from  the  green 
food,  or  the  tops  of  that  plant.  By 
previously  cutting  these  away,  the 
evil  is  completely  prevented.  Lord 
Egremont  has  adopted  this  expe- 
dient :  he  fed  from  25  to  30  cows, 
for  the  greatest  part  of  the  winter, 
with  turnips,  the  tops  of  which 
were  carefully  separated  :  and  the 
butter  prepared  from  their  milk 
was  equal  to  the  very  best  cf  die 
kind. 

For  removing,  or  rather  pre- 
venting, the  biiter  taste  of  barley- 
straw  butter,  as  well  as  the  ran- 
cidity of  turnip-butter,  Mr.  Mar- 
shall suggests  the.  following  sim- 
ple, and  rational  means  :  Instead 
of  putting  the  cream,  immediately 
after  it  is  skimmed  off  the  milk, 
into  the  jar,  or  other  retaining  ves- 
sel, it  is  first  poured  upon  hot 
?raler,  and  having  stood  till  cool, 
it  is  again  skimmed  off  the  wa- 
ter. 

According  to  experiments  ac- 
curately made  by  Mr.  Joseph 
Wimeey,  to  determine  the  com- 
parative value  of  butter  and  cheese, 
105  j  gallons  of  milk;  properly  dis- 
posed 


BUT 

posed  in  pans  for  skimming  off  the 
cream,  produced  30 lb.  of  butter, 
and  60lb.  of  skimmed  cheese. 
From  a  like  quantity  of  milk  were 
made  lOGlb.  of  raw-milk  cheese, 
and  61b.  of  whey-butter.  After 
selling  the  cream-butter  at  8|d. 
and  the  skimmed  cheese  at  2d.  the 
pound,  when  the  raw-milk  cheese, 
two  months  old,  was  worth  3*d. 
the  pound,  and  the  whey-butter 
yd.,  it  appears  that  a  small  ad- 
vantage of  about  three  per  cent. 
lies  on  the  side  of  butter  and  skim- 
med cheese. 

Many  abuses  are  practised  in 
4he  packing  and  salting  of  butter, 
to  increase  its  bulk  and  weight, 
against  which  we  have  an  express 
statute.  Lumps  of  good  butter 
are  frequently  laid,  for  a  little 
depth,  at  the  top,  and  with  an 
inferior  quality  under  it ;  some- 
times the  butter  is  set  in  rolls, 
touching  only  at  top,  and  standing 
hollow  at  bottom.  To  prevent 
such  deceptions,  the  factors  at 
Uttoxeter,  in  Staffordshire,  a 
market  famous  for  good  butter, 
employ  a  surveyor,  who,  in  case  of 
suspicion,  tries  die  cask,  or  jar, 
with  an  iron  instrument,  made 
not  unlike  a  cheese-taster,  and 
which  he  thrusts  in  obliquely  to 
the  bottom. — But  we  understand, 
that  the  greatest  frauds  are  com- 
mitted with  the  Irish  butter,  im- 
ported in  firkins.  One  of  our 
sagacious  correspondents  has  sug- 
ge*ted  to  us  the  propriety  of  com- 
municating the  marks,  which  the 
butter-casks  ought  to  have  on 
them,  to  distinguish  their  real 
goodness,  before  they  are  exported 
from  Ireland :  such  information 
might  be  a  guide  to  private  fami- 
lies, who  purchase  a  whole,  or  half 
.a  firkin  at  a  time.  On  partici 
inquiry,  we  could  only  learn  from 
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several  eminent  butter-men,  that 
the  name  of  Beliast,  or  some  other 
town  in  die  north  of  Ireland,  is 
usually  marked  on  the  cask,  with 
an  additional  cross,  and  either  one 
or  more  incisions  under  it,  accord- 
ing to  the  superior  quality  of  the 
butter.  We  trust,  however,  that 
no  person  will  be  disposed  to  pur- 
chase so  precarious  an  article,  with- 
out previously  examining  the  con- 
tents of  the  vessel. 

Lasly,  we  cannot  omit  to  ani- 
madvert upon  the  pernicious  prac- 
tice of  keeping  milk  in  leaden  i'es* 
sels,  and  salting  butter  in  stone 
jars,  which  begins  to  prevail,  from 
a  mistaken  idea  of  cleanliness. 
But,  in  the  hands  of  a  cleanly  per- 
son, there  surely  can  be  nothing 
more  wholesome  than  wooden 
dishes.  We  fully  agree  with  Dr. 
Anderson,  that  vessels  made  ei- 
ther of  solid  lead,  or  badly  glazed, 
are  alike  destructive  to  the  human 
constitution ;  that  we  may  doubt- 
less attribute  to  this  cause  the  fre- 
quency of  paralytic  complaints, 
which  occur  in  all  ranks  of  society ; 
and  that  die  well  known  effects  of 
the  poison  of  lead,  are,  bodily  debi- 
lity, palsy-^death  ! 

Milk.- Butter  is  principally 
made  in  Cheshire :  where,  con- 
trary to  the  usual  practice  in  other 
parts  of  the  kingdom,  the  whole  of 
the  milk  is  churned,  without  being 
skimmed ;  preparatory  to  which 
operation,  in  summer,  immediat ch- 
atter milking,  the  meal  is  put  to 
cool  in  eardien  jars,  till  it  becomes 
sufficiently  coagulated,  and  has  ac- 
quired a  slight  degree  of  acidity, 
sufficient  to  undergo  the  operation 
of  churning.  This  is  usually  per- 
formed, during  the  summer,  in 
the  course  of  one  or  two  days.  In 
winter,  in  order  to  forward  coagu- 
lation, the  milk  is  placed  near  3 

D  d  4  lire  j 


4o8] 


BUT 


fire ;  but,  in  summer,  if  it  has  not 
been  sufficiently  cooled,  before  it 
is  added  to  the  former  meal,  or,  if 
it  has  been  kept  too  close,  and  be 
not  churned  shortly  after  it  has  ac- 
quired the  necessary  degree  of  coa- 
gulation and  acidity,  a  fermenta- 
tion will  ensue  ;  in  which  case,  the 
butter  becomes  rancid,  and  the 
milk  does  not  yield  that  quantity, 
which  it  would,  if  it  had  been 
churned  in  proper  time.  This  is 
also  the  case,  when,  in  winter,  the 
jars,  or  mugs,  have  been  placed 
too  near  the  fire,  and  the  milk  runs 
entirely  to  whey.  No  peculiar 
process  attends  the  making  of  this 
kind  of  butter. 

Whey -Butter  is  so  called, 
from  its  being  made  of  wh:  y, 
which  is  either  green  or  white, 
The  former  is  taken  from  the  curd, 
out  of  the  cheese  tub ;  the  white 
whey  is  pressed  out  of  the  curd,  by 
the  hand  or  otherwise,  after  having 
been  put  into  the  cheese  vat.  This 
kind  of  butter  is  made  as  follows  : 
Sometimes  the  white  whey,  or,  as 
it  is  called  in  Cheshire,  the  thrust- 
ings,  is  set  in  cream  mugs,  to  ac- 
quire a  sufficient  degree  of  coagu- 
lation, and  acidity  for  churning, 
either  by  the  warmth  of  the  sea- 
son, or  of  a  room,  in  the  same 
manner  as  above  described,  for 
making  milk-butter.  In  other  in- 
stances, the  green  and  the  white 
whey  are  boiled  together,  and  turned 
■  by  a  little  sour  ale,  or  other  acid, 
which  produces  fleelings.  See 
scalding  Whey.  In  this  case,  when 
the  green  whey  is  boiled  alone,  it 
is  necessary  to  keep  up  such  a  fire 
as  will  make  the  whey  as  hot  as 
possible,  without  boiling  it ;  and, 
when  it  has  acquired  that  degree 
of  heat,  the  butyraceous  particles, 
which  it  contains,  will  break  and 
separate,  and  rise  to  the  surface, 
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which  effect  usually  takes  place  i'rl 
the  space  of  an  hour.  Care  should 
be  taken  to  rub  the  boiler,  if  of 
iron,  with  butter,  to  prevent  the 
whey  from  acquiring  a  rancid 
taste.  In  other  respetts,  the  pro- 
cess of  making  whey-butter  differs 
little  from  that  of  milk-butter. 
But  the  former  will  keep  only  a 
few  days,  has  a  marbled  appear- 
ance, and  doer,  not  cut  quite  so 
firm,  or  clear,  as  butter  made  of 
cream.  —  One  of  our  correspon- 
dents observes,  that,  in  the  year 
1/94,  whey-butter  was  sold  bv 
contract,  for  the  whole  year,  at 
lOd.  per  pound,  and  carried  20 
miles  to  Manchester: — he  further 
remarks,  that  the  fleetings  are 
"  nice  eating,"  with  sugar,  though 
some  epicures  add  wine  or  brandy. 

Butter-Milk  is  that  part  of 
the  milk  which  remains  after  the 
butter  is  extracted. — Curds  of"  but- 
ter-milk are  made  by  pouring  into 
it  a  quantity  of  hot  new  milk. 
The  quality  of  butter-milk  great- 
ly depends  on  the  manner  ot  ma- 
naging the  process  of  churning.  If 
it  be  obtained  according  to  the 
Lancashire  method,  above-describ- 
ed, it  becomes  an  excellent  food 
for  man,  being  both  wholesome 
and  pleasant  5  though  it  is,  in 
many  English  counties,  given  to 
hogs. 

Good  butter-milk  is  refreshing 
and  cooling  :  hence,  it  is  often  re- 
commended in  hectic  fevers,  for 
abating  preternatural  heat  and 
flushings  of  the  face.  In  spring, 
if  drank  freely,  it  is  said  to  pro- 
duce a  favourable  change  on  the 
fluids,  when  they  are  in  a  state  of 
acrimony.  And,  though  modern 
physicians  smile  at  t!.e  idea  of 
sweetening,  or  purifying  the  blood, 
yet  the  good  effect  s  of  butter-milk, 
as  well  as  sweet  whey,  in  proper 

cases 
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cases  and  constitutions,  hare  too 
often  been  experienced,  to  admit  of 
any  doubt,  in  consequence  of  an 
unsettled  theory 

BETTER  -  BURR,  the  Com- 
mon, or  Colt's-foot,  the  Tussiltogo 
Fetosites,  L.  is  an  indigenous 
plant,  growing  in  moist  meadows-, 
pastures,  and  banks  of  rivers.  Its 
leaves  are  the  largest  of  any  plant 
in  Britain,  and,  in  heavy  rains,  af- 
ford a  shelter  to  poultry,  and  other 
small  animals.  Its  flowers  appear 
jn  April,  before  the  leaves,  as  in 
most  other  vernal  plants.  The 
root,  dug  up  in  spring,  abounds 
witb  a  resinous,  aromatic  matter  : 
it  has  a  strong  smell,  and  a  bitter- 
ish, acrid  taste. 

In  Germany,  the  leaves  of  the 
butter-burr  are  bruised,  and  mix- 
ed with  chaff,  or  cut  straw ;  in 
which  state  they  are  fondly  eaten 
by  cattle. 

Formerly,  the  rcot  of  this  plant 
was  highly  esteemed  as  a  sudorific, 
and  alexipharmic,  for  which  pur- 
poses a  dram  of  it  was  given  for  a 
dose ;  but,  as  it  has  been  found  to 
possess  those  virtues  in  no  very 
eminent  degree,  it  has  again  been 
neglected  in  the  shops.  The  late 
Sir  John  Hill,  however,  in  his 
"  Virtues  of  British  Herbs  "  pub- 
lished in  1/70,  calls  the  common 
butter-burr  an  admirable  medicine 
in  fevers  of  the  worst  kind;  as, 
when  taken  earty,  it  prevents  the 
mischiefs  that  often  arise  naturally 
in  the  disease  j  and  oftener  from 
the  errors  of  physicians.  Sir 
John  farther  informs  us,  that, 
about  the  middle  of  the  last  cen- 
tury, when  a  disease  of  tire  putrid 
kind  prevailed  in  England,  the 
same  fever  raged  also  in  Germany; 
and  while  the  English  died  by 
bleedings,  and  by  chemical  medi- 
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cines,  the  Germans  lived  by  the 
vise  of  the  butter-burr.  He  also 
very  seriously  speaks  of  a  heavier 
visitation,  and  if  die  greatest  of  all 
calamities  should  come,  there  are 
few  things  from  which  we  might 
expect  so  great  relief  as  this  herb. 
The  Greeks  used  it  with  the  great- 
est success ;  and  the  very  name  of 
the  plant  among  the  Germans,  is 
prstilcncc-u-ort. — We  trust,  how- 
ever, there  will  be  no  necessity  for 
putting  Sir  John's  assertion  to  the 
test  of  experience ;  as  we  should 
be  apprehensive  of  the  result. 

B  UTTE R  -  CUP,  B utte  r  - 
flower,  or  Upright  Meadow 
Crow  -  foot,  the  Ranunculus 
acris,  L.  ;  a  very  common  weed, 
abounding  in  meadows  and  pas- 
tures :  it  has  hairy  leaves,  and 
leaf-stalks;  and  bears  yellow  flow- 
ers in  June  and  July. 

Many  continental  farmers  attri- 
bute the  sudden  death  of  cattle, 
which  is  often  inexplicable,  to 
their  feeding  on  this  plant;  and 
therefore  carefully  extirpate  it  from 
fields  and  meadows.  To  ascertain 
this  important  point,  we  request 
our  rural  correspondents  to  com- 
municate to  us  the  result  of  their 
experience,  which  we  propose  te 
publish  in  a  future  Appendix  to 
this  Encyclopaedia.  —  It  is,  how- 
ever, certain,  that  the  seed-buds  of 
the  butter-cup  are  extremely  acrid, 
and  may  therefore  be  employed  for 
vesicatories,  instead  of  the  Spanish 
fly;  though  its  blossoms  are  eagerly 
visited  by  bees.  Indeed,  the  whole 
plant  is  very  acrid,  and  easily  blis- 
ters the  skin.  Nevertheless,  it  is 
eaten  by  sheep  and  goats,  but  re- 
fused by  cows,  horses,  and  swine,, 
let  their  pasture  be  ever  so  bare. 

BUTTERFLY,   or  Papilio,  in 

zoology,  a  well  known  insect,  of 

which 
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which  there  are  273  species,  prin- 
cipally distinguished  by  the  colour 
of  their  wings. 

The  beauties  of  this  elegant  part 
of  the  creation,  excite  the  admira- 
tion of  every  contemplative  mind. 
Many  persons,  who  conceive  but- 
terflies to  be  of  a  poisonous  nature, 
are  frequently  under  apprehension 
lest  they  should  eat  them  with 
herbs  and  salads ;  but  such  alarm 
is  groundless,  2S  they  are  perfectly 
harmless,  and  equally  eatable  as 
snails  and  oysters. 

Mr.  Edwards,  in  his  "  Natu- 
ral History  of  Birds,"  gives  the 
following  curious  directions  for 
taking  the  figure  of  these  ins 
Take  butterflies,  or  field-; 
clip  off  the  wings  close  to  their 
bodies,  a  tn  on  clean  pa- 

per, in  the  form  of  the  insect  when 
firing;  then  have  ready  prepared 
gum-arabic,  which  has  been  some 
time  dissolved  in  water,  and  is  of  a 
thick  consistence ;  then  pour  a 
drop  of  ox-gall  into  a  spoonful  of 
this  liquid,  mix  it  well  together, 
and  spread  a  little  of  it  on  a  piece 
of  thin,  white  paper,  wide  enough 
to  take  both  sides  of  the  fly ;  when 
it  begins  to  feel  clammy,  the  paper 
•  is  in  proper  order  to  take  the  down 
from  its  wings  ;  lay  the  gummed 
side  on  the  wings,  and  it  will  ad- 
here so  as  to  take  them  up:  then 
double  the  paper,  so  as  to  have  all 
the  wings  between  if ;  lay  it  on  a 
table,  pressing  it  close  with  the 
ringers,  or  it  may  be  rubbed  gently 
with  something  hard  and  smooth; 
after  which,  on  opening  the  paper, 
the  wings  will  come  fordi  transpa- 
rent ;  the  down  of  die  upper  and 
under  sides,  adhering  to  the  gum- 
med paper,  forms  an  accurate  like- 
ness of  both  sides  of  the  wings, 
in  their  natural  i  d  colour. 

When  die  gummed  papers  have 
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been  opened,  the  bodies  of  the 
flies  should  be  copied  from  the  na- 
tural ones,  upon  stiff,  and  separate 
paper,  painted  in  water  colours, 
and  fixed  between  the  representa- 
tions of  die  wings. 

BUTTERWORT,  or  die  Put- 
guiada,  L. ;  a  genus  containing 
six  species,  of  which  the  most  re- 
markable is  the  vulgaris,  or  com- 
mon butterwort,  or  Yorkshire  sa- 
nicle,  growing  on  bogs,  or  low, 
moist  grounds,  in  England  and 
Scotiand.  Its  leaves  are  covered 
with  soft,  upright,  pellucid  prick- 
les, secreting  a  glutinous  liquor ; 
the  blossoms  violet,  purple,  and 
reddish,  with  white  lips,  and  an 
ash-coloured,  woolly  spot  on  the 
palate  :  its  flowers  appear  in  May 
and  June.  Linnaeus  informs  us, 
that  if  the  fresh  gathered  leaves  of 
this  plant  be  put  into  a  strainer, 
1  the  milk  of  the 
rein-deer  is  poured  while  warm, 
and  set  by  for  a  day  or  two,  to  be- 
come acescent,  it  acquires  such  a 
degree  of  consistency  and  tenaci- 
ty, that  neither  whey  nor  cream, 
separate.  The  inhabitants  in  the 
north  of  Sweden  eat  this  coagulated 
milk,  as  a  very  grateful  food.  When 
the  leaves  have  been  once  used,  it 
is  not  necessary  to  have  recourse 
to  them  again;  for  half  a  spoonful 
of  the  prepared  milk,  mixed  with  a 
fresh  quantity  of  other  milk,  will 
always  effect,  the  purpose:  but 
Mr.  Hawks,  who  tried  tliis  expe- 
riment with  cow's  milk,  did  not 
succeed. 

The  juice  of  die  leaves  of  com- 
mon butterwort  kills  lice  in  men 
and  brutes ;  and  likewise  cures 
chaps  in  cow's  udders.  Neidier 
sheep,  cows,  horses,  goats,  nor 
swine,  will  feed  upon  the  plant ; 
though  it  is  erroneously  believed 
that  it  occasions  die  rot  in  sheep. 
Exter- 
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External  applications  of  the,  root, 
are,  according  to  Bechstein,  a 
good  vulnerary ;  and,  if  credit  be 
due  to  him,  decoctions  made  of  the 
whole  plant,  tend  to  restore  the  hair 
to  a  bald  head . 

BUXTON  WATERS  are  those 
warm  mineral  springs  which  rise 
in  a  village  of  that  name,  in  Der- 
byshire, and  have  long  been  cele- 
brated for  their  medicinal  proper- 
ties. One  of  the  earliest  treatises 
on  the  virtues  of  this  spring,  was 
published  in  the  year  1/52,  by  Dr. 
Jones,  of  Derby:  at  which  pe- 
riod Buxton  appears  to  have  been 
a  place  of  great  resort.  Short, 
in  his  "  History  of  Mineral  Wa-i 
ters"  mentions  that  several  re- 
mains of  Roman  antiquities  have 
been  discovered  near  this  spot : 
hence  it  is  probable  that  the  foun- 
tain was  known  to  the  ancients. 

The  springs  issue  from  several 
small  fissures,  in  a  calcareous  free- 
stone. They  are  very  numerous, 
and  always  afford  a  sufficient 
quantity  of  water  to  supply  the  va- 
rious baths.  The  most  ancient 
spring  is  called  Saint  Anne's  Well, 
which  is  now  inclosed  in  an  ele- 
gant sCon£  building.  There  are 
several  others,  that  supply  a  num- 
ber of  beautiful  bathe.,  both  public 
and  private. 

With  respect  to  its  sensible  pro- 
perties, the  Buxton  water  cannot 
be  distinguished  from  common 
spring  water,  m  hen  heated  to  the 
same  temperature.  It  is  clear  and 
colourless,  and  does  not  become 
turbid  on  being  exposed  to  the  air ; 
it  leaves  no  sediment,  nor  does  it 
form  any  incrustation  on  the  pipes, 
or  stones,  through  which  it  flows. 
Irs  temperature  in  the  gentlemen's 
bail:  is  invariably  at  82°.  During 
the  cool  of  the  morning  and  even- 
ing, 2  thin  column  of  steam  is  per- 
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ceptlble  over  the  surface  of  the 
bath ;  but,  if  this  continues 
throughout  the  day,  it  is  consider- 
ed as  an  indication  of  approaching 
ram.  The  principal  peculiarity  in 
the  appearance  of  this  spring,  is  a 
large  quantity  of  elastic  vapour 
that  rises,  and  forms  bi  \  bles, 
winch  pass  through  the  water,  and 
break  as  soon  as  they  reach  the 
surface.  The  air  of  these  bubbles. 
was  ascertained  by  Dr.  Pearson, 
to  consist  of  azotic  ga=;,  mixed  with 
a  small  proportion  of  atmospheric 
air.  By  evaporation  to  dryness,  he 
found  that  a  gallon  of  the  water  con- 
tained only  15  grains  of  residuum, 
of  which  he  estimated  l|  grains  iq 
be  muriat  of  soda,  2i  sulphat  of 
lime,  and  lo£  carbonat  of  lime. 

Buxton  water  is  frequently  em- 
ployed both  internally  and  exter- 
nally; one  of  which  methods  often 
proves  beneficial,  when  the  ot!  er 
would  be  injurious ;  but,  as  a  bath 
alone,  its  virtues  may  not  be  su- 
perior to  those  of  common  water. 

As  the  temperature  of  82°.  is 
several  degrees  below  that  of  the 
human  body,  a  slight  shock  of  cold 
is  felt  on  the  first  immersion  into 
the  bath  ;  but  this  is  almost  imme- 
diately succeeded  by  a  pleasing 
glow  over  the  whole  system.  It 
is,  therefore,  proper  for  very  deli- 
cate and  irritable  habits. 

The  cases  which  derive  most 
benefit  from  the  external  use  of 
Buxton  waters,  are  those  in  which 
a  loss  of  action,  and  sometimes  of 
sensation,  arl'efts  particular  limbs  ; 
in  consequence  of  long-continued, 
or  violent  inflammation,  or  exter- 
nal injury.  Hence,  the  chronic 
rheumatism,  succeeding  the  acute, 
and  where  the  inflammation  has 
been  seated  in  particular  limbs,  is 
often  wonderfully  relieved  by  this 
bath,  The  internal  use  of  the  wa- 
ter 
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ter  has  been  found  to  be  of  consi- 
derable service  in  symptoms  of  de- 
fective digestion,  and  derange- 
ment of  the  ali  nentary  organs.  A 
judicious  use  of  this  simple  remedy- 
will  often  relieve  the  heart-burn, 
flatulency,  and  sickness;  it  will  in- 
crease the  appetite,  animate  the 
spirits,  and  improve  the  health.  At 
first,  however,  it  sometimes  occa- 
sions a  diarrhoea,  which  is  rather 
salutary  than  detrimental.  It  also 
affords  great  relief,  when  taken  in- 
ternally, in  painful  disorders  of  the 
bladder  and  kidneys  ;  and  has  like- 
wise been  recommended  in  cases  of 
the  gout ;  but,  when  taken  for  these 
complaints,  Dr.  Denman  advises 
the  addition  of  some  aromatic 
tincture. 

As  an  external  application  in  the 
gout,  Buxton  water  is  sometimes 
of  service,  though  the  bath  itself 
is  more  likely  to  restore  the  func- 
tions of  the  parts  afflicted  with  this 
disease.  In  all  cases  of  active  in- 
flammation, the  use  of  these  wa- 
ters should  be  carefully  avoided, 
on  account  of  their  supposed  heat- 
ing properties .  A  full  course  con- 
sists of  two  glasses,  each  contain- 
ing one-third  of  a  pint,  before 
breakfast  5  which  quantity  should 
be  repeated  between  breakfast  and 
dinner.  It  is  seldom  administered 
as  a  medicine  in  the  evening;  but, 
as  the  inhabitants  of  the  place  use 
it  for  their  common  drink,  and 
also  for  most  of  their  domestic 
and  culinary  purposes,  the  invalid 
is  apt  to  take  a  much  greater 
quantity  than  is  prescribed,  and 
thus  to  defeat  the  purpose.  In 
Chronic  cases,  a  long  residence  on 
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the  spot  is  requisite,  to  ensure  the 
desired  effect. 

In  the  year  1773,  a  treatise  on 
the  virtues  of  these  waters  was 
written  by  Dr.  T.  Pekcival,  of 
Manchester;  since  which  period 
several-'  pamphlets  have  appeared 
on  the  subject :  among  these  we 
shall  mention  only  those  of  Dr. 
Denman;  Dr.  Higgins,  and  Dr. 
Pearson. 

BUZZARD,  or  the  Bitten,  a 
species  of  the  Falco,  or  eagle,  is 
the  most  common  of  the  hawk- 
kind  in  England.  It  breeds  in  large 
woods,  and  lays  two  or  three  eggs, 
which  are  either  perfectly  white, 
or  spotted  with  yellow.  This  bird 
is  of  a  sluggish  and  inactive  dispo- 
sition, as  it  will  remain  perched 
upon  the  same  bough  for  many 
hours,  and  is  generally  found  in 
one  place.  It  feeds  on  small  birds, 
rabbits,  moles,  and  mice ;  but  it 
will  also  eat  frogs,  worms,  and  in- 
sects. The  colour  of  the  buzzard 
is  various :  the  breast  and  belly  of 
some  are  brown,  but  more  fre- 
quently the  former  is  of  a  yellowish 
white,  with  oblong  rust-coloured 
spots  :  the  back  of  the  head,  neck, 
and  coverts  of  the  wings,  are  of  a 
deep  brown,  edged  with  a  pale, 
rust  colour;  the  tail  is  barred  either 
with  black,  or  ash  colour. 

There  is  another  species,  the 
ceruginosus,  or  moor-buzzard,  with 
a  greyish  body,  and  yellow  legs.  It 
makes  its  nest  in  a  tuft  of  grass,  or 
among  rushes,  is  a  fierce  and  vo- 
racious bird,  and  a  great  destroyer 
of  rabbits,  young  ducks,  and  other 
water-fowl. 
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CABBAGE,  or  Brassica,  L.  a 
genus  of  plants  comprising  sixteen 
species,  of  which  the  following  are 
the  principal  : 

1.  The  orientalis,  or  perfoliate 
cabbage.  This  species  is  indige- 
nous, grows  in  ccrn-nelds,  and. 
cliffs  on  the  sea-coast  near  Har- 
wich, and  Bardsey  near  Orford, 
Suffolk  j  but  it  is  not  cultivated. 

2.  The  campestris,  or  field -cab- 
bage, which  is  also  a  native,  and 
grows  on  the  sea-shore  near  Dover. 
The  severest  winters  do  not  injure 
this  plant,  which  becomes  pecu- 
liarly useful  when  every  other  spe- 
cies is  destroyed.  It  is  more  gene- 
rally known  under  the  name  of 
cauliflower,  and  its  culture  has 
been  much  improved  in  Britain, 
where  it  has  become  a  tomve  of 
national  wealth ;  the  greater  part 
of  Europe  being  supplied  thence 
with  seeds,  and,  till  lately,  Hol- 
land almost  wholly  with  plants. 

3.  The  Napas,  or  rape,  or  cole- 
seed cabbage,  which  is  indigenous, 
and  also  reared  in  various  parts  of 
England,  especially  in  the  Isle  of 
Ely,  tor  its  seed,  Irom  which  rape- 
oil  is  extraded  ;  the  refuse  is  called 
oil-cake,  and  is  useful  for  the  fat- 
tening of  oxen,  and  other  cattle. 
The  most  piercing  frost  arfe£is  not 
this  hardy  plant,  which,  in  severe 
winter?,  is  of  no  small  service  in 
feeding  ewes  ;  when,  from  the  in- 
tenseness  of  the  cold,  the  ground 
is  so  frozen  that  no  turnips  can  be 
taken  up.  In  the  county  of  Nor- 
folk, the  cakes  are  broken  to  pieces^ 
and  strewed  on  the  land  as  manure, 
for  which  purpose  it  is  considered 
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particularly  efficacious.  The  cul- 
tivated variety,  though  it  has  a 
stronger  taste,  may  be  eaten  like 
the  turnip. 

4.  The  rapa,  or  turnip-cabbage. 
This  is  a  native  of  Britain,  and 
grows  principally  in  corn-fields  :  it 
is  eaten  either  boiled,  roasted,  or 
raw,  generally  with  the  addition 
of  pepper.  The  importance  and 
value  of  this  species,  for  the  fatten- 
ing of  cattle  in  particular,  have  not 
been  generally  known  or  ascer- 
tained till  within  these  few  years. 
The  soil  intended  for  planting, 
ought  to  be  manured  and  tilled  in 
the  same  manner  as  for  the  com- 
mon turnip,  the  necessary  extent 
of  old  pasture-ground  being  previ- 
ously breast-ploughed  and  burnt. 
The  land  should  be  dug  as  shallow 
as  possible,  and  the  ashes  turned 
in  :  about  Midsummer,  or  sooner, 
should  the  weather  be  favourable, 
the  planting  ought  to  be  com- 
menced ;  two  perches,  if  well. 
stocked  with  plants,  being  suffi- 
cient to  supply  an  acre. 

Independently  of  the  utility  of 
this  plant,  as  a  fodder  for  cattle 
daring  the  winter  season,  it  lias. 
been  much  recommended  as  a  sea- 
store,  from  the  facility  with  which 
it  may  be  preserved  on  ship-board; 
and  as  it  furnishes  an  agreeablo 
and  wholesome  food  for  sailors  on 
long  voyages,  at  a  time  when  every 
other  fresh  vegetable  is  entirely 
spoiled. 

5.  The  Oleracea,  or  sea-colewort, 
sea- cabbage,  or  common  cabbage,, 
is  also  indigenous,  and  grows  prin- 
cipally on  cliffs  near  the  sea-coastt 
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Early  in  the  spring,  this  species  is 
preferred  to  those  that  are  culti- 
vated ;  but,  when  gathered  on  the 
sea-coast,  it  is  requisite  that  it  be 
boiled  in  two  waters,  to  ddprive  it 
of  its  saline  taste.  The  roots  may- 
be eaten  like  those  of  the  preceding 
species;  but  they  are  by  no  means 
so  tender.  All  the  various  kinds 
of  gardemcabbage  in  use  at  our 
tables,  originate  from  this.  The 
red  cabbage  is  chiefly  used  for 
pickling.  In  some  countries,  the 
white  cabbage  is  buried  in  autumn, 
when  full  grown,  and  is  thus  pre- 
served during  the  whole  winter. — 
See  Withering,  p.  5Q2.  They 
are  cut  in  pieces  by  the  Germans, 
who,  mixing  them  with  some  aro- 
matic herbs  and  salt,  press  therh 
closely  down  in  a  tub,  where  they 
soon  ferment,  and  are  eaten  under 
the  naniv  of  saner  kraut. 

Dr. Darwin  observes,  that  Ssa- 
Cale  is  much  esteemed  for  the  de- 
licacy of  its  taste,  which  is  superior 
to  mo>t  kinds  of  broccoli.  It  ap- 
pears that  this  species  of  the  cab- 
bage should  be  sown  the  latter 
end  of  March,  or  the  beginning  of 
April,  in  drills,  and  afterwards 
earthed  up.  In  autumn,  it  should 
be  transplanted  into  high  beds,  one 
row  of  roots  in  each  bed,  about  a 
foot  asunder ;  and,  in  winter,  it 
should  be  covered  up.  The  beds 
should  be  made  in  drv  ground,  and 
the  produce  will  not  be  fit  for  the 
table  till  the  third  year  aff.er  sow- 
ing. The  year  before  it  is  cut  for 
eating,  it  must  be  covered  in  the 
beginning  of  winter,  first  with 
stable-dung,  which  may  be.  pie- 
vented  from  pressing  on  it,  by 
placing  a  few  sticks  in  the  form  c>f 
a  cone  over  each  root ;  it  should 
then  be  covered  with. long  litter, 
to  the  height  of  two  or  three  feet. 
About  the  beginning  of  January  it 
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may  be  gathered,  and  the  cutting 
continued  till  May,  one  bed  being 
kept  under  another.  It  should  be 
boiled,  and  sent  up  on  toast,  like 
asparagus. 

To  this  species  also  belong  those 
varieties  of  the  trassica,  denomi- 
nated the  turnip-rooted  cabbage,' 
and  the  drum- headed  cabbage.  The 
former  is  generally  supposed  to; 
have  been  brought  from  Lapland, 
and  is  found  to  be  well  calculated 
for  uplands  and  wolds.  It  delights 
in  a  dry,  sandy,  mixed  soil,  which 
is  prepared  in  the  same  manner  as 
for  turnips.  The  seed  is  usually 
sown  in  the  beginning  of  June, 
and  yields  so  abundantly,  that  half 
a  pound  of  it,  if  sown  on  a  seed- 
bed two  or  three  perches  square, 
will  produce  plants  sufficient  to 
stock  an  acre.  But  if  they  run 
too  much  to  stalk,  care  must  be 
taken  to  transplant  them,  and  thus 
to  check  their  luxuriant  vegetation. 
This  plant  is  very  hardy,  and  ks 
bushy  tops  furnish  a  most  excellent 
and  abundant  food  for  cattle  dur- 
ing the  spring.  It  is  pr.ncipally 
raised  for  feeding  oxen,  cows, 
hogs,  and  horses  ;  but,  if  given  to 
sheep  during  winter,  it  occasions  a 
species  of  white  flux,  of  which; 
however,  they  soon  recover  on  a 
change  of  food  ;  and  which  is  sel- 
dom, if  ever,  attended  with  any 
dangerous  consequences. 

The  drum  -  headed  cabbage  is 
usually  sown  on  a  bed  towards  the 
end  of  February  or  March ;  but 
sometimes  also  in  August,  in  which 
case  the  plants  are  set  out  in  No- 
vember, and  transplanted  in  July. 
A  hardy  variety,  of  a  deep  green 
colour  with  purple  veins,  and  of 
the  same  size  as  the  drum-head, 
■jhas  been  produced  from  this  cab- 
bage, by  planting  it  alternately  with 
the  red  kind}  and,  when  the  pods 
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"were  completely  formed,  by  cutting 
down  the  red  and  leaving  the  other 
for  seed.  This  variety  is  particu- 
larly useful  in  the  feeding  of  cows 
or  ewes ;  as  it  affords  an  increase 
of  milk,  far  superior  to  that  pro- 
duced by  turnips  :  and  is  equally 
excellent  for  the  fattening  of  cattle, 
which  it  does  six  weeks  sooner 
than  any  odier  vegetables.  Al- 
though these  plants  ate  generally 
supposed  to  impart  a  disagreeable 
flavour  to  butter  and  cheese  made 
from  the  milk  of  cows  fed  upon 
them,  yet  this  may  be  easily  pre- 
vented, either  by  putting  one  gal- 
lon of  boiling  water  to  six  gallons 
of  milk,  when  it  is  exposed  in  the 
leads ;  or  by  dissolving  one  ounce 
of  nitre  in  a  quart  of  spring-water, 
and  mixing  about  a  quarter  of  a 
'pint  of  it  with  ten  or  twelve  gal- 
lons of  milk,  when  warm  from  the 
cow.  By  breaking  otf  the  loose 
leaves,  and  giving  only  the  sound 
heart  to  the  cows,  this  disagreeable 
quality  may  also  be  obviated ;  as 
other  cattle  will  eat  the  leaves 
without  injury. 

6.  The  in  ttra  lis,  or  wall -cab- 
bage, which  is  usually  found  on 
old  walls  and  rubbish.  This  plant 
is  a  native  of  Britain  ;  all  its  parts 
are  considerably  acrid,  and  have  a 
rank,  disagreeable  smell  :  it  ii, 
therefore,  never  cultivated. 

7.  The  Alpina,  or  Savoy.  This 
is  an  exotic,  and  is  chiefly  propa- 
gated for  winter  use ;  being  gene- 
rally preferred  when  nipped  by  the 
frost.  It  is  sown  towards  the  latter 
end  of  April,  and  the  culture  of  it 
varies  but  little  from  that  pursued 
with  respecl:  to  the  common  white 
cabbage ;  the  only  difference  being, 
that  the  latter  species  may  be  set 
more  closely  together  than  the 
former ;  for,  if  planted  in  close 
places,  it  is  subjed  to  be  almost 
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consumed  by  caterpillars  or  other 
vermin. 

8.  The  Monensis,  or  Isle-of-Man 
Cabbage,  which  grows  in  a  sandy 
soil,  on  sea  shores,  particularly  in 
the  north-western  parts  of  Britain. 
This  plant  differs  little  from  the 
Brassica  niitralis,  as  it  appears  to 
correspond  exactly  with  some  spe- 
cimens in  the  possession  of  Dr. 
Witj-iering.  Like  the  latter,  it 
is  not  cultivated. 

To  these  species  may  be  added 
the  Scotch  cabbage,  so  denominated 
from  being  more  particularly  culti- 
vated in  Scotland,  where  it  consti- 
tutes a  very  considerable  article  of 
food  for  cattle.  The  variety  intro- 
duced into  England  a  few  years 
since,  is  the  green  Scotch  cabbage, 
which  will  grow  extremely  well 
on  moor-lands,  and,  if  cut  just 
before  the  frost  sets  in,  and  hung 
up  under  cover,  forms  a  food  so 
peculiarly  agreeable  to  cattle,  that, 
when  once  the)'  have  tasted  it,  they 
will  rarely  relish  any  other. 

There  is  another  species  of  the 
Brassica,  denominated  the  mowing 
cabbage  (ckoux  dfimeher).  It  ap- 
pears to  be  a  native  of  Germany, 
but  has  been  cultivated  with  consi- 
derable success  in  France,  both  as 
a  pulse  for  mankind,  being  free 
from  the  bitter  herbaceous  taste  of 
the  other  cabbages,  and  as  a  fodder, 
equally  good  and  abundant  for 
cattle.  This  plant  is  reared  from 
seed,  and  will  admit  of  being  cut 
four,  five,  or  six  times  in  the  year 
it  is  sown  ;  after  which  it  is  left  for 
the  winter.  In  the  month  of  Fe- 
bruary it  shoots  forth,  when  its 
leaves  may  be  cut  again  ;  in  April 
it  begins  to  grow  up,  and  produces 
stalks  and  seed,  which  may  be 
gathered  in  June.  During  the  first 
year  of  its  growth,  this  plant  does 
not  send  forth  any  stalks  ;  its  lea\  es 
appearing 
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appearing  to  vise  immediately  nut 
of  the  ground,  from  which  circum- 
stance it  may  be  cut  like  grass,  and 
dried  in  a  similar  manner  for  hay. 
It  will  also  yield  oil,  far  superior 
to  that  of  cole  and  poppy  seed,  and 
equal  to  that  expressed  from  olives. 

Culture.  The  different  modes 
of  cultivating  this  plant  do  not,  in 
general,  vary  much.  The  soil  best 
calculated  for  cauliflowers,  is  a  spot 
of  ground  tolerably  rich,  and  well 
defended  from  the  north,  e: st, 
and  west  winds,  by  hedges,  pales 
or  walls,  the  first  of  which,  espe- 
cially if  constructed  with  reeds,  are 
most  preferable,  as  they  meet  the 
wind,  which,  by  falling  on  them, 
cannot  reverberate,  as  is  the  case 
with  die  latter.  But,  should  the  soil 
selected  for  this  purpose,  be  natu- 
rally wet,  it  will  be  requisite  to 
raise  it  up  in  beds  two  ieet  and  a 
half,  or  three  feet  broad,  and  about 
four  inches  above  the  level  of  the 
ground.  On  the  contrary,  if  it  be 
drvr,  no  embankment  is  necessarv. 

With  respect  to  the  other  species 
of  cabbage,  with  a  few  exceptions, 
they  delight  in  situations  rich,  open, 
and  dry;-  yet  not  too  much  exposed 
to  the  inclemencies  of  our  variable 
climate  5  care  being  taken  at  the 
same  time  not  to  plant  them  teo 
near,  especially  when  intended  for 
seed;  as,  independently  of  their 
rnutually  obstructing  the  growth  of 
their  roots,  by  the  commixture  of 
their  effluvia,  they  will  produce  a 
mixture  of  kinds.  This  is  particu- 
larly the  case  with  respect  to  the 
planting  of  white  and  red  cabbages 
together,  and  of  Savoys  with  either 
of  those  species.  In  fact,  it  is  to 
this  cause  \\  e  owe  the  continual 
importation  of  fresh  seeds  from 
abroad,  our  gardeners  rarely  saving 
any  good  red  cabbage-seed;  where- 
as, if  a  contrary  conduct  were  pur-- 
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sued,  they  might  ccr.tinue  the 
species  as  good  in  Britain  as  in  any 
other  part  of  the  world. 

In  whatever  light  we  view  this 
plant,  whether  as  an  article  of  food 
for  man,  or  as  fodder  for  cattle,  it 
fully  merits  all  the  attention,  which 
of  late  years  has  been  bestowed 
upon  it.  It  amply  repays  the  care 
and  diligence  which  the  industrious* 
cultivator  confers  on  it,  each  species 
being  equally  fruitful.  And  it  is  3 
fact,  though  not  generally  known, 
but  which  deserves  greater  publi- 
city, that  when  the  common  gar- 
den cabbage  is  in  perfection,  and 
we  wish  to  cut  it,  if,  instead  of 
severing  the  whole  from  the  stalk, 
as  is  usually  done,  the  loaf,  or  heart 
only  be  scooped  out,  and  all  the 
large  lower  leaves  left  entire,  3 
young  cabbage  will,  in  due  time, 
be  produced,  superior  in  flavour,  if 
not  equal  in  size,  to  that  of  the  first 
growth. 

Upon  the  whole,  from  a  compa- 
rative estimate,  and  from  the  con- 
current tefetiniony  of  the  most  ex- 
perienced cultivators,  it  appears 
that  the  success  df  cabbages  de- 
pends much  on  their  being  planted 
in  a  rich  soil ;  for,  as  this  plant  is 
extremely  vigorous,  its  roots  strike 
ply  into  the  ground,  so  that  it. 
is  well  calculated  for  improving  the 
fertility  of  the  soil :  it  demonstrates 
the  advantage  ui"  manuring  and  fal- 
lowing, as  also  the  very  great  prolit 
of  applying  the  best  land  of  a  farm 
to  its  culture. 

From  the  earliest  stage  of  its 
growth,  the  cabbage  becomes  the 
prey  of  a  variety  of  insects,  none  of 
v  hieh  is  more  tormidable  than  the 
caterpillar.  When  young,  its  prin- 
ci;  al  enemy  is  the  Ciuysomela  sal- 
tatoria,  or  tnrnip-ily,  and  as  it  ap- 
proaches nearer  to  maturity,  the 
J\\pilio  Brassica,  or  cabbage-but- 
terfly'. 
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tprfly.    To  expel  the  former,   Dr. 
Withering  directs  the  ground  to 
be  strewed  with  soot,  He  also  adds, 
that  if  the  plants  be  whipped  with  the 
green  boughs  of  alder,  the  latter  will 
not  touch  them.  With  respect  to  ca- 
terpillars, it  has  been  recommended 
as  a  certain  remedy  for  the  mischief 
they  cause,  that  all  the  borders  of 
the.  ground,  where  it  is  intended  to 
plant  cabbages,  be  sown  with  hemp; 
and,   however  the  vicinity  may  be 
infested    with    those   insects,    the 
ground  inclosed  will  be  found  to  be 
perfectly  free  from  them  j  no  ver- 
min  will   approach    it.     There  is 
also   another    remedy    prescribed, 
which,    though    somewhat    more 
complex  than  that  above-mention- 
ed, has  nevertheless  been  of  con- 
siderable efficacy  in  exterminating 
those  insects  from  cabbage  planta- 
tions :   For  an  acre  of  ground,   two 
ounces  of  common  asafcefida  are 
directed  to  be  taken  and  boiled  in 
a  small  pot  of  dung-juice,  till  the 
whole  is  dissolved.    This  decoction 
is  to  be  emptied  into  a  shallow  tub, 
with  the  audi  Lion  of  a  pint  or  two 
of  dung-liquor ;     and   the   whole, 
being  well  stirred  with  a  stick,  car- 
ried into  the  field  for  use.    All  the 
plants,  previously  to  being  set,  ale 
to  be  steeped  in  this  decoction  in 
the  following  manner  :  As  many  as 
can  be  clasped  in  both  hands  should 
be  immersed  in  this  composition, 
so  as  to  moisten  thoroughly  eveiy 
part  of  the  plants ;  which,  as  soon 
as  this  operation  is  performed,  are 
to  be  placed  in  heaps  on  theground, 
and  sprinkled  with  a  little  mould. 
Thus  moistened,  they  are  to  be  dis- 
tributed to  the  planter,  who  must 
immediately  set  them  in  holes  pre- 
viously prepared,  and,  with  a  piece 
of  wood  for  that  purpose,  press  the 
earth  against  each  plant.     Such  is 
the  effect  of  this  operation,  that  no 
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game  will  touch  these  plants,  but,- 
on  the  contrary,  will  avoid  'them 
with  the  utmost  abhorrence  "and 
precipitation.-  It'  must  be  observed 
at  the  same  time,  that  no  apprehen- 
sion whatever  need  be  entertained, 
lesf  the  plant  should  ■  contract  any 
bad  or  unwholesome  scent  from 
this  preparation,  as  the  united  effect . 
of  the  sun  and  air  will  purify  it  in  . 
the  course  of  time.  The  same 
intelligent  correspondent,  in  the 
Gentleman's  Magazine  for  1763, 
mentions  also  another  remedy, 
somewhat  more  simple  in  its  com- 
position, which,  when  sprinkled  on 
the  plants  that  are  infected  by  in- 
sects, will  soon  destroy  them,  or 
compel  them  to  retreat.  He  directs 
six  dwts.  of  asafcetida,  three  of 
woad,  a  similar  quantity  of  garlick, 
and  bruised  laurel-berries,  to  be 
infused  in  a  pailful  of  dung- water, 
lb  this  are  to  be  added  one  handful 
of  the  leaves  or  tops  of  alder,  and 
another  of  carline,  white  cameleon, 
or  thistle-root.  The  whole  of  this 
is  to  digest  for  three  days,  and  as 
many  nights j  and,  when  there  is 
occasion  to  use  it,  on  sprinkling  the 
infected  plants  with  a  wisp  ot  rye- 
straw,  it  will  eradicate  those  noxious 
insects. 

Qualities.  Every  species  of  cab- 
bage is  generally  considered  as  be- 
ing hard,  affording  but  little  nou- 
ri  hment,  and  as  tending  to  pro- 
duce flatulency  »  but  this,  suppo- 
sition does  not  appear  to  be  well 
founded.  Different  vegetables  have, 
we  know,  different  effects  on  va- 
rious constitutions  ;  and  to  this 
cause  may  be  attributed  the  opi- 
nion, generally  received,  respect- 
ing the  unwholesomeness  of  cab- 
bages. They  have  a  strong  ten-- 
dency  to  putrefaction,  especially 
when  frost-bitten ;  they  become 
putrid  much  sooner  than  any 
E  e  other 
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pther  vegetable,  and,  when  in 
that  state,  th<-ir  smell  is  ex- 
tremely offensive,  and  bears  no 
small  resemblance  to  that  of  ani- 
mal substances  in  a  state  of  pu- 
-trescen  cy..  The  cauliflower  is  con- 
sidered as  the  easiest  to  be  digested, 
„of  all  the  various  species  of  cab- 
bage. But,  notwithstanding  these 
apparent  obstacles  to  the  use  of  this 
plant,  it  is  not  destitute  of  utility  in 
%a  medicinal  way ;  a  decoction  of 
red  cabbage  being  frequently  re- 
commended for  softening  acrimo- 
nious humours  in  some  disorders  of 
the  breast,  and  also  in  hoarseness. 

■  CABBAGE,  the  Axjou,  is  a 
shrub,  a  native  of  France,  in  the. 
western  provinces  of  which,  and 
also  in  Glamorganshire,  and  Other 
parts  of  Wales,  it  is  successfully 
cultivated.  It  is  leguminous,  and 
equally  useful  both  for  food  and 
fodder.  Its  stalk,  which  generally 
grows  to  the  height  of  seven  feet, 
when  dried,  makes  excellent  fuel. 
The  following  circumstances  more 
particularly  recommend  the  culture 
of  this  plant :  ] .  That  it  will  grow 
on  the  most  indifferent  soil ;  2 .  That 
it  will  endure  the  severest  win- 
ter, and  produce  a  constant  suc- 
cession of  sprouts  during  the  spring; 
and,  3.  That  it  will  yield  an  abun- 
dance of  seed,  though  the  young 
shoots  be  ever  so  frequently  ga- 
thered.   Lastly,  it  never  causes  any 

■  flatulence  or  uneasiness  in  the  sto- 
mach, and  is  so  tender  that  a  mi- 
nute's boiling  is  sufficient  for  dress- 
ing if.  Catile  hkewi.se  eat  it  ea- 
gerly, and  especially  cows,  whose 

■  tailk  it  eonsiderahlv  increases, 

CABBAGE-PA'i  M.    or  Arech 

■  vh'racea,   L.  an  exotic  plant,  and, 

•  perhaps,  the  tallest,  and  -  most 
beautiful  of  vegetable  productions, 

•  growing  generally  to  the  height 
*:    :;o  or  200  feet.    I<.  !s  about 
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'seven  feet  in  circumference  nrsfr 
the  ground ;  its  branches,  when 
full  grown,  are  20  feet  in  length, 
and  have,  a  great  number  of  green 
pennated  leaves,  some  of  which 
are  ne;uly  three  feet  long,  though 
only  an  inch  and  a  half  broad.  The 
bark  of  the  c5bb3ge-palm,  which 
tapers  as  it  ascends,  is  distinguished 
for  a  peculiarity,  that  is  not  to  be 
ob>erved  in  any  other  tree.  Till  it 
reaches  within  twenty-five,  or  thirtv 
feet  of  the  extremity,  it  is  of  an 
ash-colour,  but  then  immediately 
changes  to  a  deep  sea-green,  and 
continues  so  to  the  top,  near  which, 
what  is  called  the  callage,  is  found 
enveloped  in  several  thin,  snow- 
white  brittle  flakes,  of  a  taste  simi- 
lar to  almonds,  though  somewhat 
sweeter.  The  callage-Jlmvcr  first 
appears  like  a  small  husky  spatha, 
or  sheath,  and  grows  to  the  length 
of  twenty  inches,  and  to  the  breadth 
of  about  four  inches.  On  being 
opened  when  young,  a  farinaceous 
yellow  seed  in  embrvo,  resembling 
saw-dust,  is  found  abundantly  dis- 
persed among  its  filaments,  which 
are  pickled  and  eaten  with  great 
relish.  But,  if  it  be  permitted  to 
arrive  at  maturity,-  it  bursts,  and 
the  inclosed  part  produces  several 
small  oval  nuts,  resembling  coffee 
berries. 

The  other  parts  of  this  plant  a^ 
employed  for  various  purposes,  one 
of  which  deserves  particularly  to 
be  noticed.  On  the  inner  side  of 
the  young  foot-stalks  are  tender 
pellicles,  of  which,  it  is  asserted, 
good  paper  might  be  manufac- 
tured. When  the  materials  for 
making  that  article  are  so  scarce, 
this  sub3tar.ee  d^erves  at  least  a 
fair  trial,  as  it  grows  abundantly  in 
the  West  Indies,  and  might  bs 
thence  procured  without  muchdif- 
Eciin 

CAGE. 
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CAGE,  an  inclosure  of  wire, 
wicker,  &c.  interwoven  in  the  form 
of  lattices,  and  used  for  the  con- 
finement of  birds,  or  beasts.  The 
latter  were,  in  ancient  limes,brought 
to  Rome  in  cages  artfully  formed  of 
oak,  or  beech,  and  covered  with 
boughs,  that  the  creatures,  deceiv- 
ed by  the  appearance  of  their  place 
of  confinement,  might  fancy  them- 
selves in  a  forest.  In  France,  there 
are  two  sorts  of  cages,  viz.  high, 
or  singing  cages,  and  low,  or  dumb 
Cages  :  those  who  expose  birds  to 
sale,  are  obliged  to  put  the  cocks 
in  the  former,  and  the  hens  in  the 
latter,  that  persons  may  not  be  de- 
prived by  purchasing  a  hen  for  a 
cock. 

CAJEPUT,  an  oil  brought  from 
tile  East  Indies,  and  resembling 
that  of  cardamoms.  Its  uses  are  so 
little  known  in  this  country,  that 
it  is  rarely  kept,  even  in  the  shops 
of  the  metropolis.  According  to 
Prof.  Thcnberg,  the  Celebrated 
Swedish  traveller,  it  possesses  pre- 
eminent virtues  as  an  anodyne,  an- 
tispasmodic, and  stimulant.  In 
chronic  inflammations  of  the  eyo, 
great  benefit  has  been  derived  by 
pouring  a  few  drops  of  it  upon 
'a  soft,  white,  linen  cloth,  and  lef- 
tidg  them  evaporate  while  held 
close  to  these  Organs,  over  which 
the  cloth  is  to  be  afterwards  tied 
'  for  the  night. 

In  acute  rheumatism,  and  the 
gout,  this  ethereal  oil  has  been 
known  to  afford  immediate  relief, 
'  when  the  affected  part  has  been 
anointed  with  it,  as  it  has  a  re- 
markable tendency  to  open  the 
pores  :  it  is  also  highly  beneficial  in 
Violent  head-achs,  when  applied  to 
the  temples,  or  inhaled  through 
tne  nostrils.  But  its  most  remark- 
able effeft  is  in  that  painful  com- 
plaint, the  teoth-ach.     From  what- 
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ever  cause  this  affection  may  pro- 
ceed, whether  from  a  carious,  or 
hollow  tooth,  rheumatic  acrimony, 
catarrh,  itc.  the  cajeput  oil  has 
generally  been  found  efficacious  in 
removing  it,  if  dropped  on  lint, 
and  placed  m  the  cavity  of  the 
tooth,  or  even  around  the  gum. 
Hence  it  deserves  to  have  a  place 
in  the  medicine-chest  of  every  pri- 
vate family.  In  acute  rheuma- 
tisms, however,  we  would  observe, 
that  it  ought  to  be  administered 
with  circumspection 3  but,  when  ap- 
plied in  painful  chronic  disorders, 
or  paralytic  complaints,  its  use  may 
be  attended  with  salutary  conse- 
quences.— -Perhaps  the  only  shop 
in  London  where  this  oil  is  vended 
tolerably  pure,  as  imported  from 
the  East,  is  that  of  Messrs.  Cox- 
well  and  Bromet,  Fleet-street* 
•near  Temple-bar. 

CAKE,  a  fine  sort  of  bread, 
which  has  received  this  denomina- 
tion, on  account  of  its  flat  and  round 
figure. 

There  are  various  compositions 
Under  the  name  of  cakes  ;  as  seed* 
cakes  made  of  flour,  butter,  cream, 
sugar,  coriander,  and  carraway 
seeds,  mace,  and  other  spices; 
plum-cakes,  cheese-cakes,  sugar- 
cakes,  &c.  which  are  so  well  known 
as  to  renderany  description  of  them 
unnecessary.  Oat-cakes,  which  are 
made  in  most  parts  of  the  country, 
but  particularly  in  Yorkshire,  and  in 
Scotland,  consist  of  line  oaten  flour, 
either  with  or  without  yeast,  rolled 
thin,  and  baked  in  a  warm  oven, 
or  over  a  slow  fire.  Rose-cakes, 
are  the  leaves  of  roses  dried  and 
pressed  into  a  mass,  and  sold  in  the 
shops  for  epithems. 

CALAMINE,  or  Calarny,  La- 
pis calaminaris,  or  Cadmia  fossil.*, 
a  !  pecies  of  stone,  or  mineral,  which 
contains  zinc,  iron,  and  someotln-r 
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substances.  It  is  of  various  co- 
lours, somewhat  hard  aud  brittle, 
and  of  considerable  weight ;  its 
magnitude  is  generally  considered 
as  a  proof  of  its  excellence.  It  is 
found  principally  in  Derbyshire, 
Nottinghamshire,  the  western  parts 
of  England,  and  also  in  Wales. 
This  mineral  constitutes  an  article 
of  the  Materia  Mcdica  ;  but,  pre- 
viously to  being  used,  it  is  gens- 
rally  roasted,  or  calcined,  in  order 
to  separate  the  sulphureous  matter 
it  is  supposed  to  contain  in  its  crude 
state  ;  and  also  to  render  it  more 
f  asily  reducible  into  a  tine  powder. 
Thus  prepared,  it  is  emploved  in 
collyria,  against  defluxion  of  thin 
acrid  humors  from  the  eyes ;  for 
drying  up  humid,  running  ulcers, 
and  for  healing  excoriations. 

CALAMINT,  or  the  Melissa 
Calamintha,  L.  an  indigenous  spe- 
cies of  trie  balm.  Its  botanical  cha- 
racters are :  the  foot-stalks  axillary, 
forked,  and  generally  shorter  than 
the  leaves ;  fibrous,  perennial 
roots ;  upright,  square,  hairy, 
stalk?,  raising  about  a  foot  high ; 
roundish.,  indented,  opposite  leaves, 
and  verticillate  clusters  of  small, 
blueish  flowers.  It  grows  on  the 
sides  of  roads  and  corn-fields,  and 
is  easily  propagated  by  offsets. 

The  calamint,  as  well  as  the 
other  species  of  the  melissa,  is  now 
only  ranked  in  medical  practice 
among  the  mild  corroborants.  In- 
furious  of  the  leaves  in  water  have 
an  agieeable  smell,  but  a  weak 
taste  ;  yet,  -when  inspissated,  they 
leave  a  considerable  quantity  of  a 
bitterish  extract.     See  Balm. 

Calamus.     See  Sweet  Flag. 

CALANDRE,  an  insect  of  the 
Scuraloeus,  or  beetle  class,  thus 
denominated. by  some  French  wri- 
ters, and  which  is  particularly  de- 
structive in  granaries.  It  has  two 
nnae,   or  horns,  consisting  of 
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several  round  joints,  covered  with 
a  soft,  short  down.  From  the  an* 
terior  part  of  its  head  projects  a 
proboscis,  or  trunk,  the  end  of 
which  is  so  formed,  as  to  facilitate 
the  insect  in  penetrating  the  coat, 
or  skin  that  covers  the  grain,  and 
to  enable  it  to  reach  the  meal,  or 
farina,  which  supports  it,  and  in 
which  the  female  deposits  her  eggs. 

The  female  lays  an  immense 
number  of  eggs,  but  seldom 
leaves  more  than  two  in  one 
grain  ;  these  eggs,  in  the  course  of 
time,  produce  small  worms,  the 
bodies  of  which  are  generally 
found  rolled  up  in  a  spiral  form. 
When,  during  their  residence  in 
the  grain,  they  have  attained  their 
full  growth,  they  are  changed  into 
chrysalis,  and,  after  the  lapse  of  a 
fortnight,  into  perfect  calandres. 
So  prolific  are  these  insects,  that 
their  increase  would  be  alarming, 
were  they  not  destroyed,  while  in 
the  egg-state,  by  a  species  of  mites 
which  abound  particularly  in  gra- 
naries, and  devour  by  far  the  great- 
er part  of  these  larvae. 

CALCAREOUS  MATTER, 
consists  of  various  kinds,  which 
have  their  respective  uses  and  va- 
lue in  agriculture.  Lime-stone 
and  marb.e  are  both  calcareous 
substances,  but  the  latter  is  in  a 
crystalized  state. 

It  is  clearly  ascertained,  says 
Dr.  Dak  win,  that  calcareous 
earth,  either  alone,  or  in  some  of 
the  states  of  chemical  combination, 
may  contribute  to  the  nourish- 
ment both  of  animals  and  vege- 
- :  first,  because  it  constitutes 
a  considerable  part  of  them,  and 
must  therefore  titker  be  received 
from  without,  or  formed  by  themj 
and,  secondly,  because  from  the  ana- 
logy of  all  organic  life,  whatever 
has  composed  a  part  of  a  vegetable, 
or  animal,  may  again,  after  its  che- 
mical 
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mkal  solution,  become  a  part  of 
another  vegetable,  or  animal ;  such 
is  the  general  transmigration  of 
matter. 

Unburnt  calcareous  earth  is  said 
to  forward  the  putrefaction  of  ani- 
mal and  vegetable  substances ; 
while  pure  lime,  though  it  appa- 
rently prevents  putrefaction,  de- 
stroys, or  dissolves,  the  texture  of 
the  flesh.  If  lime  be  mixed  with 
oak-bark,  after  the  tanner  has  ex- 
tracted its  solubleparts  in  water,  the 
bark  will,  in  two  or  three  months, 
be  reduced  to  a  fine  black  earth  ; 
but,  if  it  were  only  laid  in  heaps, 
as  many  years  would  be  required 
to  effect  its  spontaneous  fermen- 
tation, or  putrefaction.     See  Lime. 

Von  Crell,  a  celebrated  Ger- 
man chemist,  a  short  time  since 
made  experiments,  in  order  to  as- 
certain the  comparative  effects  of 
alum,  magnesia,  and  calcareous 
earth,  in  the  dying  of  cloths  with 
madder ;  by  which  it  appeared 
that  no  advantage  was  derived 
from  the  two  last  mentioned  sub- 
stances, as  alum,  and  its  solu- 
tions, produce  finer  colours,  and 
may  always  be  employed  in  prefe- 
rence to  the  others. 

CALCINATION  is  the  redac- 
tion of  solid  bodies  by  fire,  to  a 
state  of  powder,  or  ashes  :  a  pro- 
cess which  is  attended  with  a 
change  of  their  quality,  and  is  es- 
sentially different  from  comminu- 
tion, or  mechanical  trituration. 

Having,  under  the  article  Ashes, 
treated  of  the  burning  of  vegetable 
and  animal  matters,  we  shall  con- 
fine our  account,  in  this  place,  to 
metals. 

To  calcine  such  metals  as  melt 
before  ignition,  they  must  be  kept 
in  fusion  for  some  time;  nor  will 
this  operation  succeed,  without  a 
free  admission  of  air :  the  surface 
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of  the  metal  must  therefore  be  kept 
clear  of  the  calx.  Should  any 
part  be  excluded  from  die  air,  no 
such  change  of  quality  will  take 
place  :  and  if  any  coal,  or  unctu- 
ous, inflammable  matter,  be  suf- 
fered to  fall  into  the  vessel,  it 
would  reduce  even  the  quantity, 
already  calcined,  to  its  former 
metallic  state.  The  continuance 
of  fusion  causes  the  increase  of  the 
particles  of  fire ;  which,  as  they 
penetrate  every  pore,  decompose 
the  whole  so  completely,  that  the 
fluidity  can  no  longer  subsist. 
The  body  is  thus  left  porous,  ex- 
tremely brittle,  and  easily  redu- 
cible to  the  finest  powder.  This 
accounts  for  the  parts  of  the  body 
calcined  being  much  broken  and 
rarefied,  and  specifically  lighter 
than  in  their  original  state. 

The  calcination  of  metals,  gold, 
silv'  r,  and  mercury  excepted,  is 
much  promoted  by  nitre :  the  pro- 
cess of  which  is  usually  termed  de- 
flagration, or  detm&tion. 

Fusion  with  any  vegetable,  or 
animal  inflammable  matter,  will 
restore  all  calces  and  scoria?  to 
their  natural  metallic  state.  They 
are,  however,  more  difficult  of 
fusion  than  the  metals  themselves, 
and  scarcely  any  btit  those  of  an- 
timony, lead,  or  bismuth,  can  be 
melted,  without  some  additional 
flux,  consisting  chiefly  of  alkaline 
salt,  in  the  strongest  fire  that  can 
be  furnished  by  the  common  fur- 
naces. The  reducing  fluT,  which 
is  a  mixture  of  alkaline  salt  with 
inflammable  matter,  brings  the 
calx  into  fusion,  and  revives  it  into 
metal.  The  common  preparation 
of  such  a  mixture,  consists  of  two 
parts  of  water,  and  one  part  of 
nitre,  well  ground  together,  then 
set  on  fire,  and  covering  the  de- 
flagrating powder,  with  some  ves.- 

£  e  3  »4 


422]        C  AL 

scl,  till  it  be  changed  into  a  black 
alkaline,  coaly  mass.  This  is  call- 
ed, by  chemists,  the  Hack  flux,  a 
double  quantity  of  which,  in  pro- 
portion to  the  calces,  or  scoriae, 
exposed  to  a  proper  heat  in  a  cru- 
cible, closely  covered,  will  make 
them  melt,  and  resume  their  me- 
tallic form. 

CALCULARY  of  a  Pear,  is  a 
cluster  of  small,  strong  knots, 
which  are  dispersed  through  the 
whole  of  the  parenchi/ma  of  the 
fruit.  It  is  mostly  found  in  rough- 
tasted,  or  choke-pears,  of  which  it 
does  not  form  any  essential  part ; 
as  the  several  knots  which  com- 
pose it,  are  only  so  many  concre- 
tions, or  precipitations  out  of  the 
sap,  in  a  manner  similar  to  that 
-seen  in  urine,  wine.,  and  other 
liquors. 

Calculus.     See  Stone. 

Calendar.     See  Kalendar. 

CALENDER,  a  machine  em- 
ployed in  manufactories  to  press 
woollen  and  silken  stuffs,  and  li- 
nens, in  order  to  make  them 
smooth,  even,  and  glossy,  and 
also  to  give  them  waves,  as  is  done 
with  mohairs  and  tabbies.  This 
apparatus  consists  of  two  thick  cy- 
linders or  rollers  of  very  hard  and 
well-polished  wood,  round  which 
the  stuffs  intended  to  be  calendered, 
are  wound.  The  rollers  are  then 
placed  cross-wise  between  two 
very  thick  boards,  the  lower  of 
which  serves  as  a  fixed  base,  while 
the  upper  one.  is  moveable  by 
means  of  a  thick  screw,  with  a  rope 
fastened  to  a  spindle  that  forms  its 
axis  :  the  uppermost  board  is  also 
laden  with  large  stones  of  above 
twenty  thousand  pounds  weight. 

CALF,  in  zoology,  the  young  of 
a  cow.  On  account  of  its  great 
utility,  the  means  of  rearing,  feed- 
ing and  improving    this    animal, 
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have  from  its  earliest  existence,  ex- , 
ercised  all  the  ingenuity  of  man- 
kind. There  are  two  methods  of 
feeding  calves  :  the  first  is,  to  let 
them  run  about  with  their  dam  the 
whole  of  tire  first  year;  a  plan 
winch  is  generally  acknowledged 
to  be  productive  of  the  best  cattle, 
and  is  pursued  in  counties  where 
fodder  is  cheap.  The  other  mode, 
is,  to  take  them  from  the  dam  when 
about  a  fortnight  old,  from  which, 
period  they  are  "  brought  up  by 
hand." 

Various  plans  have,  with  consi- 
derable success,  been  tried  and  re- 
commended for  the  rearing  of 
calves,  with  a  small  allowance  of 
milk,  and  in  some  cases  without 
any.  In  several  counties  of  Eng- 
land, calves,  on  being  taken  from 
the  cows,  are  taught  to  drink  luke- 
warm Jlct,  or  skimmed  milk  ;  it 
being  dangerous  to  give  it  them 
too  hot.  The  time  selected  for  this 
purpose,  is  from  the  latter  end  of 
January  to  the  beginning  of  May, 
about  twelve  weeks  after  which, 
for  nearly  a  month,  they  are  fed 
with  milk  diluted  with  water. 
Small  wisps  of  hay  are  then  placed 
round  them  on  cleft  sticks,  in  order 
to  induce  them  to  eat.  About  the 
latter  end  of  May,  they  are  turned 
out  to  grass,  being  only  taken  in  a 
few  times  at  first,  during  die  night, 
when  they  have  milk  and  water, 
given  them ;  which  is  also  conti- 
nued, though  in  less  proportion, 
during  the  last  month,  till  they  are 
able  to  feed  themselves,  and  conse- 
quently disregard  it.  Care  is  also 
taken  to  wean  them  with  short  and 
sweet  grass  ;  for,  if  hay  and  water 
be  used,  they  become  liable  to 
swellings  and  the  rot. 

In  other  parts  of  England,  a 
composition  called  linseed-milk  is 
found  to  be  of  considerable  utility 

for 
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for  this  purpose.  The  principal 
ingredients  of  which  are,  a  small 
quan tit y  of  linseed-oil-cake  finely 
pulverized,  which  may  be  increas- 
ed as  occasion  may  require,  in  pro- 
portion as  the  calf  becomes  accus- 
tomed to  it,  and  gradually  mixed 
with  some  skimmed  milk,  sweet- 
ened with  treacle.  This  must  be 
made  nearly  as  warm  as  new  milk, 
whin  first  taken  from  the  cow. 
An  infusion  of  hay,  called  indiscri- 
minately hay-tea,  or  hay-water, 
mixed  with  linseed,  and  boiled 
down  to  the  consistence  of  a  jelly, 
has  likewise  been  tried  with  suc- 
cess ;  as  also  a  species  of  water- 
gruel,  consisting  of  nearly  one- 
third  barley,  and  the  remainder  of 
oats,  ground  very  fine.  A  similar 
composition  is  used  in  the  county 
of  Cornwall;  the  only  difference 
being  the  addition  of  scalded  or 
skimmed  milk.  These  are  some  of 
the  principal  modes  adopted  for  the 
rearing  and  weaning  of  calves ; 
from  which,  in  general,  the  rest 
differ  but  little. 

The  fattening  of  calves,  from  the 
esteem  in  which  their  flesh  is  held, 
is  an  objeel:  of  importance,  especi- 
ally in  the  vicinity  of  London, 
where  the  lands  are  not  so  profit- 
able for  breeding  cattle,  as  in  other 
parts  of  the  country;  and  the  me- 
thods used  for  that  purpose  are  as 
various  as  those  for  rearing  them. 
Since  the  improvements  which  have 
taken  place  in  rural  economy, 
calves  have  a  much  greater  variety 
of  food  than  before.  Grains,  po- 
tatoes, malt-dust,  pollard,  and 
turnips,  together  with  sweet  hay, 
now  constitute  their  common  ali- 
ment. But,  in  order  to  make 
them  fine  and  fat,  the  best  and 
most  efficacious  way  is,  to  keep 
them  as  clean  as  possible,  by  ele- 
vating opg  iij  such  ■■  aiiinner. 
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that  the  sun.  may  not  have  too 
great  power  over  them,  and  to 
such  a  height  above  the  level  of  the 
ground,  that  their  urine  may  pass 
off;  by  giving  them  fresh  litter 
every  day,  and  suspending  over 
the  coop  a  large  chalk-stone,  so 
that  they  can  easily  lick  it.  Be- 
sides this,  it  is  usual  to  bleed  them 
when  they  are  about  a  month  old, 
and  again  just  before  they  are 
slaughtered ;  which  practice  contri- 
butes in  a  considerable  degree  to  the 
beauty  and  whiteness  of  the  fiesh, 
and  is  therefore  more  frequently 
repeated  by  some  persons ;  bur, 
this  is  not  altogether  necessary  : 
twice  bleeding  being  fully  suffici- 
ent for  that  purpose,  in  the  opinion 
of  the  most  experienced  breeders. 
It  is,  however,  to  be  observed, 
that  those  calves  which  are  intend- 
ed for  bulls,  or  to  be  gelt  for  oxen, ' 
should  be  selected  as  soon  as  pos- 
sible ;  as  for  the  latter  operation 
they  should  not  be  older  than 
twenty  days. 

Distempers.  From  the  first  day 
of  their  birth,  calves  are  subject  to 
various  distempers,  which  require 
great  attention.  The  earliest  is 
that  generally  called  the  scouring, 
for  which  an  ingenious  correspon- 
dent in  the  Annals  of  Agriculture 
(vol.  xix.  p.  437)  prescribes  a  mix- 
ture of  powdered  chalk  and  wheats 
meal  wrought  into  a  ball  with  gin, 
as  a  medicine  that  may  be  given 
with  safety.'  They  are  also  liable 
to  be  hoven,  in  which  case  the 
thr Listing  of  a  penknife  through 
that  part  of  the  swelling  which  rises 
highest  near  the  hip-bone,  and  in- 
troducing a  large  quill  into  the  ori- 
fice, have  been  attended  with  suc- 
cess in  relieving  them".  '  The  skouic 
is  another  distemper  which  is  par- 
ticularly fatal  to  calves,  and  attacks 
them  3  few  days  after  their  birth. 

E  -  i  The 
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The  symptoms  generally  are,  1 .  A 
colic  more  or  less  violent,  which  is 
often  very  severe  and  dangerous, 
especially  when  it  is  infectious. — 
This  antecedent  colic  is  terminat- 
ed, and  the  animal  relieved,  by  a 
discharge  taking  place  from  the 
bowels  ;  but  this  is  sometimes  fa- 
tal before  the  shoote  appears.  2. 
A  loathing,  and  refusing  of  food, 
even  previous  to  the  evacuation, 
which  increases  and  decreases  in 
proportion  to  the  violence  and  du- 
ration of  the  distemper.  In  this 
disorder,  the  cheapest,  and  perhaps 
the  best  medicine  which  has  gene- 
rally been  administered  by  several 
experienced  breeders,  is  milk  well 
mulled  with  eggs ;  or  eggs  and 
flour  properly  mixed  with  oil,  melt- 
ed butter,  and  mucilaginous  roots, 
or  seeds,  such  as  linseed,  aniseed, 
&c.  But  the  most  fatal  of  the  va- 
rious diseases  to  which  calves  are 
sjubjecTj,  is  that  denominated  in 
Herefordshire.;  the  gut-lie,  where  it 
most  commonly  pre  vails  3  the  symp- 
toms of  which  are,  a  total  stoppage 
in  the  bowels,  except  a  copious  dis- 
charge of  blood  and  mucus,  accom- 
panied by  a  violent  fever,  that  oc- 
casions the  affected  animal  to  kick 
at  its  belly,  lie  down,  and  groan. 
This  is  the  effect  of  an  erroneous 
method  of  castration,  which  causes 
a  stoppage  in  the  bowels,  and  brings 
on  mortification,  and  which  in  a 
few  days  proves  fatal.  The  only 
safe  mode  of  cure  is,  to  make  a 
perpendicular  incision  four  inches 
under  the  third  vertebra  of  the 
loins  over  the  paunch,  or  stomach., 
and  introduce  the  arm  to  rind  the 
part  affected,  the  beast  being  kept, 
if  possible,  in  an  ere&  position,  by 
the  help  of  proper  assistants.  In 
order  to  remove  the  stoppage  in 
the  stomach  occasioned  by  the  tie, 
jnd  to  carry  off  the  fever,  four 
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ounces  of  Glauber's  salts,  two 
ounces  of  cream  of  tartar,  and  one 
ounce  of  senna,  infused  in  two 
pints  of  boiling  water,  are  given, 
to  which  are  added  halt  a  pound  of 
olive  oil  ;  the  whole  of  this  is 
worked  off  with  gruel  in  which 
mallows  and  alder-bark  have  been 
infused.  In  order  to  avoid  any  far- 
ther detail  of  this  and  the  preced- 
ing distempers,  we  must  refer  our 
readers  to  the  third  volume  of  Mr. 
Young's  Annals  of  Agriculture, 
p.  200 — 2\Q;  and  to  the  second 
volume,  p.  98 — 104,  of  the  Reper- 
tory of  Arts  and  ManufaciurtS. 

Calf's  Snout.  See  Lesser  Snap- 
dragon. 

CALICO,  a  stuff  or  cloth  of 
cotton,  originally  manufactured  in 
India  ;  but,  within  the  last  twenty 
or  thirty  years,  it  has  been  imitated 
in  Britain,  and  brought  to  great 
perfection,  since  the  invention  of 
machines  for  spinning  cottcn.  In 
the  towns  of  Manchester,  Glas- 
gow, Paisley,  &c.  many  thousands 
of  industrious  hands  are  employed 
in  the  manufacture  of  this  article  ; 
which,  according  to  its  different 
degrees  of  fineness,  is  sold  from 
rjd.  to  6s.  and  upwards,  a  yard. 

Cotton  cloth  is  an  intermediate 
substance  between  that  made  of 
flax  and  animal  wool  5  but  by  no 
means  deserves  to  be  commended 
as  a  substitute  for  flannel,  next  the 
skin.  Calico  imbibes  and  retains  the 
perspired  humors,  unless  it  be  as 
frequently  changed  as  linen ;  while 
flannel  admits  a  free  evaporation 
through  its  more  numerous  pores. 

CALKIXS  are  the  prominent 
pafts  at  the  extremity  of  a  horse- 
shoe, bent  downwards,  and  the 
edges  blunted.  They  often  occa- 
sion horses  to  trip,  and  sometimes 
also  produce  the  bleyme,  or  an  in- 
flammation in  the  foat  between  the 

sole 
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sofc  and  die  bone  ;  while  the  dis- 
ease is  communicated  to  the  back 
and  the  sinews. 

Calkins,  when  formed  like  a 
hare's  ear,  and  if  the  horn  of  a 
horse's  heel  be  pared  pretty  low, 
seldom  do  much  damage ;  but 
when  left  large  and  square,  they 
spoil  the  foot  entirely.  There  are 
single  and  double  calkins,  accord- 
ingly as  they  are  made  at  one  or 
both  ends  of  the  foot :  the  latter, 
however,  are  but  rarely  hurtful, 
and  generally  make  a  horse  trot 
more  even  and  steady. 

Caltha.  See  Marsh  Mary- 
gold. 

Caltrops.     See  Pondweed. 

CALX  properly  signifies  lime  ; 
but  the  term  is  also  used  by  che- 
mists and  physicians  for  a  fine 
powder,  which  remains  after  the 
calcination  of  metals  and  other  mi- 
neral substances.  All  metallic 
calces  are  found  to  weigh  more 
than  the  metal  from  which  they 
were    originally    produced.  -«- See 

(pALCINATION. 

CAMELET,  or  Chamblet,  a 
stuff  made  of  woo!,  silk,  and  some- 
times of  hair,  especially  that  of 
goats,  combined  with  the  first- 
mentioncd  substances.  In  some, 
the  warp  consists  of  wool  and  silk, 
and  the  woof  of  hair.  The  real 
oriental  camblet  is  made  from  the 
hair  of  the  Angora  goat.  There 
are  no  camblets  made  in  Europe  of 
goat's  hair  alone  :  France,  Hol- 
land, Flanders,  and  England,  are 
the  chief  places  where  this  manu- 
facture is  carried  on.  Those  of 
Brussels  are  allowed  to  be  of  the 
finest  quality,  and  those  of  Eng- 
land stand  next  in  repute. 

These  articles  are  of  various 
kinds,  which  are  denominated 
Ji gured camblets,  watered  camblets, 
u  fived  camblets,  &c. 
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CAMBRIC,  in  commerce,  a 
species  of  very  fine  white  linen, 
made  of  flax,  which  derives  its 
name  from  Cambray,  a  city  of 
Fiance,  where  it  was  first  invented. 
This  article  has  long  been  an  object 
of  considerable  advantage  to  the 
French,  who  formerly  drew  huge 
sums  annually  from  England  by  its 
sale  :  hence,  the  British  Parliament 
was  induced  to  pass  several  laws 
to  prevent  this  loss  of  our  national 
wealth  ;  and,  among  others,  the 
18  Geo.  II.  c.  36,  and  21  Geo.  II. 
c.  26,  which  impose  a  penalty  of  51. 
on  all  who  are  convicted  of  wear- 
ing, selling,  or  making  up  for  hire, 
any  cambric  or  French  lawns  j 
which,  however,  are  allowed  to  be 
exported . — A  cambric  manufactory 
was  established  some  years  since 
at  Winchelsea,  in  Sussex,  to  regu- 
late which  the  statutes  of  the  32 
Geo.  II.  c.  32,  and  4  Geo.  III. 
c.  37,  were  passed  3  but  it  was  very" 
soon  relinquished,  and  the  manu- 
facture carried  into  Scotland  and 
Ireland,  whence  we  are  now  sup- 
plied with  that  article. 

Ca.mx.ine,  See  Gold  of  Plea- 
sure. 

Cammock.  See  Thorny  Rest- 
harrow. 

Camomile.  See  Chamomile. 

Campeauiy  Wood.  See  Lou- 
wood. 

CAMPHOR,  a  white,  solid, 
transparent  resin,  of  a  very  vola- 
tile penetrating  smell,  and  a  bit- 
terish aromatic  pungent  taste,  ac- 
companied with  a  sense  of  coolness. 
It  is  chiefly  extracted  from  the 
wood  and  roots  of  the  Lour  us  Cam- 
ph'ira,  L.  a  tree  growing  in  Sumatra 
and  Japan  :  but  may  also  be  ob- 
tained in  small  quantities,  by  distil- 
lation, from  a  variety  of  vegetables, 
such  as  the  peppermint,  carda- 
moms, &c.  in  which  it  may  easily 

be 
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bediscovered  by  their  peculiar  cam- 
phorated odour,  and  their  cooling 
pungent  taste.  From  these,  the 
camphor  may  be  disengaged  by  dis- 
tinction, eidier  in  a  pure  state,  or 
in  combination  with  essential  oils. 
In  order  to  separate  it,  dissolve  the 
whole  of  the  camphorated  oil  thus 
obtained  in  a  proportionate  quan- 
tity of  alcohol ;  then  dilute  this  so- 
lution with  twelve  times  the  quan- 
tity of  distilled  water  :  if  the  oil 
contain  no  camphor,  the  water  used 
for  the  mixture  will  remain  clear 
and  transparent ;  the  alcohol  will 
gradually  combine  with  it,  and  die 
oily  particles  separa-te.  On  the 
contrary,  if  the  oil  be  mixed  with 
camphor,  the  whole  mixture  will 
be  converted  into  a  milky  liquor, 
from  which  the  camphor  wilj  be 
gradually  precipitated  in  the  form 
of  a  white  powder,  while  the  oily 
parts  ascend  to  the  surface  of  the 
water.  By  melting  this  powder  in 
a  clo.^e  glass  vessel,  over  a  mode- 
rate rire,  it  will  assume  the  concrete 
form  of  camphor  5  though  the  re- 
maining liquid  will  retain  a  small 
portion  of  this  substance,  as  well 
as  of  essential  oil. 

Camphor  is  justly  esteemed  one 
of  the  most  efficacious  medicines 
for  promoting  perspiration,  reliev- 
ing spasms,  and  resisting  putrefac- 
tion :  hence  it  has  long  been  cele- 
brated in  malignant  fevers,  and 
epidemical  distempers.  In  deli- 
rium, it  frequently  procures  a  com- 
posed rest,  after  opiates  have  failed 
of  success.  In  modern  practice, 
however,  it  is  chiefly  employed  ex- 
ternally, to  diminish  inflammation, 
to  disperse  tumors,  to  obviate  mor- 
tification, to  stimulate  in  cases  of 
local  palsy,  and  to  allay  rheumatic 
and  paralytic  pains.  We  state,  on 
the  authority  of  Dr.  C.  L.  F 
mans-,    of   Mayence,    the  oldest; 
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physician  now  living  in  Germany>  , 
that  camphorated  applications  in 
the  malignant,  confluent  small-pox* 
are  often  the  only  means  of  saving 
the  patient's  life;  and  that  he  once 
restored  to  healtii  a  voung  lady  in 
a  hopeless  situation,  by  using,  in 
the  course  of  twelve  days,  not  less 
than  eighty-four  ounces  of  solid 
cajnphor,  chiefly  in  the  form  of  an 
ointment  made  with  the  yolk  of 
eggs,  spread  on  clean  napkins,  and 
applied,  as  often  as  they  became 
dry,   over  the  whole  body. 

Internally,  camphor  is  given  in 
nervous  affecTaons,  in  order  to  ex- 
cite the  vital  power,  and  alleviate 
spasmodie  complaints.  It  is  recom- 
mended as  singularly  efficacious  in 
cases  of  ardor  urince,  or  scalding  of 
the  urine,  and  nervous  head-achs  : 
the  dose  may  be  increased  from 
three  to  twenty  grains ;  and,  in 
cases  of  madness,  from  five  to  thir- 
ty grains ;  two,  or  three  times  a  day, 
after  the  necessary  bleedings,  pur- 
gatives, and  the  tepid  bath. — To 
render  camphor  properly  diffusible 
in  water,  it  should  first  be  dissolved 
in  a  litde  spirit  of  wine,  or  express- 
ed oil,  and  then  well  triturated 
with  mucilage  ofjgum  arabic. 

CANADA  BALSAM,  a  trans- 
parent resinous  juice,  of  an  agree- 
able smell,  and  a  warm  pungent 
taste.  It  is  i  mported  from  Canada, 
in  North  America,  and  may  be 
considered  as  a  very  pure  turpen- 
tine, being  obtained  from  a  species 
of  the  fir-tree.  The  genuine  kind 
is  of  a  light  amber  colour,  and  a 
firm  consistence.  Although  it  has, 
not  hitherto  been  much  employed 
in  medicine,  yet  it  appears  to  be 
possessed  of  all  the  properties  and 
virtues  attributed  to  the  balsam  of 
Copaiva,  to  which  we  refer. 

Campion;     See  Catch-Fly. 

CANAL,  an  artificial   cut    in 

the 
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the  ground,  which  is  supplied  vim 
water  from  rivers,  springs,  &c.  in 
order  to  make  a  navigable  commu- 
nication between  different  place?. 
There  are  various  circumstances, 
upon  which  the  particular  opera- 
tions, necessary  for  constructing 
navigations,  depend ;  and  which 
consequently  increase,  or  diminish, 
the  labour  and  expence  of  execut- 
ing them:  such  as,  the  situation 
of  the  ground  ;  the  vicinity  to,  or 
connection  with,  rivers  ;  the  facili- 
ty or  difficulty  with  which  ,  the 
necessary  quantity  of  water  can 
be  procured  ;  and  many  other  re- 
quisites. The  utility  of  canals  to  a 
trading  nation  are  too  well  known  ; 
we  shall  therefore  only  refer  to  the 
following,  among  the  many  works 
that  have  lately  been  published  on 
this  important  subject,  in  which 
the  structure,  economy,  and  ad- 
vantages of  canals  are  amply  and 
perspicuously  treated,  viz.  l.Mr. 
Fulton's  '•  Treatise  on  Canal 
Navigation j"  4to.  ISs.  Taylor, 
iyyO.  The  author  displays  an  in- 
genuous disposition,  and  a  sincere 
wish  to  promote  useful  improve- 
ment. His  work  is  well  written, 
the  engraving  beautifully  executed, 
ar.d  the  whole  is  replete  with  use- 
ful information.  2.  Mr.  Ch.\?- 
i  \n's  "  Oiservaiions  o)i  the  vari- 
ous si/stews  of  Canal  Navigation;" 
'Ito.  (is.  Taylor.  This  performance 
also  abounds  with  useful  instruc- 
tion, and  forms  a  valuable  and  ne- 
cessary addition  to  Mr.  Pulton's 
work.  3.  Mr,  Tatham's  "  On 
1 1.  e  Political  Economy  of  Inland 
Navigation,  I  nidation, and  Drain- 
age, i"  -ito.  ll.  O's.  Fauider,  IJQg. 
This  work  likewise  contains  some 
■ble  hints,  and  is  not  destitute 
of  utility. 

On  the  subjeel  of  clearing  navi- 
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gable  canals  of  weeds,  we  sliall 
treat  under  the  bead  oi  Wkkds. 

CAN  ARY  BIRD,  or  Fringilla 
canaria,  is  a  species  of  finch,  and  a 
native  of  the  Canary  Islands.  It 
is  supposed  to  have  been  first 
brought  to  Europe  in  the  1 4th  cen- 
tury. At  a  still  later  period,  ca- 
nary-birds were  more  generally 
introduced  into  Germans,  where 
the  greatest  attention  is  paid  to  the 
breeding  and  rearing  of  these  beau- 
tiful creatures,  which  are  much 
celebrated  for  their  song,  and  do- 
cility in  imitating  musical  notes. 
Hence  they  have  become  a  source 
of  considerable  emolument  to  the 
Tvrolese,  who  export  vast  num- 
bers to  various  parts  of  Europe, 
and  also  to  England.  If  treated 
with  proper  pare,  they  will  breed, 
and  become  as  vigorous  and  health- 
ful in  this  country,  as  in  their  na- 
tive islands. 

These  delicate  birds  are  subject 
to-  a  variety  of  diseases  :  to  pre- 
vent which,  the  greatest  care 
should  be  taken  to  provide  them, 
with  pure  water  and  simple  food. 

During  the  time  of  moulting, 
which  often  proves  fatal  to  many 
of  them,  a  little  white  vine  drop- 
ped on  a  piece  of  biscuit,  or  sugar, 
will  be  of  considerable  service. 

CANARY  GRASS,  or Phalaris, 
L.  a  genus  of  plants,  comprising 
twenty-lour  species^  of  which  two 
only  are  cultivated  in  England ; 
viz.  1.  The  Caranicnsis,  or  the  ma- 
nured canary-grass,  which  is  raised 
from  seed,  and  roquires  the  s.oil  to 
be  made  very  fine  and  light  on  the 
surface.  It  is  sown  the  first  dry 
week  iu  February.  The  plant  is 
generally  ripe  in  die  beginning  of 
September,  and  requires  to  be  a 
considerable  time  in  the  held,  but 
it  is  seldom  injured  by  wet  wea- 
ther. 
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ther.  It  is  chiefly  cultivated  on 
account  of  its  seeds,  which  are 
found  to  be  best  calculated  for 
canary,  and  other  small  birds.  It 
nlso  nourishes  the  Coccus  pkai&ridis, 
which  is  properly  a  native  of  the 
Canary  Islands,  but  is  become  na- 
turalized in  England. 

2.  The  arundinacea,  or  painted 
lady-grass,  or  ladies  traces,  which 
is  occasionally  sown  in  our  gar- 
dens, on  account  of  its  beautiful 
striped  leaves.  It  is  of  consider- 
able utility  for  thatching  ricks,  or 
cottages,  as  this  plant  is  more  du- 
rable than  straw.  In  the  north  of 
Europe,  where  its  stalks  attain  the 
height  of  from  two  to  six  feet,  it  is 
mowed  twice  a  year,  and  given  to 
cattle,  asJa  nutritious  and  whole- 
some food.  We  are,  therefore,  of 
opinion,  that  this  species  might 
also  be  successfully  cultivated,  for 
the  same  purpose,  in  Britain. 

CANCER,  a  round,  though  un- 
equal, and,  at  first,  indolent  tumor, 
generally  situated  in  glandular 
parts,  such  as  the  breasts,  arm- 
pits, &c.  When  this  tumor  grows 
large,  is  of  a  livid,  blackish,  or 
leaden  hue,  and  attended  with  ex- 
cruciating pain,  it  is  called  an  occult 
cancer;  but,  when  it  becomes  a 
sore,  or  ulcer,  discharging  a  very 
fetid,  ichorous  matter,  it  is  then  an 
open,  or  ulcerated  cancer.  The 
latter  species  is  by  far  the  most 
dangerous,  and  has,  by  the  most 
judicious  practitioners  of  all  ages, 
been  considered  as  incurable  by 
any  internal  remedies :  the  occult 
cancer,  however,  has  sometimes, 
*  especially  before  it  had  attained  a 
considerable  size,  been  cured  by 
external  applications,  of  which  we 
shall  give  a  short  account. 

The  causes  of  this  formidable 
disease  are  not  distinctly  ascertain- 
ed j  though  its  origin  is  supposed 
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to  depend  chiefly  on  a  scrophulous 
predisposition  of  the  body;  which, 
if  increased  by  depressing  and  de- 
bilitating passions  of  every  descrip- 
tion, as  well  as  the  cessation  of 
periodical  and  salutary  fluxes  of 
blood,  frequently  produces  that  fa- 
tal malady. 

The  peculiar  acrimony  of  the 
fluids  which,  by  its  stimulus,  often 
changes  a  scrophulous  ulcer  into  a 
true  cancer,  is  of  a  very  diversified 
nature;  and  thence  arise  the  va- 
rious forms  and  characteristics  of 
this  complaint,  as  well  as  the  nu- 
merous difficulties  with  which  the 
cure  of  it  is  attended.  Hemlock 
and  arsenic,  used  internally,  and 
applied  externally,  have  indeed,  in 
a  few  instances,  been  attended 
with  success;  but  it  is,  on  the 
other  hand,  very  doubtful  whether 
these,  or  any  other  medicine,  have 
ever  cured  a  r eal  cancer.  Hence 
it  is  generally  believed,  that  extir- 
pation by  the  knife  is  the  only  cer- 
tain remedy.  Lately,  however,  a 
physician  has  appeared  in  the  me- 
tropolis, who  confidently  maintains 
that  he  has  discovered  a  method 
of  curing  a  disease,  which  has  hi- 
therto baffled  the  ingenuity  and 
skill  of  the  most  able  and  expe- 
rienced practitioners.  Although 
we  have  promised  (see  note  to  pp. 
10/  and  103  of  our  work)  to  ana- 
lyze his  medicines,  and  thus  to  as- 
certain whether  they  contain  arse- 
nic, yet  having  had  no  opportunity 
of  performing  the  experiment,  we 
are  obliged  to  delay  the  farther  ac- 
count of  that  discover}-,  whether 
real  or  pretended,  till  we  arrive  at 
the  article  Scikrhus. — To  com- 
pensate, in  some  degree,  for  this 
apparent  defect,  we  shall  commu- 
nicate the  latest  and  most  important 
information  on  this  subject,  receiv- 
ed from  the  Continent. 

In 
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In  cancers  of  the  face,  Dr. 
Handel  has  lately,  and  with  un- 
common success,  prescribed  the 
application  of  the  expressed  juice 
of  the  Cardans  tomentosus,  L.  the 
woolly-headed  thistle,  or  friars 
crown.  This  simple  remedy  was 
formerly  in  great  repute,  and 
strongly  recommended  by  Bo  hell, 
Stahl,  Timmermann,  and  other 
continental  physicians.  Dr.  Han- 
del ordered  his  patients  to  anoint 
the  parts  affected,  with  the  fresh 
juice,  six  or  eight  times  every  day ; 
and  he  found,  that,  in  the  course  of 
a  fortnight,  it  checked  the  progress 
of  the  most  malignant  cancer. 
The  editor  of  this  work  has,  in  one 
instance  only,  observed  a  similar 
happy  effect,  though  there  always 
appeared  to  be  great  alleviation  of 
pain,  and  an  abatement  of  the  fetid 
smell,  emitted  from  cancerous  ul- 
cerations, when  this  liniment  was 
duly  administered.  For  this  pur- 
pose, he  made  use  of  a  soft  feather, 
but  previously  added  to  the  juice 
about  the  eighth  part  of  re6tified 
spirit  of  wine,  in  order  to  precipi- 
tate the  feculent  particles,  and  also 
with  a  view  to  preserve  it  longer  in 
a  sweet  state. — Dr.  Handel  far- 
ther asserts,  that  by  the  application 
of  this  juice,  after  the  necessary 
internal  remedies  had  been  used, 
he  has  cured  the  itch,  scald  heads 
in  children,  the  thrush,  violent  in- 
flammation of  the  eyes,  inveterate 
ulcers  of  the  legs,  hcc;  especially 
in  those  constitutions  which  had 
been  reduced  by  the  use  of  mercu- 
rial medicines. — Notwithstanding 
these  favourable  accounts,  we 
doubt  whether  a  confirmed  cancer 
will  always  yield  to  such  super- 
ficial treatment  5  nay,  it  is  admit- 
ted by  all  those  foreign  practition- 
ers, that  the  juice  of  the  woolly- 
headed  thistle  was  of  service  only 
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when  applied  to  cancerous  ulcers 
in  the  face,  and  produced  no  relief 
whatever,  where  the  female  breast 
was  afflicted  with  that  loathsome 
disorder.  In  such  cases,  unfortu- 
nately, all  remedies  hitherto  dis- 
covered have  been  -found  ineffec- 
tual, unless  they  were  applied  in 
the  earliest  stage  of  the  cancerous 
tumor.  Thus  it  is  affirmed  by 
Bromfield,  Collignon,  Cul- 
len,  Theden,  Unzer,  and  many 
other  medical  men  of  eminence, 
that  the  timely  use  of  the  belladon- 
na, or  deadly  nightshade,  has  often 
dispersed  glandular  indurations, 
and  large  tumors  of  this  descrip- 
tion ;  but,  as  the  internal  adminis- 
tration of  this  virulent  plant  can- 
not safely  be  intrusted  to  those 
who  are  unacquainted  with  its  na- 
ture, and  the  constitution  of  the 
human  body,  we  shall  only  remark 
that  it  may,  with  equal  advantage, 
be  employed  externally.  For  this 
purpose,  the  leaves  of  the  deadly 
nightshade  should  be  boiled  in 
milk,  to  form  a  decoction  suffi- 
ciently strong,  and  with  which  the 
part  arieited  must  be  frequently 
fomented. 

Another  method  of  procuring 
relief  in  this  painful  complaint, 
has  been  discovered  by  Bassiano 
Carminati,  an  ingenious  Italian, 
who  first  observed  the  benefit  de- 
rived from  die  application  of  the 
gastric  liquor  of  living  animals  to 
putrid  and  cancerous  ulcers.  Se- 
veral other  physicians  on  the  Con- 
tinent, and  especially  J.  V.  H. 
Kohleb,  have  lately,  by  the  test 
of  experience,  confirmed  the  truth 
of  this  observation.  It  is,  there- 
fore, much  to  be  regretted,  that 
this  animal  fluid  cannot  be  easily 
procured  a\  sufficient  quantities, 
to  produce  so  desirable  an  effect. 
For  the  gratification  of  our  readers, 

we 
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shall  extract  the  following  curi- 
ous particulars  from  Kohxer's 
treatise  on  chirurgical  subjects, 
published  at  Leipzig,  in  1700. 
'From  granivo'rous  animals,  such 
'as  cows,  oxen,  calves.,  &c.  he  ob- 
tained a  quantity  of  gastric  juice, 
but  it  was  not  in  a  pure  state, 
and  always  mixed  with  alimen- 
tary matter ;  on  the  contrary, 
'that  of  carnivorous  animals,  for  in- 
stance, dogs,  cats,  and  especially 
•birds  of  prey,  'though  in  smaller 
proportion,  was  much  purer. 
'Among  the  latter  class,  the  liquor 
-extracted  from  the  stomach  of  a 
'large  species  of  raven,  which  he 
"terms  in  German,  "  Golkrahn," 
he  found  to  be  the  most  effica- 
cious. But  each  of  these  vora- 
cious creatures  devoured  twelve 
"ounces  of  solid  meat  in  twcnty- 
-four  hours,  as  their  usual  allow- 
ance. They  ought,  however,  to 
•receive  no  mod  for  twelve  hours 
before,  and  after,  the  extraction  of 
th--ir  gastric  juice ;  an  operation 
"which  is  performed  in  the  manner 
•as  follows :  The  neck  of  the  bird 
must  be  stretched,  till  no  folds  or 
wrinkles  are  observed  in  it;  aii 
assistant  then  introduces  into  its 
throat  a  small  tube,  made  of  horn 
"Or  bone,  which  has  three  longitu- 
•dinal  incisions,  and  two  small  holes 
'  near  the  top  :  through  the  latter 
'a  piece  of  tape  ih  parsed,  the  pro- 
jecting ends  of  which  are  fastened 
across  a  little  stick,  in  order  to  pre- 
'  ac  nt  the  creature  from  s\\  allowing 
the  tube.  Into  this  apparatus  is 
introduced  a  proportionate  piece  of 
a  moist,  but  well  expressed  sponge, 
by  means  of  a  whalebone  rod,  to 
which  it  is  firmly  tied,  and  then 
tii rust  down  so  far  as  to  reach  the 
•stomach  of  the  bird.  An  expert 
•operator  will  easily  ascertain  the 
•  tength  to  which  he  may  safely  pro- 
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ceed.  After  having  thus  fixed  the 
apparatus,  each  raven  is  locked  up 
in  a  different  cage,  or  partition., 
made  of  boards,  where  it  cannot 
easily  disengage  itself  from  this 
incumbrance.  The  liquor  pro- 
cured by  carefully  expressing  the 
sponge,  ought  to  be  immediately 
applied;  for,  after  having  stood 
twenty-four  hours,  it  becomes  so 
corrupt  that  worms  are  bred  in  it ; 
though,  in  its  sweet  state,  it  pos- 
sesses neither  odour  nor  taste.  It 
is,  however,  difficult  to  obtain  a 
sufficient  quantity  of  this  juice  for 
effecting  a  complete  cure  of  a  can- 
cer, as  eight  ravens  afford  only 
one  ounce  of  it  in  twenty-four 
hours.  Nevertheless,  as  the  effi- 
cacy of  this  simple,  though  expen- 
sive, remedy,  especially  in  eradi- 
cating tlie  most  virulent  cancers  of 
the  face,  is  well  attested  by  se- 
veral respectable  practitioners,  we 
thought  it  our  duty  to  insert  the 
preceding  account. 

CANDLE,  a  light  made  of  tal- 
low, wax,  or  spermaceti,  the 
wick  of  which  is  nsuallv  composed 
of  several  threads  of  cotton. 

There  are  two  species  of  tallow 
candles,  the  one  dipped,  and  the 
other  moulded ;  the  first  are  those 
in  common  use;  the  invention  of 
the  second  is  attributed  to  Le 
Bkege,  of  Paris.  Good  tallow- 
candles  ought  to  be  made  with 
equal  parts  of  sheep  and  ox-tallow  ; 
care  being  taken  to  avoid  any  mix- 
ture of  hog's  lard,  which  occasion:} 
a  thick  black  smoke,  attended  with 
a  disagreeable  smell,  and  also 
causes  the  candles  to  run. 

When  the  tallow  has  been 
weighed  and  mixed  in  due  pro- 
portions, it  is  Cut  very  small,  that 
it  may  be  more  speedily  dissolved  ; 
for  otherwise  it  would  be  liable  to 
burn,  or  become  black,  if  left  too 
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Jong  over  the  fire.  As  soon  afs  it 
is  completely  melted  and  skimmed, 
a  certain  quantity  of  water,  pro- 
portionate to  that  of  the  tallow,  is 
poured  in,  for  precipitating  the 
impure  particles  to  the  bottom  of 
the  vessel.  This,  however,  should 
not  be  done  till  after  the  three  first 
dips  j  as  the  water,  by  penetrating 
the  wicks,  would  make  the  caudles 
crackle  in  burning,  and  thereby 
render  them  useless.  To  purify 
The  tallow  still  more,  it  is  strained 
through  a  coarse  horse-hair  sieve 
into  a  tub :  Where,  after  having 
remained  three  hours,  it  becomes 
'fit  for  use. 

Wax  Candles  are  of  various  kinds 
and  forms  ;  they  are  made  of  cot- 
ton or  flaxen  wieks,  slightly 
"twisted,  and  covered  with  wi  ite 
or  coloured  wax.  This  o  >eration 
is  performed  either  by  the  hand  or 
with  a  ladle.  In  order  to  soften 
the  wax,  it  is  first  worked  re- 
peatedly in  a  deep  narrow  cauldron 
of  hot  water  ;  then  taken  out  in 
small  pieces,  and  gradually  dis- 
posed round  the  wick,  which  is 
fixed  on  a  honk  in  the  wall,  be- 
ginning with  the  lirger  end,  and 
diminishing  in  proportion  as  the 
neck  approaches,;  to  prevent  the 
Wax  from  adhering  to  the  hands, 
they  are  rubbed  with  oil  of  olives, 
lard,  or  other  un£mous  substance. 
"When  it  is  iritended  to  make  wax 
candles  with  a  ladle,  the  wicks 
being  prepared  as  above-mentioned, 
a  dozen  of  them  are  fixed  at  equal 
distances  round  an  iron  circle, 
which  is  suspended  over  a  tinned 
copper  vessel  containing  melted 
'wax;  a  large  ladleful  of  which  is 
poured  gently  and  repeatedly  on 
the  tops  or"  ihe  wicks,  till  the 
candles  have  acquired  a  proper  size, 
when  they  are  taken  down,  kept 
warm,  and  smoothed  upon  a  wal- 
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nut-tree  table  with  a  long  square 
instrument  of  box,  which  is  conti- 
nually moistened  with  hot  water, 
to  prevent  the  adhesion  of  the  wax. 
In  other  respects,  this  mode  of 
making  wax-candles  corresponds 
with  that  of  manufacturing  them 
by  the  hand. 

•  From  the  increasing  demand  and 
price  of  wax,  various  experiments 
have  been  tried,  in  order  to  disco* 
ver  proper  substitutes,  which  might 
possess  similar  solidity.  We  arc 
informed  by  a  foreign  journal,  that 
this  desirable  object  has  been  satis- 
factorily  attained,  by  melting  down 
an  equal  quantity  of  tallow  and 
resin.  In  order  to  ascertain  the 
truth  of  this  assertion,  we  were 
induced  to  repeat  the  experiment, 
but  without  success:  for,  though 
the  two  substances  incorporated, 
they  had  not  a  sufficient  degree  of 
cohesion ;  and,  when  moulded  into 
a  proper  form,  the  tallow  burned, 
but  the  resin  dissolved,  and  sepa- 
rated from  it. 

In  September,  17QQ,  Mr.  Wil- 
liam Bolts,  of  London,  obtained 
a  patent  for  new  modes  of  improv- 
ing the  form,  quality,  and  use  of 
candies,  and  other  lights,  made  of 
tallow,  wax,  spermaceti,  &rc.  This 
invention  the  patentee  founds  on 
four  principles  :  1  On  the' fabrica- 
tion of  the  body  of  such  lights, 
prior  to,  and  independently  of,  the 
"  wicks  winch  may  be  subsequently 
applied  to  them.  2.  On  the  applica- 
tion of  moveable  wicks,  which'  mav 
be  applied  to,  or  extracted  from  the 
candles,  or  lights,  any  time  after 
■  they  have  been  made.  3.  On  the 
using  of  fixed,  or  ordinary  wicks, 
for  those  lights  or  candles,  at  any 
period  subsequent  to  the  making 
of  either;  and  4.  On  placing  the 
inflammable,  substance,  while  in 
fusion,  in  a  close  vessel,  and  dtib- 
mi  tuner 
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mitting  It  there  to  the  action  of  a 
vacuum,  and  of  a  pressure  superior 
to  that  of  the  atmosphere.  This 
was  effected  with  a  view  to  extract, 
by  the  vacuum,  whatever  elastic 
fluid  may  remain  in  it,  under  the 
ordinary  pressure  j  and  also  to  in- 
crease the  solidity  and  whiteness 
of  the  substance,  by  the  superior 
weight  applied  to  it,  when  cooling. 

From  the  very  great  utility  of 
candles,  they  early  became  the  ob- 
ject of  adulteration :  hence  it  is  pro- 
vided by  various  acts  of  parliament, 
that  all  adulterated  candles  shall 
be  forfeited ;  and  if  any  tallow- 
chandlers,  or  melters,  make  use  of 
melting-houses  without  giving  due 
notice  to  the  excise-officers,  they 
shall  be  subject  to  a  penalty  of 
lQOl.j  or,  if  they  fail  in  informing 
tho.se  persons  of  their  making 
candles,  and  thus  prevent  them 
from  ascertaining  the  duties,  501. 5 
and  if  any  person  is  convicted  of 
making  candies  privately,  they  are 
forfeited,  together  with  the  uten- 
sils, and  1001.  by. the  5  Geo.  III. 
c.  43.  Those  caudles,  however,  for 
which  the  duty  has  been  paid,  may 
be  exported,  and  the  duty  al- 
lowed ;  but,  by  the  statutes  of  8 
Ann,  c.  9,  and  23  Geo.  IJ.  c.  21, 
no  drawback  is  allowed  on  the  ex- 
portation of  foreign  candles. 

Although  candles  are  preferable 
to  lamps,  as  their  light  is  less  in- 
jurious both  to  the  eyes  and  lungs, 
and  as  they  do  not  produce  so  great 
a  volume  of  smoke,  yet  a  clean 
chamber-lamp,  which  emits  as 
little  smoke  and  smell  as  possible, 
is  far  superior  even  to  wax-candles; 
for,  1 .  As  all  candles  burn  down- 
wards, the  eye  necessarily  becomes 
more  fatigued,  and  strained  dur- 
ing the  later  hours  of  candle-light ; 
2.  .Because  they  yield  an  irregular 
light,   which  occasions  the  addi- 
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tional  trouble  of  snuffing  them ;  and 
lastly,  because,  if  the  air  be  agitated 
ever  so  little,  or  if  the  candles  are 
made  of  bad  materials,  they  injure 
the  eye  by  their  flaring  light. 

Candock.  See  White  AVater- 
Lily. 

Canine  Madness.  See  Bite 
of  a  mad  dog. 

CANKER,  a  disease  to  which 
trees  are  subject ;  it  proceeds  prin- 
cipally from  die  nature  of  the  soil, 
and  causes  the  bark  to  decay.  If 
the  canker  be  seated  in  a  bough> 
and  a  large  one,  the  general' practice 
is  to  cut  it  off  at  some  distance 
from  the  stem  ;  if  a  small  one, 
close  to  it. 

When  the  tree  is  thus  open  and 
exposed,  it  is -liable  to  receive  inr 
jury  from  the  air,  moisture,  and  in- 
sects. To  prevent  this,  white  lead 
and  boiled  oil,  made  into  a  kind  of 
thick  paint,  with  the  addition  of 
sublimate  of  mercury,  has  been 
recommended  by  Dr.  Darwin,  as 
an  useful  remedy,  especially  when 
applied  to  the  wounds  of  those 
trees,  the  wood  of  which  contains 
less  acrimony,  and  is  consequently 
more  liable  to  be  penetrated,  and 
eaten  by  a  large  worm  or  maggot, 
that  would  otherwise  consume  the 
whole  internal  wood. 

In  the  13th  vol.  of  the  Transac- 
tions of  the  Society  of  Arts,  &c. 
the  ingenious  Mr.  Bucknall  ob- 
serves, that,  in  pruning,  this  me- 
dication ought  never  to  be  omitted, 
as  experience  has  demonstrated^ 
that  mercury  removes  the  noxious 
effects  of  canker  in  the  more  dedi- 
cate fruit  trees,  so  effectually  as  to 
influence  the  vegetation  of  plants, 
by  affording  both  smoothness  and 
a  free  growth  to  the  bark. 

He  directs  every  stump,  together 
with  the  decayed  or  blighted 
branches,  and  all  those  that  crc** 
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the  infected  tree,  or  where  the 
leaves  curl,  to  be  taken  off  smooth 
and  even  ;  the  gum  is  likewise  to 
be  pared  down  close  to  the  bark, 
and  rather  a  little  within  it,  but 
not  so  as  to  destroy  the  rough  coat; 
the  fissures,  out  of  which  it  oozes, 
are  next  to  be  opened  to  the  bot- 
tom, the  blotches  to  be  cut  away, 
and  the  canker  extirpated:  all  the 
wounds  are  then  to  be  anointed 
with  the  medication,  a  little  being 
smeared  over  that  part  of  the 
canker  which  was  not  large  enough 
to  be  cut.  The  tree  must  also  be 
scored,  and  the  moss  rubbed  off ; 
but  care  should  be  taken  to  avoid 
breaking  off  a  single  branch,  as 
this  would  be  productive  of  dan- 
gerous consequences. 
,  "  A  tree  thus  managed  (says 
Mr.  Bucknall),  will,  with  its 
remaining  free  shoots,  run  large ; 
which,  as  they  require  a  great  how 
of  sap,  will  keep  the  roots  in  con- 
stant employ,  and  thus  necessarily 
establish  it  in  permanent  health." 
He  also  remarks  that,  where  the 
sole  object  is  to  remove  the  canker, 
hog's  lard  will  be  found  of  consi- 
derable utility;  but,  if  wet  also  is 
to  be  guarded  against,  it  is  by  no 
means  so  beneficial  as  tar. 

There  is  also  another  method  of 
curing  this  disease,  which  has  been 
tried  with  success;  namely,  where 
a  branch  of  a  valuable  tree  is  likely 
to  be  destroyed  by  the  canker,  to 
inclose  the  affected  part,  and  some 
inches  above  it,  in  a  garden  pot  of 
earth,  previously  divided,  support- 
ed by  stakes,  and  tied  together 
round  the  branch,  which  will  then 
strike  roots  in  the  mould;  and  which, 
after  some  months,  may  be  cut  off, 
and  planted  in  the  ground  :  thus 
preserved,  it  will  produce  a  new 
tree. 

NO.  IV.— VOL.   I. 
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CANKER-WORM,  a  species 
of  insects  particularly  destructive 
to  corn,  grass,  and  every  other 
vegetable  in  which  it  can  harbour. 
It  has  been  erroneously  supposed, 
that  excessive  and  continual  wet 
weather  will  destroy  them,  but  this 
is  so  far  from  being  true,  that  an 
instance  has  occurred  of  tiieir  hav- 
ing been  found  buried  six  feet  deep, 
in  a  firm  soil. 

These  worms,  every  fourth  year, 
become  flies,  when  they  deposit 
their  spawn  on  the  ground,  and 
thus  produce  maggots.  Soot  has 
been  strewed  on  the  land  infested 
with  these  vermin,  and  various 
other  remedies  have  been  tried, 
but  without  success ;  except  that 
practised  in  the  county  of  Norfolk, 
where,  some  years  since,  the  can- 
ker-worm was  particularly  perni- 
cious. The  expedient  alluded  to, 
is  as  follows  :  when  they  become 
flies,  and  are  settled  on  the  trees, 
especially  those  of  oak,  elm,  and 
maple,  they  are  shaken  off,  so  as 
to  drop  on  pack-sheets,  or  tilters, 
spread  under  them  for  that  pur- 
pose. If,  in  this  manner,  they  are 
destroyed  soon  after  their  first  ap- 
pearance, when  in  the  state  of 
flies,  and  before  they  can  do  far- 
ther mischief  by  lodging  on  the 
ground,  their  numbers  will  be  con- 
siderably diminished,  and,  in  a  few 
years,  they  will  be  almost  wholly 
exterminated. 

Canthandes.     See  Spanish  Fly. 

CAOUTCHOUC,  Elastic  Re- 
sin, ox  India  rubier,  is  a  substance 
produced  from  the  Syringe  Tree,  or 
Jatropha  elastica,  L.  which  is  a  na- 
tive of  South  America.  It  oozes 
in  tlie  form  of  vegetable  milk,  from 
incisions  made  in  the  tree,  and  is 
,  principally  collected  in  wet  wea- 
ther, when  it  flows  abundantly. 
.  E  f  Various 
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Various  conjectures  have  been 
formed  by  the  most  eminent  bo- 
tanists, and  chemists,  as  to  the 
means  used  for  inspissating  and  in- 
durating this  vegetable  substance. 
The  general  opinion,  however,  is, 
that  it  concretes  gradually  when 
exposed  to  the  air.  It  is  particu- 
larly celebrated  for  the  uncommon 
flexibility  and  elasticity,  which  it 
di  plays  immediately  on  acquiring 
a  solid  consistence,  and  for  the 
many  purposes  to  which  it  is  ap- 
plied by  the  Indians,  who  make 
boots  of  it  that  are  impenetrable  to 
water,  and  when  smoked,  have  the 
appearance  of  real  leather.  They 
also  make  bottles  of  it,  to  the  necks 
of  which  reeds  are  affixed,  and 
through  these  the  liquor  is  squirted 
by  pressure.  The  inhabitants  of 
Quito,  in  Peru,  also  prepare  from 
this  substance  a  specif  s  of  oil-cloth 
and  canvas,  which  are  formed  by 
moulds  made  of  clay,  and  worked 
Into  a  variety  of  figures.  Over 
these  moulds  is  spread  the  juice  ob- 
tained bv  incision  ;  and,  as  often  as 
one  layer  is  dry,  another  is  added, 
till  the  vessel  acquires  a  proper 
thickness ;  when  the  whole  is  held 
over  a  strong  smoke  of  burning 
vegetables,  which  gives  it  the  tex- 
ture and  appearance  of  leather. 
Before  the  operation  is  completely 
finished,  the  substance,  whhe  still 
soft,  will  admit  of  any  impression 
being  made  on  its  surface,  which 
is  indi  - 

The   chemical    properties,    and 
other    interesting    peculiarities   of 

elastic  resin,   have  been  dili- 

'.v  explored  b;.r  the  most  inge- 
nious natural  philosophers  of  Eu- 
rope, from  the   time   it   was  first 
n.  Various  experiments  have 

.  made  to  dissolve  it,  and  to 
ascertain  whether  it  would  assume 

:  .-at  figures,    with  the  same 
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facility  as  it  did  in  its  original  stnte". 
This  has  been  effected  by  the  fol- 
lowing simple  process :  Mr. Winch 
put  a  pound  of  good  vitriolic  aether 
into  a  bottle,  capable  of  containing 
four  pounds  of  any  common  fluid. 
On  this  aether  he  poured  two  pounds 
of  pure  water,  stopped  the  bottle, 
inverted  it,  and  agitated  both  li- 
quids for  several  minutes,  in  order 
to  mix,  or,  rather,  to  wash  the 
aether  in  the  water.  On  subsiding, 
as  the  aether  floated  on  the  top,  he 
left  the  bottle  in  the  inverted  di- 
rection, opened  it  cautiously,  sub- 
stituted his  thumb  for  the  stopper, 
and  thus  let  the  water  gradually 
escape  into  a  vessel  beneath. 
This  operation  he  performed  re-» 
peatedly,  till  the  sixteen  ounces  of 
aether  were  reduced  to  five.  Hav- 
ing thus  obtained  a  very  pure  aether, 
he  found  it  to  be  the  most  perfect 
solvent  of  elastic  gum.  When  im- 
mersed into  it,  after  being  cut  into 
small  pieces,  it  began  to  swell  in  a 
very  short  time;  and,  though  die 
aether  acted  on  it  but  slowly  at  first, 
yet,  in  five  or  six  hours,  the  whole 
was  completed)'  dissolved,  and  the 
liquor  remained  transparent.  It 
too  large  a  proportion  of  elastic 
gum  be  employed,  it  will  subside 
to  the  bottom;  and  may,  after  be- 
ing taken  out  of  the  bottle,  be 
moulded  into  any  form,  so  as  to 
retain  its  former  elasticity. 

The  caoutchouc  is  at  present 
chiefly  employed  by  surgeons,  for 
the  injection  of  liquids,  and  also 
by  painters,  and  odiers,  for  rubbing 
out  pencd  marks,  kc. ;  though  we 
do  not  hesitate  to  say,  that  it  may 
be  advantageously  used  for  sochs, 
or  even  shoes  and  boots,  as  well  as 
various  useful  articles  of  domestic 
convenience. 

CAPER,  or  CappariS)  L.  an  ex- 
otic genus  of  plants  comprising  se- 
ven 
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Ven  species,  of  which  the  spinosa, 
or  common  caper,  only  is  culti- 
vated in  Britain,  but  with  great 
difficulty.  This  plant  delights  in 
the  crevices  of  rocks,  old  walls, 
Src.  and  thrives  luxuriantly  in  an 
horizontal  direction.  In  the  warm 
parts  of  Europe,  it  is  propagated  by 
seeds,  and  the  buds,  pickled  with 
vinegar,  fee.  are  annually  import- 
ed from  Italy,  or  the  Mediterra- 
nean. 

Capers  are  supposed  to  excite 
the  appetite,  to  assist  digestion,  and 
to  be  useful  detergents,  and  ape- 
rients, in  obstructions  of  the  liver. 

Capoxtail  Grass.  See  Fes- 
cue. 

CARAWAY,  the  Common, 
or  Co  rum  caru'i,  L.  is  an  indige- 
nous biennial  plant,  propagated 
from  seeds,  which  ought  to  be 
sown  in  autumn  ;  it  blows  in  the 
second  year,  and  decays  a  short 
time  after  the  seeds  are  ripe.  This 
plant  furnishes  a  wholesome  and 
agreeable  food  to  goats,  swine,  and 
sheep,  but  is  refused  by  cows  and 
horses.  The  young  roots  are  said 
to  be  more  delicious  than  parsnips, 
fend  the  tender  leaves  may  be  boiled 
with  pot-herbs. 

Bechsteix  asserts,  that  cara- 
way, if  carefully  transplanted  into 
a  richer  soil,  produces  roots  not  in- 
ferior to  those  of  the  scorzonera, 
both  in  taste  and  utility  :  they  also 
afford  a  very  agreeable  pickle, 
when  preserved  in  vinegar,  su^ar, 
fee. 

On  account  of  their  aromatic 
smell,  and  warm,  pungent  taste, 
the  seeds  of  caraway  may  be  class- 
ed among  the  iinest  stomachics  and 
carminatives  of  our  climate.  To 
persons  afflicted  with  flatulency, 
and  liable  to  colics,  if  administered 
in  proper  quantities,  they  generally 
afford  considerable  relief,  and  may 
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sometimes  be  used  with  advantage 
in  tertian  agues. 

Caraway  seeds,  when  finely 
pounded,  spread  on  bread  and  but- 
ter, with  a  small  quantity  of  ginger1 
and  salt,  and  eaten  every  morning 
and  evening,  have  been  found  to  he 
an  excellent  remedy  against  hv se- 
ries ;  unless  this  complaint  arise 
from  improper  diet,  acrid  humors, 
bile,  passion,  &c.  They  are  like- 
wise used  in  cakes,  and,  when  in- 
crusted  with  sugar,  are  called  car- 
away-comfits. Besides  these  mul- 
tifarious purposes,  caraway-seeds 
are  distilled  with  spirituous  liquors, 
on  account  of  their  flavour:  but 
they  produce  a  noxious,  heating 
oil,  which  renders  those  liquors  far 
more  pernicious  to  health,  than 
they  are  even  in  a  pure  state. 

Carbon.     See  Charcoal. 

CARDAMOM,  or  Cardamo- 
mum,  a  species  of  the  Amomum,  is 
a  native  of  India,  comprising  two 
varieties.  1.  The  ma; us,  or  greater 
cardamom,  which,  when  it  arrives 
in  England,  is  a  dried  fruit,  or  pod, 
about  an  inch  long,  and  contains 
two  rows  of  small  triangular  seeds, 
of  a  warm  aromatic  flavour.  2.  The 
minus,  or  lesser  cardamom,  a  fruit 
of  an  inferior  size  to  that  of  the 
preceding  variety,  but  considerably 
stronger,  both  in  smell  and  taste. 

The  cardamom  is,  in  this  coun- 
try, only  known  by  its  seeds,  which 
are  sometimes  usefully  employed  in 
colds,  flatulency,  colics,  and  in 
laxity  and  debility  of  the  intestines. 
Its  seeds  are  said  to  possess  this 
advantage  over  those  of  the  pepper 
species,  that  notwithstanding  their 
pungency,  they  do  not  immode- 
rately  heat  or  inflame  the  bowels. 

Cakdixal  Flower.  See  Wa- 
ter Gladiole. 

CARLINE,  orCAROLiNETHis- 
tle.  the  Carlina,  L.   a  genus  of 

F  t  1  plains 
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plants  comprising  nine  species,  of 
which  the  vulgaris,  or  WildCarline 
Thistle,  only  is  indigenous,  and  ge- 
nerally indicates  a  barren  soil.  The 
other  species  are  propagated  from 
seeds,  which  should  be  sown  in  a 
bed  of  fresh  undunged  earth,  but 
not  be  transplanted,  as  they  will 
not  bear  this  operation.   When  the 
plants  appear  above  ground,  they 
must  be  carefully  weeded,   and  af- 
terwards thinned,  being  left  about 
a  foot  apart.     The  Carline  blows 
generally  in  the  second  year,  but,  if 
the  season  be  wet,  it  seldom  pro- 
duces good  seeds,  and  often  decays 
soon  after  blowing.      Its   flowers 
have  the  remarkable  property  of 
expanding  in  dry,   and  closing  in 
moist  weather ;    from  which  cir- 
cumstance they  are  often  consider- 
ed as  natural  hygrometers.   In  Ger- 
many, the  acaulis,  a  species  of  this 
genus,  forms  an  article  of  food,  and 
the  roots,   when  dressed  like  arti- 
chokes,  or  made  into  salads,  are 
highly  esteemed.     In  Switzerland, 
this  plant  is  also  cultivated  on  ac- 
count of  its  culinary  utility ;  besides 
which   it  furnishes   an    agreeable 
food  to  goats,  as  they  eat  it  eagerly, 
but  it  is  refused  by  cows  and  other 
animals. 

The  Carline  is  known  principally 
from  its  roots,  as  they  are  some- 
times used  in  hysterical  cases,  for 
which  they  are  said  tobe  an  excellent 
remedy.  They  have  a  strong  smell, 
a  sub-acrid,  bitterish,  aromatic  taste, 
and  were  formerly  imported  from 
the  more  southern  parts  of  Europe. 

CARMINE,  a  powder,  of  a  \  ery 
beautiful  red  colour,  partaking  of 
the  shades  of  scarlet  and  purple. 
It  is  used  by  painters  in  miniature; 
but,  on  account  of  its  high  price, 
they  are  often  induced  to  substitute 
lake.  The  manner  of  producing 
It  is  preserved  a  secret  by  colour- 
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makers ;  and,  though  many  receipt; 
have  been  published,  none  has  evel 
been  found  lo  answer  the  purpose. 
The  folloAving  process,  however, 
we  shall  communicate  on  the  au- 
thority of  the  Gentleman's  Maga- 
zine for  1/53, in  which  it  is  asserted 
that  this  costly  article  maybe/nade, 
even  in  greater  perfection  than  that 
produced  by  the  French   artists  : 
Take  four  or  five  gallons  of  pure 
water,  and  dissolve  in  it  a  sufficient 
quantity  of  pot-ash  to  make  a  strong 
lye.     After  having  filtered  the  so- 
lution, put  it  in  a  brass  pot,  and 
boil  in  it  one  pound  of  the  clean 
shreds  of  scarlet  cloth  dyed  ingrain, 
till  they  have  totally  lost  their  co- 
lour; then  squeeze  the  shreds,  and 
pass  all  the  lye  through  a  flannel 
bag.   Dissolve  two  pounds  of  alum 
in  a  proper  quantity  of  water,  and 
add  this  solution  to  the  lye ;    stir 
them  well  together,  and  the  whole 
will   become   rather  thick ;    it  is 
then  to  be  repassed  through  the 
flannel  bag,  and  the  liquor  will  run 
out  clear;  but  if  it  be  at  all  tinged,  it 
is  again  to  be  boiled,  with  the  addi- 
tion of  a  small  quantity  of  dissolved 
alum,   passed   through  the  bag  a 
third  time,  and  all  the  carmine  will 
be  left  behind.  Fresh  water  is  then 
to  be  poured  repeatedly  into  the 
bag,  till  all  the  alum  is   washed 
away ;  when  the  colour  must  be 
dried,  so  as  to  prevent   any  dust 
from  settling  on  it,  and  may  .then  be 
kept  for  use,  being  previously  re- 
duced to  an  impalpable  powder  in 
a  glass  or  marble.    If,  however,  in 
the  boiling,  so  much  water  evapo-. 
rate,  as  to  require  an  addition,  care 
must  be  taken  to  add  only  boiling 
water  to  supply  the  deficiency. 
Carn ati  o n  .   See Clov e-Pikk. 
CARNIVOROUS  animals   are 
those  which  seek  for,  and  feed  on, 
flesh.     It  is  a  question  among  phi- 
losophers, 
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losophers,  whether  man  Is  natural- 
ly carnivorous.  Those  who  are  of 
a  contrary  opinion,  rest  their  argu- 
ments chiefly  on  the  structure  of 
the  human  teeth,  which  are  mostly 
incisores,  that  is,  cutters,  or  mo- 
lares,  i.  e.  grinders,  and  not  such 
as  carnivorous  animals  are  provided 
with :  besides,  it  deserves  to  be 
remarked,  that,  even  when  we  eat 
flesh,  it  has  previously  undergone 
an  alteration  by  boiling,  or  roasting. 
Nevertheless,  it  must  be  allowed, 
that  we  are  furnished  with  teeth 
necessary  for  the  mastication  of 
every  kind  of  food,  whence  it  may 
reasonably  be  inferred,  that  Nature 
has  kindly  intended,  both  the  ve- 
getable and  animal  kingdoms,  for 
the  sustenance  of  mankind. 

CARP,  or  Carpio,  L.  is  a  spe- 
cies of  the  Cyprinus,  a  genus  of 
fish  comprising  above  thirty  spe- 
cies. Carp  are  also  called  white- 
fish,  on  account  of  their  glittering 
scales,  and  are  distinguished  from 
other  fish,  by  having  no  teeth,  the 
want  of  which  is  supplied  by  seve- 
ral small  rough  bones  fixed  in  their 
throat.  They  were  introduced  into 
England  during  the  1 6th  century. 

These  fish  are  much  celebrated 
for  their  longevitv,  many  of  (hem 
attaining  an  age  of  from  60  to  100 
years,  and  growing  to  the  extra- 
ordinary length  of  six  feet.  They 
delight  in  muddy  ponds,  which  are 
well  sheltered  from  the  wind,  and 
into  which  should  be  thrown  the 
liquor  fromcattie-yards,  mixed  with 
clay,  peas,  beans,  oil-cake,  &c.  In 
order  to  fatten  them,  and  increase 
their  size,  the  growth  of  grass 
under  the  water  should  be  particu- 
larly attended  to  ;  as  they  princi- 
pally feed  on  it  during  the  summer 
months.  To  effect  this,  when  the 
water  decreases  in  summer,  the 
dry,  naked  sides  of  the  pond  should 
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be  raked,  and  grass- seeds  abun- 
dantly sown  :  these  will  produce  a 
plentiful  supply  of  herbage,  which, 
when  the  pond  is  filled  up  by 
rains,  affords  a  feeding  place,  where 
the  fish  will  speedily  fatten.  In 
the  winter,  they  crowd  together  in 
the  mire  under  the  ice,  which 
should  be  occasionally  opened  to  ad- 
mit air,  for  want  of  which  the 
C3rp  is  often  severely  affe6ted. — 
But  where  it  is  practicable,  part  of 
the  water  should  be  drawn  oft', 
which  will  be  more  beneficial  to 
the  fish,  than  to  penetrate  the  ice. 
This  should  also  be  done,  when 
the  pond  has  been  struck  by 
lightning,  or  when  the  fish  are 
sick,  which  sometimes  happens,  if 
the  water  become  foul  or  turbid. 

Carp  are  much  celebrated  for 
their  docility,  and  have  been  known 
to  be  so  tame,  as  to  swim  to  the 
shore,  and  take  their  food,  on  be- 
ing called,  or  summoned  by  the 
sound  of  a  bell.  In  general,  how- 
ever, they  are  extremely  cunning, 
and  difficult  to  be  caught,  except 
during  the  time  of  spawning. — 
The  best  season  for  catching  carp 
and  barbel,  is  the  month  of  July, 
and  the  most  proper  time,  at  day- 
break. Care  must  be  taken  to  use 
neither  lead  nor  shot  in  the  lines  ; 
which  ought  to  be  proportionate  to 
the  length  of  the  rods,  and  made  of 
Indian  twist,  or  strong  pearl-co- 
loured silk,  armed  at  the  bottom 
links  with  sea  -  grass,  Turkey- 
grass,  or  strong  silk-worm  gut, 
perfectly  free  from  knots  or  frett- 
ings; 

When  the  spot  for  angling  is 
fixed  upon,  it  is  requisite,  on  the 
preceding  night,  to  throw  in  a  con- 
siderable quantity  of  paste,  pre- 
pared of  bread  and  bran,  or  mixed 
with  lob-worms  cut  to  pieces. 
This  purpose  may  also  be  effected 
F  {  3  by 
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by  throwing  in  a  mixture  of  blood 
and  grains,  which  must  be  repeated 
three  successive  nights ;   the   spot 
being  marked  with  particular   at- 
tention.  In  the  dawn  of  the  morn- 
ing,   after    the    depth    has    been 
plumbed  with  the  greatest  exact- 
ness, the  bait  for   the    first  rod, 
which  is  to  lie  at  the  bottom,  should 
be  a  \\  ell-scoured   lob-worm,  and 
the  hook  must  be  passed   through 
its  body,  about  three  inches  from 
the  tail ;    that  part    being    more 
able  to  the  fish  than  the  head. 
An  additional  ground-bait   should 
be  thrown  in,  at  the  same  place,  on 
the  three  preceding  nights.     The 
worm  being  dropped  as  exactly  as 
possible  on  the  ground-bait    just 
thrown  in,  the  first  rod  is  to  be  laid 
on   the  ground,     and  the  second 
baited.     The  bait  for  this  rod  must 
be  four  red  worms,  properly  e'eans- 
ed  and  pierced  through  the  head. 
The  third  rod  ought  to  be  baited 
with  a  paste  prepared  of  the  follow- 
ing materials  :   the  crumb  of  white 
bivad  one  day  old,  soaked  in  warm 
milk,  till  it  has  imbibed  enough  to 
make  it   of.  the  necessary  consist- 
ence ;    when   the  milk    is    to    be 
pressed  out,  and  a  sufficient  quan- 
tity of  honey  added,  to  impart  to  it 
a  sweet  flavour.     A  little  saffron, 
well   dried    and   powdered,    must 
a'oo  be  mixed,  together  with  a  few- 
drops  of  oil  of  rhodium,  in  order 
to  tinge  it  of  an  orange  colour.     It 
is  then  fit  for  immediate  use  ;    but 
care  must  be  taken,  that  the  floats 
for  each  red  be  of  the  short  single- 
plugged  kind,   and  that    the   fish 
"be  played  deep  3"     as,    if    this 
caution  be  neglected,  the  fish  will 
"  break,"  and  make  its  escape. 

Carp  are  much  esteemed  for  their 
delicacy  and  flavour,  which  may 
be  greatly  improved  by  keeping 
tlfem  in  river  water  for  a  few  days, 
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before  they  are  eaten.  Their  gall 
is  in  much  repute  among  the  Turks, 
for  staining  paper,  and  aiso  for 
making  a  fine  sap-green  colour. 

Formerly,  it  was  erroneously 
believed  that  the  frequent  eating 
of  this  fish  proved  a  certain  remedy 
for  dimness  of  sight ;  and,  with  that 
view,  many  persons  used  it  as  their 
daily  food;  though  without  con- 
sulting their  health.  Of  ail  animal 
substances,  carp  is  doubdess  the 
most  liable  to  putrescency  ;  and  as 
its  fat  is  indigestible,  it  ought  par- 
ticularly to  be  avoided  by  febrile 
patients,  invalids,  and  convale- 
scents. 

CARPET,  a  covering  for  floors, 
&zc.  manufactured  of  wool,  or  other 
materials,  and  worked  with  the 
needle,  or  in  a  loom.  The  carpets 
in  the  greatest  estimation  are  those 
of  Persia  and  Turkey  ;  but  a  ma- 
nufactory has  been  established  at 
Paris,  where  they  are  made  in  the 
same  manner  as  the  true  Persian 
carpets,  to  which  they  are  little  in- 
ferior. There  is  also  a  good  sort 
made  in  Germany;  these  are  often 
embellished  with  silk,  and  some 
are  even  made  of  dogs'  hair.  In 
England,  carpets  are  manufactured 
of  a  superior  quality ;  the  most  ele- 
gant and  valuable  of  which  are 
those  known  by  the  name  of 
Brussels. 

CARRIAGE,  a  vehicle  which 
is  employed  in  conveying  persons, 
goods,  merchandize,  &c.  from  one 
place  to  another,  and  is  usually 
constructed  with  two,  or  four 
wheels, 

Carriages  have  various  names, 
which,  together  with  their  struc- 
ture, are  so  generally  known,  as 
to  render  any  description  of  them 
unnecessary.  From  their  great 
utility,  more  particularly  when  ap- 
plied to  the  purposes  of   ramily- 

con- 


CAR 

convenience,  they  have  excited 
the  attention  of  the  most  ingenious 
artisans,  who  have  sedulously  stu- 
died to  improve  them.  Hence  a 
variety  of  experiments  have  been 
made,  in  order  to  ascertain  the 
best,  and  most  proper  mode  of 
constructing  them,  and  preventing 
the  different  obstacles  which  tend 
to  impede  their  motion.  To  dis- 
cuss these,  would  be  to  embark 
into  too  wide  a  held  of  inquiry  into 
the  principles  of  mechanics,  and  to 
deviate  from  that  plan  of  concise- 
ness we  have  adopted.  Those  of 
our  readers,  who  may  be  desirous 
of  acquiring  minute  information  on 
this  subject,  will  be  gratified  by  a 
perusal  of  Mr.  Anstice's  "  Re- 
marks on  Wheel- Carriages"  I78p, 
8vo.  2s.  Gd.,  in  which  it  is  fully 
and  ingeniously  investigated ;  and 
the  rules  for  constructing  wheel- 
carriages  are  laid  down,  accord- 
ing to  the  strictest  principles  of 
mechanics. 

CARROT,  or  Daucus,  L.  a  genus 
of  plants  comprising  ten  species,  of 
which  the  Carota,  or  common  car- 
rot, only  is  cultivated  in  Britain, 
where  it  was  introduced  from 
Flanders,  in  the  reign  of  Queen 
Elizabeth. 

Carrots  are  propagated  from 
seeds,  which  maybe  sown  at  differ- 
ent times,  during  the  whole  season ; 
in  order  to  procure  a  succession  of 
young  roots  for  the  table.  They 
require  an  open  situation,  at  a  little 
distance  from  a  wall ;  the  se.-ds 
should  be  previously  rubbed  be- 
tween the  hands,  to  take  off  their 
beards,  as  they  will  otherwise  ad- 
here to  each  other,  and  come  up 
in  patches;  but  if  sown  close  un- 
der the  wall,  they  will  too  quickly 
run  up  to  seed,  and  produce  indif- 
ferent roots. — These  plants  delight 
in    a  warm,    .light,    sandy  loam, 
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which  should  be  dug  to  a  consider- 
able depth,  to  facilitate  the  roots 
striking  downwards,  as  they  are 
apt  to  become  forked,  and  to  shoot 
out  lateral  branches.  They  grow 
most  luxuriantly  after  turnips, 
which  render  the  land  more  clear 
of  weeds  than  it  is  found  after  any 
other  crop.  As  a  culinary  article, 
the  carrot  is  well  known;  it  also 
furnishes  a  wholesome  and  nutri- 
tious fodder  for  cows :  if  given  to 
them  in  the  winter,  and  early  in 
the  spring,  it  greatly  increases  their 
milk,  and  imparts  to  it  an  agree- 
able flavour.  Hogs  thrive  well 
on  carrots,  which  they  fondly  eat, 
when  boiled  in  their  wash.  A 
sparing  allowance  of  these  roots, 
besides  the  usual  food,  is  said  to 
produce  an  invigorating  effect  on 
hunters  :  plough,  and  cart-horses 
also  eat  them  with  avidity ;  and, 
while  thus  fed,  require  no  corn, 
and  very  little  hay.  Oxen  and 
sheep  fatten  very  speedily  on  car- 
rots ;  and,  if  the  latter  animals  are 
"  half  fat,"  when  put  up,  they 
will  be  completely  so,  in  about 
three  months.  This  vegetable  has 
also  been  cultivated  for  feeding 
deer,  in  parks;  a  practice  which, 
in  severe  winters,  when  every 
other  kind  of  food  is  scarce,  has 
been  attended  with  advantage. 
As  a  fodder  for  cows,  sheep,  and 
swine,  the  tops  of  carrots  are 
equally  valuable  with  the  roots. 
Nay,  sometimes  even  hay  has  been 
made  by  mowing  these  tops,  to-r 
wards  the  latter  end  of  June ;  yet 
they  should  not  be  cut  so  closely 
as  to  injure  the  crown  of  the  root. 

Although  carrots,  when  left  in 
the  ground,  will  not  endure  the 
severity  of  winter,  like  cabbages 
and  other  vegetables,  yet,  by  pro- 
per care,  they  may  be  preserved, 
so  as  to  afford  a  wholesome  and 
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strengthening  fodder  for  cattle. 
The  method  alluded  to,  is  amply 
described  in  the  eleventh  volume 
of  the  "  Annals  of  Agriculture," 
from  which  we  extrad  the  follow- 
ing account:  Soon  after  Michael- 
mas, when  the  weather  is  dry,  the 
carrots  are  dug  out,  and  piled  up 
on  a  bank  of  earth,  raised  about 
six  inches  above  the  level  of  the 
soil,  and  proportioned  to  the  quan- 
tity of  carrots  intended  to  be  pre- 
served. On  this  bank  is  spread  a 
thin  layer  of  straw,  on  which  the 
carrots  are  placed,  with  their  tops 
turned  outwards,  and  the  ends 
folding  one  over  another.  The 
small  roots  are  topt,  and  laid  in  the 
middle,  to  prevent  the  two  sides 
from  separating,  by  the  greater 
pressure  of  weight  on  the  centre. 
Every  second  or  third  row  is  co- 
vered with  a  little  dry  straw,  and 
the  stacking  thus  continued,  till  it 
reaches  to  the  height  of  about  four 
feet,  when  an  additional  quantity 
of  dry  straw  is  carefully  spread 
over  the  tops,  and  the  whole  is 
thatched  with  sedge.  Another 
line  is  then  commenced  in  the 
same  manner  as  the  preceding,  and 
sufficient  room  left  for  one  person 
to  pass  between  them.  The  inter- 
mediate space  is  next  filled  up  with 
dry  straw,  and  the  outside  defend- 
ed with  bundles  of  the  same  mate- 
rial, staked  down,  or  fastened  with 
hurdles.  Thus  secured,  carrots 
will  protect  themselves  from  frost, 
by  their  own  tops,  and  ensure  a 
constant  supply  of  fodder,  at  a  pe- 
riod when  almost  every  other  vege- 
table is  de&troyed. 

Various,  but  unsuccessful,  ex- 
periments have  been  made  to  pre- 
pare sugar  from  carrots  3  as  they 
yielded  only  a  thick  syrup,  similar 
to  treacle.  Nevertheless,  these 
roots  have  lately  been  more  ad- 
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vantageously  employed  in  distilla- 
tion. After  mashing,  and  pro- 
perly fermenting  them,  M.  Brie- 
fer, a  foreign  distiller,  obtained 
from  ten  pounds  of  the  roots, 
one  quart  of  what  is  called  "  first 
runnings,"  and  half  a  pint  of  a 
very  strong  ardent  spirit.  —  As 
a  German  acre  of  land  produces, 
upon  an  average,  10,000  pounds 
weight  of  carrots,  he  is  of  opinion, 
that  a  loose  soil  might  be  more  ad- 
vantageously employed  in  the  cul- 
ture of  those  roots,  than  in  that  of 
any  seed-corn. — See  also  p.  320, 
Brandy. 

In  medicine,  a  marmalade  of 
carrots,  on  account  of  their  strong 
antiseptic  qualities,  has  been  suc- 
cessfully used  for  preventing,  and 
curing  the  sea-scurvy.  An  infu- 
sion of  them  has  also  been  found 
to  afford  considerable  relief  to  per- 
sons afflicted  with  the  stone,  and 
worms,  but  especially  the  tape- 
worm.— A  poultice,  made  of  the 
roots,  has  often  been  attended  with 
similar  success,  in  mitigating  the 
pain,  and  abating  the  smell,  of  foul 
and  cancerous  ulcers. 

CART,  a  land  carriage,  with 
two  wheels,  drawn  cither  by  horses 
or  oxen,  for  conveying  heavy  goods, 
Sfc.  generally  at  short  distances. 

In  riual  economy,  the  proper 
construction;  and  adaptation  oi  carts 
to  different  soils  and  situations,  are 
objects  of  the  first  consequence  to 
every  reflecting  farmer.  Never- 
theless, it  is  surprizing,  that  little 
attention  has  been  paid  to  this  im- 
portant subject,  previous  to  the 
Lite  improvements  in  agriculture; 
the  flourishing  aera  of  which,  in 
Britain,  commenced  about  the 
middle  of  last  century,  or  the  year 
1/54,  when  that  patriotic  Society 
for  the  Encouragement  of  Arts, 
Manufactures,  and  Commerce,  was 

insti 


\ 


CAR 

instituted  at  London.  Since  that 
memorable  period,  numberless  in- 
ventions have  been  introduced  into 
rural  economy,  and  the  names  of 
Lord  Homxey,  Mesa.  Shipley, 
More,  and  many  other  illustrious 
promoters  of  true  national  wealth, 
will  ever  be  remembered  by  a 
grateful  posterity.  One  of  the 
moat  active  members  of  this -re- 
spectable institution  is  Mr.  Ar- 
thur Youxg,  of  whose  public 
spirit,  and  indefatigable  labours, 
we  have  before  us  the  most  ample 
and  satisfactory  proofs.  His  "  An- 
nals of  Agriculture,"  though  con- 
dueled  on  a  plan  too  diffuse  for 
ordinary  readers,  is  a  work  replete 
with  practical  facts;  and,  on  the 
whole,  the  best  illustration  of  Bri- 
tish husbandry.  In  the  18th  vo- 
lume of  these  Annals,  we  meet 
with  an  elaborate  paper,  entitled 
'.'  The  Farmers  Cart;"  by  the 
editor ;  from  which  we  shall  ex- 
tract the  following  particulars : 
Mr.  Youxg  first  observes,  that 
the  most  general  farmer's  carriage 
in  England,  is  a  waggon,  drawn 
by  four  horses,  in  which  is  convey- 
ed corn,  hay,  wood,  &:c.  but  not 
dung  or  earth,  which  are   usually 
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move  I  by  carts,  or  tumbrils,  drawn 
by  three,  or  four  horses: — carriers' 
almost  universally   employ  broad- 
wheeled  waggons,  drawn  by  eight 
horses. 

In  Scotland,  waggons  were 
formerly  used,  but  afterwards 
changed  for  large  carts,  ami  more 
lately  for  sinali  ones,  drawn  by  one 
horse. 

In  Ireland,  the  most  common 
vehicle  at  present  is  the  one-horse 
car,  with  low  wheels  beneath  the 
body  of  the  machine;  which  has 
universally  superseded  the  use  of 
English  carts  and  waggons,  from  a 
conviction  of  their  inferiority.  No- 
thing, says  Mr.  Youxg,  exceeds 
the  amazing  expedition  with  which 
corn  and  hay  fields  are  cleared  in 
that  country,  by  means  of  this  use- 
ful, though  inelegant  implement. 
In  consequence  of  such  a  decisive 
encomium,  as  well  as  the  very  fa- 
vourable account  given  of  this  ma- 
chine by  the  late  Mr.  Bakewell, 
of  Dishley,  Leicestershire,  in  the 
"  Communications  to  the  Board  of 
A 'o ricif.lt ure"  we  have  been  induced 
to  present  our  readers  with  the  fol- 
lowing cut,  and  description,  of  an 
I m proved  Irish  Car. 
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The  advantages  of  this  vehicle, 
which  was  preferably  employed, 
and  strongly  recommended,  by  the 
Inst  mentioned  agriculturist,  con- 
sist in  the  facility  with  which  it  is 
laden,  on  account  of  its  lowness ; 
.  when  gate-ways  and  roads 
are  narrow,  much  room  is  gained 
by  the  wheels  being  fixed  under 
the  body  of  the  cart.  In  such  si- 
tuations, therefore,  it  is  well  cal- 
culated for  carrying  manure,  espe- 
cially on  meadow  or  ploughed 
land  ;  and,  for  that  purpose,  its 
wheels  ought  to  have  a  flat  bear- 
ing, and  to  be  at  least  six  inches  in 
breadth.  Another  peculiarity  in  the 
construction  of  this  cart  is,  that  its 
wheels  are  necessarily  cylindrical  ; 
and  that  the  facility  of  draught 
arising  from  this  unobserved  cir- 
CHMstancej  was  probably  imputed 
t )  some  other  part  of  the  machinery. 
But,  though  contrary  to  the  gene- 
rally received  opinion,  Mr.  Alex- 
ander Cumming-s  (in  his  (Jher- 
ralions  on  the  Efed  irliidr  Car- 
riage-if  he  ih  with  Biins  of  different 
shapes  hav  on  the  Hoods,  (printed 
in  the  Communications  to  the  Board 
of  AgrimUy.rr),  has  satisfactorily 
demonstrated,  and  it  is  likewise 
evinced  by  experience,  that  the 
resistance  to  the  cylindrical  wheel 
is  not  increased,  but  diminished, 
ly  ifyprgosiltg  the  breadth  and  the 
flat  leering  of  its  rim.  The  know- 
ledge of  this  fact  is  of  very  great 
importance  to  the  farmer,  as  well 
as  to  the  waggoner  ;  for;  by  avail- 
ing himself  of  this  simple  improve- 
ment, he  may  be  enabled,  in  al- 
most all  seasons,  to  drive  his  broad- 
wheeled  carts,  &c.  on  his  meadow 
or  ploughed  ground,  when  no  nar- 
row wheel  can  be  employed. — 
Hence  it  would  be  superfluous  to 
enumerate  the  farther  advantages 
of  this  implement :  yet,  when  the 
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width  of  gate- ways  and  the  breadth: 
of  roads  will  admit  of  the  wheels 
being  placed  at  the  sides  of  the 
cart,  without  con  fining  the  width  of 
its  body,  it  will  probably  be  more 
advantageous  to  have  them  at  the 
sides,  than  under  the  cart. 

O  ae  of  the  greatest  advocates 
for  one-horse  carts,  is  Lord  Robert 
Seymour, whose  excellentpaper  on 
this  subject,  dated Taliaris,  5th  Sep- 
tember, 1796  (inserted  in  the  2/th 
volume  of  the  Annals  of  Agricul- 
ture), deserves  the  thanks  of  all 
British  farmers.  This  patriotic  no- 
bleman strongly  recommends  the 
cart  which  he  employs  on  his 
estates,  as  a  most  useful  implement 
of  husbandry.  Convinced  of  its 
superior  excellence,  in  many  situa- 
tions, we  have  thought  proper  to 
annex  an  accurate  engraving  of 
this  cart,  for  the  elucidation  of 
which,  we  shall  extract  the  follow- 
ing particulars  from  his  Lordship's 
letter,  addressed  to  the  editor  of 
the  last-mentioned  work  : 

The  advantages  of  single-horse 
carts  are  universally  admitted, 
wherever  they  have  been  atten- 
tively compared  with  carriages  of 
any  other  description.  By  his  own 
observation,  Lord  Seymour  is  led 
to  conclude,  that  a  horse  acting 
singly  will  do  half  as  much  more 
work  as  in  conjunction  with  ano- 
ther, so  that  two  horses  will,  sepa- 
rately, perform  the  work  of  three 
conjunctively.  This  difference,  he 
believes,  arises  partly  from  the  sin- 
gle horse  being  so  near  the  load  he 
draws,  and  partly  from  the  point 
or  line  of  draught  being  so  much 
below  his  breast ;  as  the  wheels  of 
single-horse  carts  are  usually  made 
very  low.  When  a  horse  draws  in 
conjunction  with  .another,  he  is  ge- 
nerally embarrassed  by  some  dif- 
ference of  rate — the  horse  behind, 

or 
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or  before  him,  being  quicker  or 
slower  than  himself :  whereas  a 
single  horse  has  only  his  load  to 
contend  with,  and  is  not  inconve- 
nienced by  the  greater  or  k 
height  of  his  fellow.  Nor  is  there 
any  necessity  for  employing  addi- 
tional drivers ;  as  horses,  once  in 
the  habit  of  going  singly,  will  fol- 
low each  other  as  uniformly,  and 
steadily,  as  they  do  when  barncs-ed 
together  :  hence,  on  the  most  fre- 
quented roads  in  Ireland,  one  man 
conducts  three,  four,  or  five  single- 
horse  carts,  without  any  inconve- 
nience to  the  passenger. 

Dimensibtts  of  the  loch/  of  the 
iort  employed  by  Lord  Robert 
Seymour: — Two  feet  eleven 
;nches  across  the  bottom ;  three 
feet  nine  inches,  inside  length ; 
one  foot  high  ;  sloping  top,  nine 
nches. 

Iron  wheels. — Two  feet  eight 
inches  high ;  rim,  three  inches  and 
i  half  wide,  and  from  three-quar- 
ters to  an  inch  thick ;  spoke,  three 
inches  and  a  quarter  at  each  end, 
worked  off  to  two  inches  at  its 
centre. 

In  the  introduction  to  the  letter 
above  alluded  to,  his  Lordship  ob- 
serves, that  the  price  of  iron  east 
into  wheels  is  l6s.  perewt. ;  and  the 
weight  of  each  wheel  is  about  three- 
quarters  of  a  hundred. — Two  in- 
o-'ir.  eniencies,  however,  arise  from 
the  use  of  low  east-iron  wheel.-,  j 
namely,  1.  That  such  iron  is  very 
liable  to  break  upon  concussion ; 
and  2.  That  the  course  of  a  wheel 
of  90  small  a  diameter,  occasions  a 
very  quick  consumption  of  grease; 
The  first  of  these  objections  is,  in 
t  great  measure,  removed  by  the 
focility  with  which  the  rim  of  the 
wheel  may  be  repaired  by  the  ap- 
plication of  wrought  iron  ;  the  lat- 
ter being  joined  to  the  former  by  a 
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rivet,  the  wheel  acquires  a  degree 
of  elasticity,  and  thus  becomes, 
perhaps,  stronger  than  it  was  when 
new.  In  order  to  furnish  a  regular 
supply  of  greas  •,  Lord  Robert 
has  introduced  lour  grooves  or  ca- 
vities in  the  boxes,  increasing  a 
little  towards  their  centres  :  and 
with  a  view  to  defend  th  -  axle- 
tree,  which  consists  of  wrought 
iron,  against  the  harder  bo 
the  box,  he  ordered  the  extremity 
of  it  to  be  steeled. 

Mr.  Arthur  Young,  in  the 
ISth  volume  of  his  ylnnals  of  Agri- 
culture, before  quoted,  states  the 
following  dimensions  of  a  single- 
horse  cart,  which  he,  by  the  test 
of  experience,  has  found  to  be  the 
most  advantageous  : 

Buck. — Length,    5  feet  1  inch. 

Breadth,  3  feet  7  inches. 

Depth,      2  feet. 
Cubical  feet,  35  and  a  fraction. 

On  his  farm  of  350  acres,  in 
Suffolk,  Mr.  Young  employs  only 
live  such  carts;  and  observes,  thai 
he  would  not  add  more  than  one  to 
the  number,  even  though  he  should 
increase  his  business  to  4  or  500 
acres :  hay,  corn  in  the  straw, 
faggot-wood,  billets,  dung,  clav, 
marl,  lime,  bricks,  See.  are  ail 
com  eyed  by  them  j  carrying  out 
(),  and  even  10  coombs  of  wheat 
in  hacks,  and  they  are  never  drawn 
by  more  than  one  horse  or  ox. — 
No  farm  of  the  same  extent,  in  w 
arable  count;-}-,  has  less  than  I 

.ous,  three  tumbrils,  and  a 
light  cart  :  the  exact  price  oi 
different  implements,  in  the 
i;y2,  amounted  to  lOOl.j  while 
the  btiilding of  sir  carts,  upon  Mr. 
Young's  plan,  costs  only  63l.  : 
thus  he  saves  about  40  per  cent,  in 
annual  repairs.  Beside  this  great 
reduction  of  expence,  another  cir- 
cumstance 
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cumstance  deserves  particular  no- 
tice— As  these  carts  had  for  many 
years  been  the  object  of  ridicule, 
Mr.  Young  offered  a  bet  to  one 
or"  his  prejudiced  neighbours,  that 
ould  load  a  waggon,  till  five 
horses  could  not  stir  with  it ;   and 

Young  engaged  to  carry  . 
that  load  with  ease,  in  his  carts, 
1  four  of  tlie  same  horses ;  but 
the  confidence,  which  his  antago- 
nist possessed  in  waggons,  would 
not  allow  him  to  accept  the  oflfer; 

The  infinite  benefit,  concludes 
Mr.  Young,  of  which  these  carts 
would  be  to  the  roads,  if  their  use 
should  become  general,  may  be 
easily  conceived.  In  all  the  exa- 
minations before  Committees  of 
the  House  of  Commons,  as  well 
as  in  most  of  the  treatises  published 
on  the  subject,  it  has  been  admit- 
ted that  no  police  or  management 
can  keep  the  roads  in  repair,  while 
such  vast  weights  are  permitted  to 
be  drawn  in  a  single  carriage.  Par- 
liament has  been  made  so  sensible 
of  this  fact,  that  repeated  acts  have 
been  passed,  by  which  the  weight 
of  waggons  was  limited,  and  a 
certain  breadth  of  the  wheels  en- 
joined. Experience,  however,  has 
proved,  that  both  are  insufficient, 
and  that  the  only  method  of  effect- 
ing a  favourable  change,  would  be 
to  prohibit  numerous  teams.  Let 
every  man  carry  whatever  weight 
he  pleases  in  a  one-horse  cart,  and 
pay  a  light  toil  ;  let  the  load  of  a 
two-horse  cart  be  limited,  and  the 
toll  increased  ;  farther  lessening 
the  weight,  and  raising  the  toll, 
"uhen  four  horses  are  employed j 
and  thus  advancing  the  turnpike 
expenees  forevery  additional  h<  rse, 
till  it  amounts  nearly  to  a  prohibi- 
tion. H  such  a  plan  were  to  be 
adopted,  we  should  soon  see  all 
our  roads  in  an  improved  itate. 


CAR 

Rollers  have,  indeed,  been  grea-ly 
indulged  both  in  weight  and  toll  ■. 
but  this  was  a  preposterous  mea- 
sure, for  a  roller  will  crash  a  peb- 
ble to  dust,  as  well  as  a  wheel, 
and  the  badness  of  roads  mast  be 
attributed  to  the  materials  being 
reduced  to  powder,  almost  as  soon 
as  laid  on,  and  either  blown  away 
in  dust,  or  carried  off  in  mud. 
Having  followed  some  of  Sharp's 
waggons,  and  observed  the  effect, 
Mr.  Young  is  persuaded,  that  the 
roller  is  more  detrimental  to  the 
road  than  nine-inch- wheels.  In 
such  an  inquiry,  facts  only  can  de- 
cide the.  question  :  the  Irish  roads 
are  made  at  an  expence  beyond 
comparison  less  than  the  English, 
and  were,  at  the  time  he  visitec 
that  country,  greatly  superior  to 
those  in  England.  This  difference, 
in  his  opinion,  must  be  attributed 
entirely  to  the  use  of  one-horse 
carts,  as  he  has  explained  in  his 
"  Tour  of  Ireland?1  "  Many  hun- 
dred thousands  a  year  would 
be  saved  in  England,  if  these  carts 
were  so  favoured  in  road-acts,  as 
to  ensure  a  great  decrease  of  wag- 
gons.'' On  the  whole,  he  ven- 
tures to  recommend  the  use  of  one- 
horse  carts  to  his  brother  farmers, 
with  that  confidence  which  ought 
to  arise  solely  from  numerous  and 
varied  experiments. 

Having  concluded  tire  subject  of 
single-horse  carts,  we  shall  only 
observe,  for  the  information  of  those, 
who  employ  teams  with  two- 
wheeled  carriages,  that  several  use- 
ful implements  have  lately  been 
invented,  for  the  more  effectual 
stopping  of  such  carts,  in  de- 
scending steep  hills,  and  likewise 
for  taking  off  the  increased  weight 
thrown  on  the  shaft  horse's  back  in 
all  descents.  A  description  of 
these  excellent  contrivances,  illus- 
trated 
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trated  by  the  necessary  Cut?,  we 
shall  communicate  under  the  re- 
spective heads  of  Locking-pole, 
and  Wheel-drag. 

In  London  and  Westminster, 
carts  are  not  permitted  to  carry 
more  than  twelve  sacks  of  meal, 
750  bricks,  one  chaldron  of  coals, 
&x.  on  pain  of  forfeiting  one  of  the 
horses  (stat.  6  Geo.  I.  c.  6). — By 
the  laws  of  the  city,  carmen  are 
forbidden  to  ride  either  on  their 
carts  or  horses  :  they  are  to  lead 
©r  drive  them  on  foot  through  the 
streets,  under  the  penalty  of  10s. 
(stat.  1  Geo.  I.  c.  57). 

By  38  Geo.  III.  c.  CJ3,  there  is 
a  duty  of  ll.  4s.  a  year  to  be  paid 
on  all  carts  or  carriages  with  less 
than  four  wheels,  to  be  drawn  by 
one  horse,  without  any  other  than 
a  tilted  covering,  and  without  any 
lining,  springs,  or  ornament  what- 
ever, except  a  paint  of  a  dark  colour, 
with  the  words,  "  a  taxed  cart," 
and  also  the  owner's  name,  written 
upon  it ;  and  the  price  of  such  cart 
shall  not  exceed  12l. 

Rolling-carts  are  very  useful 
machines  for  carrying  manure  on 
low-lands  during  wet  seasons.  Ac- 
cording to  an  account  given  by 
Mr.  Richard  Mottle;  and  in- 
serted in  the  14th  volume  of -the 
'*  Transactions  of  the  Society  for 
the  Encouragement  of  the  Arts, 
Sac."  such  a  cart  consists  of  three 
circular  pieces  of  strong  elm,  two 
feet  in  diameter,  and  each  eighteen 
inches  long,  through  which  a 
strong  iron  axis  is  passed,  so  as  to 
protrude  a  few  inches  on  each  end 
beyond  the  rollers  ;  after  all,  al- 
lowing an  inch  between  each  piece, 
for  the  convenience  of  turning 
round.  On  the  projecting  part  of 
the  axis,  a  fixed  frame  is  placed, 
for  supporting  the  body  of  the  cart 
which,  according  to  the  nature  of 
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the  soil,  maybe  loaded  to  any  de- 
gree, and  employed  simply  as  a 
roller,  or  for  carrying  manure, 
&c.  on  land  where,  common  wheels 
cannot  be  admitted. 

By  means  of  these  rolling  carts, 
the  surface  of  the  land  is  to  be  fre- 
quently compressed,  in  order  to 
consolidate  the  soil  more  perfectly, 
so  that  the  earthy  particles  may 
embrace  the  roots  of  the  grasses, 
and  retain  their  proper  moisture  ; 
on  which  the  luxuriancy  of  such 
soils  in  a  great  measure  depends. 

CARTILAGE,  is  a  smooth, 
elastic,  and  insensible  animal  sub- 
stance,  somewhat  approaching  to 
the  nature  of  b<  >n 

Cartilages  have  a  natural  elasti- 
citv,  the  power  of  which  is  so  great 
that,  on  being  forced  out  of  their 
situation,  they  spontaneously  re- 
turn to  it,  as  soon  as  that  force  is 
removed.  They  are  principally 
situated  in  those  parts  of  the  hu- 
man body,  which  require  a  slight 
and  eas)  motion,  as  in  the  ears, 
nose,  &c.  Their  elasticity  Supplies 
the  place  of  antagonist  muscles,  or 
such  as  are  by  Nature  designed  to 
counteract  each  other.  Cartilages 
also  invest  all  the  ends  of  those 
bones,  that  are  conjoined  for  per- 
forming motion";  because,  as  they 
are  both  smoother  and  softer  than 
bones,  which  are  insensible,  rhe 
attrition  occasioned  by  the  motion 
of  the  joints  is  thus  more  effectu- 
ally guarded  against. — See  likewise 
Charcoal. 

CASE-HARDENING  of  Iron, 
is  a  superficial  conversion  of  that 
metal  into  steel,  by  a  cementation 
of  it  with  vegetable  or  animal  coals. 
This  operation  is  usually  perform- 
ed on  small  pieces  of  iron,  worked, 
intotoois  and  instruments,  by  put- 
ting them  together  with  the  ce- 
ment, into  an  iron  box,  which  is 
closely 
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closely  shut,  and  exposed  to  a  red 
beat,  for  several  boars.  Thus,  the 
surface  of  the  iron,  to  a  certain 
h,  is  converted  into  steel,  to 
which  a  proper  degree  of  hardness 
may  be  given,  by  a  sudden  immer- 
sion of  the  heated  pieces  into  a 
cold  fluid. — See  Iron. 

CASSAVA,  or  latropha  Maul- 
hot,  L.  a  native  shrub  of  South 
America,  eminently  deserving  to 
be  transplanted  to  our  climate ;  for 
it  is  asserted  that  one  acre  of  its 
roots  produces  a  quantity  of  food 
equal  to  that  usually  obtained  from 
six  acres  of  seed-corn.  This  shrub 
grows  from  four  to  seven  feet 
high,  is  knotted,  covered  with  an 
ash  -  coloured  bark,  and  pithy 
within  :  its  broad  palmated  leaves, 
together  with  its  white  and  rose- 
coloured  blossoms,  render  it  a  very 
beautiful  plant.  According  to  M. 
Buunelli,  it  may  be  propagated 
by  seed,  but  more  expeditiously  by 
.stickers :  when  these  are  planted 
In  a  deep,  rich,  and  light  soil,  they 
vegetate  with  surprizing  luxuri- 
ance, and  produce  in  the  course  of 
one  year,  a  white,  soft,  and  farina- 
ceous root,  from  one  to  two  feet 
in  length,  and  from  live  to  six 
inches  in  circumference. 

The  very  extensive  use  of  the 
cassava,  as  an  article  of  food  in 
South  America,  is  a  striking  in- 
stance of  human  ingenuity  success- 
fully directed  to  prepare  whole- 
some nutriment  from  such  vege- 
tables as,  in  their  natural  state,  are 
very  active  poisons.  A  mild,  nu- 
tritions food  is  obtained  from  these 
mors  in  the  following  manner  : 
Immediately  after  being  gathered, 
ihey  are  washed  and  stripped  of 
tl:r  ir  thick  rind  by  means  of  a 
knife  :  the  heart,  a  pulpy  mass, 
either  white  or  yellowish,  is  re- 
peatedly passed  between,  cylinders, 
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and  turned  by  mill-work,  till  ail 
the  juice  is  expressed.  The  dry 
pulp,  being  thus  freed  from  the 
poisonous  juice,  is  a  compound  of. 
farina  and  vegetable  fibre,  and  re- 
quires no  farther  preparation  than 
to  be  thoroughly  dried,  over  a  very 
slow  fire.  In  this  state,  it  will 
keep  for  several  months  in  close 
vessels  ;  and,  when  wanted,  it 
may  be  formed  into  cakes,  by 
kneading  up  with  water,  and 
baking  it  ;  or  into  pottage,  by 
boiling  it  with  water,  and  a  little 
Cayenne  pepper.  The  pure  farina 
is  the  tapioca  of  the  shops  :  it  is 
separated  from  the  fibrous  part,  bJ; 
taking  a  handful  of  the  pulp,  after 
the  juice  is  extracted,  and  working 
it  in  the  hand,  till  a  thick  white 
e'eam  appears  on  the  surface  \ 
this  being  scraped  off  and  washed 
in  water,  gradually  subsides  to  the 
bottom,  and  after  pouring  off  the 
liquor,  the  remaining  moisture  is 
dissipated  over  a  slow  fire,  con- 
stantly stirring  the  farina,  so  that 
at  length  it  concretes  into  grams, 
about  the  size  of  sago,  which  be- 
come hard  by  keeping.  This  :<; 
the  purest  and  most  nutritive  part 
of  the  pulp,  and  forms  a  very 
wholesome  and  palatable  food, 
which,  if  preserved  in  a  dry  place, 
maybe  kept  for  any  length  of  time. 
Byheaping  together  the  cassava- 
cakes,  till  they  begin  to  heat  and 
become  mouldy,  and  then  infusing 
them  in  water,  to  induce  a  very 
rapid  fermentation,  the  Indiana 
prepare  a  very  sharp  and  disagree- 
able,  but  intoxicating  liquor,  which 
will  not  keep  longer  than  a  day, 
without  spoiling.  Although  this 
liquor,  previous  to  distillation,  has 
a  sweet  and  mild  taste,  yet,  when 
drunk  in  any  quantity,  it  occa- 
sions excessive  swelling  of  the 
body,  convulsions,  and  death. — 
Accord- 
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According  to  M.  Bruvflli,  hogs, 
and  some  ether  animals,  eagerly 
devour  the  fresh  root,  without  the 
least  injury.  But  Dr.  Bancroft, 
in  his  Essay  on  the  Natural  His- 
tory of  Guiana,  &c.  (8vo.  6s. 
1769),  states  that  the  expressed 
juice  of  the  cassaya-root,  when 
drunk  by  sheep,  hogs,  and  poul- 
try, proves  inevitably  fatal  to  them ; 
yet  the  animals  thus  poisoned  are 
always  eaten  by  the  inhabitants. — 
The  best  antidotes  against  the  vi- 
rulent effects  of  the  cassava,  in  its 
crude  state,  are  red  pepper  and  rum, 
if  immediately  used.  Fatal  as  this 
root  is  in  its  natural  condition,  it  is 
rendered  perfectly  innocuous,  and 
wholesome,  by  tire.  By  baking  the 
meal,  says  the  last  mentioned  au- 
thor, it  is  converted  into  nutritious 
food,  and  the  poisonous  juice  of 
the  root  is,  by  bodi  the.  Indians  and 
colonists,  boiled  with  venison,  pep- 
per, &c.  by  which  process  they 
prepare  an  agreeable  and  salubrious 
soup. 

We  have  enlarged  Upon  the  pro- 
perties of  this  beneficial  vegetable, 
because  we  think  its  general  intro- 
duction into  our  West  Indian  set- 
tlements would  be  attended  with 
the  happiest  effects  5  and  that  it 
might,  by  proper  management, 
also  be  transplanted  to  the  northern 
hemisphere.  This,  however,  is 
certain,  that  exotics  of  almost  every 
description  might  gradually  be  na- 
turalized in  colder  climates,  if  the 
following  particulars  were  strictly 
attended  to  :  namely,  1.  That  they 
be  placed  in  a  soil  and  situation 
congenial  to  their  original  habit ; 
2.  That  in  removing  them  farther 
northward,  only  the  seeds  and 
suckers  of  plants  already  accus- 
tomed to  a  cooler  region,  should  be 
selected  ;  and  3.  That  tins  method 
of  transpbnting.them,  be  regulated 
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upon  certain  principles,  to  be  de- 
rived from  a  careful  examination 
of  the  greater  or  less  intimate  con- 
nection, or  affinity,  subsisting  be- 
tween vegetables  of  the  same  class, 
or  genus.  Thus,  the  potaloe,  arti- 
choke, vine,  mulberry-tree,  and 
many  other  of  the  most  useful  ve- 
getables, have  been  mured  to  cli- 
mates very  remote  from  their  ori- 
gin j  and  the  three  last  mentioned 
are  now  enabled  (o  withstand  the 
severest  winters. 

As  we  intend,  on  similar  occa- 
sions, to  refer  to  this  article,  with 
regard  to  the  method  of  depriving 
certain  vegetables  of  their  poison- 
ous juices,  we  shall  conclude  this 
account  with  a  few  practical  direc- 
tions to  that  effect ;  because  these 
will  be  applicable  to  any  other 
tuberous  and  farinaceous  root,  as 
well  as  to  seed,  or  fruit.  Instead 
of  grinding,  or  bruising  such  sub- 
stances, in  the  rude  manner  adopt- 
ed by  the  Indians,  the  roots,  in 
particular,  should  first  be  properly 
peeled,  and  then  grated  upon  a 
sieve.  By  moderately  pressing  this 
pulp  with  the  hand,  the  juice,  to- 
gether with  some  feculent  matter, 
will  pass  through ;  the  latter  will 
speedily  subside,  so  tiiat  the  liquor 
may  be  poured  off  and  fermented, 
by  which  method  it  will  proba- 
bly be  deprived  of  all  its  poison- 
ous qualities :  should  this,  how- 
ever, not  be  the  case,  there  is  no- 
doubt,  that  from  the  expressed  juice 
of  all  mealy  roots  (if  the  fermenting 
process  be  duly  conducted),  a  very 
pure  ardent  spirit  may  be  obtained 
by  distillation. 

The  pulp  which  remains  on  the 
sieve,  must  be  either  repeatedly 
washed  with  cold  water,  or  soaked 
in  several  waters,  without  mi  tier- 
ing it  to  ferment,  till  the  liquor 
comes  off  quite  clear  :  all  these 
wash* 
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washings  being  put  together,  will 
deposit  a  mealy  sediment ;  which, 
after  pouring  off  the  water,  should 
be  dried  in  a  gentle  heat ;  but  the 
fibrous  residuum  on  the  sieve  can 
be  used  only  as  fuel.  Thus,  the 
purest  tapioca  may  be  extracted 
from  the  cassava,  and  similar  gra- 
nulated masses  may  be  obtained 
from  European  vegetables  ;  many 
of  which  we  have  already  menti- 
oned in  pp.  232  and  235',  of  our 
work,  under  the  article  Bread. 

CASSIA,  in  botany,  a  genus  of 
plants,  comprising  thirty  species, 
the  most  remarkable  of  which  are  : 
1.  The  cassia  fistula,  L.  or  purg- 
ing Cassia  of  Alexandria.  It  is 
indigenous  in  Egypt,  and  both 
Indies,  and  bears  a  cylindrical  pod, 
containing  a  soft,  black  pulp,  of 
a  sweetish  taste,  which  dissolves, 
for  the  most  part,  both  in  water 
and  rectified  spirit.  This  pulp  is  a 
gentle  laxative,  and  frequentiy 
given,  in  doses  of  several  drams, 
to  persons  of  costive  habits.  In 
inflammatory  complaints,  it  is 
sometimes  administered  in  much 
larger  closes,  from  one  to  two 
ounces,  when  acrid  purgatives  are 
improper  3  though  it  is  apt  to  nau- 
seate the  stomach,  to  produce  fla- 
tulency, and  griping:  especially  if 
the  pulp  be  of  an  interior  kind,  or 
iled  by  long  keeping:  these 
effects  may,  however,  be  obviated 
by  the  addition  of  aromatics,  and 
by  taking  it  in  a  liquid  form. 
1 .  The  Cassia  §en n a .  See  S  E  n  n  a  . 
Cassia-bark.  Sue  Lauras  Cas- 
sia, p.  201. 

Castor.  See  Beaver. 
CASTOR-OIL  is  extracted  from 
the  castor  nut,  or  the.  seed  ot  the 
Ricinus  communis,  a  native  of  the 
West  Indies.  These  seeds  are 
about  (he  size  of  small  beans, 
which,  iu  their  brittle  shells,  cou- 
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t3in  white  kernels,  of  a  sweet/ 
oily,  but  somewhat  nauseous  taste. 
Nor  is  the  expressed  oil  quite  free 
from  the  acrimony  of  the  nut ; 
though  it  is,  in  general,  one  of  the 
mildest,  and  safest  purgatives  ;  so 
that  half  a  tea-spoonful  for  a  dose 
has  been  given,  with  success,  to 
new-born  infants,  for  lubricating 
the  first  passages,  and  expelling  the 
■meconium.  It  is  also  one  of  the  best 
vermifuges,  and  a  most  efficacioua 
remedy  for  the  dry  belly-ach,  and 
iliac  passion,  when  administered 
in  proper  doses,  to  children  and 
adults ;  viz.  the  dose  for  the  for- 
mer, from  one  to  two  tea-spoon- 
fuls 3  and  the  latter,  a  table-spoon- 
ful, repeated  every  two  or  three 
hours. 

As  patients  generally  have  a 
great  aversion  to  this  oil,  in  its 
pure  state,  it  may  be  taken  swim- 
ming either  in  a  glass  of  pepper- 
mint, or  simple  w  aler,  or  in  the 
form  of  an  emulsion,  widi  mucilage, 
or  with  the  addition  of  a  small 
quantity  of  rum.  The  greatest 
precaution,  however,  is  necessary 
with  respect  to  the  quality  of  this 
oil,  as  there  are  two  modes  of  pre- 
paring it,  namely,  by  decoction  and 
expression :  the  former  is  Of  a 
brown  colour,  has  a  rancid,  dis- 
agreeable taste  and  smell,  and  con- 
sequently unfit  for  internal  use  j 
whereas  that  obtained  bv  expres- 
sion, is  more  limpid,  rather  verging 
to  a  green  colour,  and  almost  taste- 
less; but,  when  spoiled  by  long 
keeping,  it  is  likewise  an  improper 
medicine. 

Externally,  castor-oil  warmed, 
and  rubbed  on  the  parts  affected, 
has  been  successfully  applied  in 
that  painful  spasmodic  contraction, 
and  rigidity  of  the  muscles,  called 
the  tetanus ;  as  likewise  mixed 
with  opium  and  camphor,  in  the 
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form  of  a  liniment,  to  relieve  the 
most  distressing  spasms,  and  par- 
ticularly the  trismus,  or  locked  jaw; 
in  which  cases,  however,  it  possesses 
no  specific  action. 

CAT,  or  Fe/h  Coins,  L.  a  genus 
of  animals,  comprising  twenty-one 
species,  and  belonging  to  the  same 
class  as  (he  lion  and  the  tyger. 
Though  originally  a  variety  of  the 
wild  cat,  one  of  the  most  ferocious 
brutes,  this  animal  is  now  domes- 
ticated, and  bred  in  Britain,  as 
well  as  in  other  parts  of  Europe, 
Asia,  and  Africa,  of  which  countries 
it  is  a  native.  The  former  inhabits 
hollow  trees,  especially  the  oaks  of 
large  forests,  and  in  winter  retreats 
to  the  deserted  holes  of  foxes  and 
badgers.  Its  skin  is  an  excel- 
lent, fur,  but  by  no  means  compen- 
sates the  damage  done  by  wild 
cats  to  game  and  poultry. 

The  domestic  cat,  when  suffer- 
ed to  retire  to  thickets,  easily  re- 
turns to  a  wild  state.  Its  colour 
is  uncommonly  diversified ;  but 
the  most  beautiful  varieties  are, 
the  reddish  Spanish  cat,  and  that 
of  Angora,  with  long  silken  hair. 
A  tame,  cat  generally  attains  the 
age  of  about  twelve  years  :  the 
female  breeds  in  the  first  year: 
though  it  grows  till  eighteen  months 
old ;  she  usually  produces  from 
four  to  six  blind  kittens,  after  a 
gestation  of  fifty-five  days ;  and 
carefully  conceals  them,  apprehen- 
sive of  the  unnatural  voracity  of 
the  male.  It  is  farther  remarkable, 
that  the  female  also  has  been  ob- 
served to  devour  her  offspring,  when 
it  happened  to  be  deformed,  or  mon- 
strous. 

The  flesh  of  animals,  or  fish,  is 
the  most  agreeable  food  to  cats ; 
for  they  partake  of  vegetable  ali- 
ment only  from  necessity.  As 
they  chew  with  difficulty,  frequent 
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drink  is  indispensably  requisite  to 
the  preservation  of  their  health. 
There  are,  however,  some  plants 
ot  which  they  3re  excessively  fond  j 
and  when  indulged  with  them,  pre- 
sent a  variety  of  whimsical  gesti- 
culations :  of  this  nature  is  the 
valerian  root,  and  the  herb  called 
nep,  or  cat-mint,  the  nepeta  cata- 
ria,  L. :  on  the  contrary,  they  shun 
other  vegetables  as  their  mortal 
enemies,  for  instance,  the  common 
rue,  or  ruta  graveolens,  L.  Any 
substance  rubbed  with  the  leaves  of 
this  plant,  is  said  to  be  perfectly 
secure  from  their  depredations  :  for 
the  communication  of  this  useful 
fact,  in  domestic  life,  we  are  in- 
debted to  C.  P.  Eunice,  a  German 
naturalist. 

Cats  enjoy  a  warm  temperature, 
and  a  soft  couch  ;—  moisture  and 
filth,  as  well  as  water  and  cold, 
arc  equally  repugnant  to  their  na- 
ture ;  hence  they  are  continually 
cleaning  themselves  with  their 
paws  and  tongue.  Another  pecu- 
liarity is,  the  purring  of  these  ani- 
mals, when  they  are  cajoled,  or 
flattered,  by  passing  the  hand  over 
their  backs  :  this  singular  noise  is 
performed  by  means  of  two  elastic- 
membranes  in  the  larynx,  or  the 
upper  part  of  the  wind-pipe. 
Their  hair  is  so  electric,  that  the 
expanded  skin  of  a  cat  makes  an 
excellent  cushion  for  the  glass  cy- 
linder, or  globe,  of  an  electrifying 
machine. 

The  flesh  of  cats  is  eaten  by  se- 
veral nations,  but  the  substance  of 
the  brain  is  said  to  be  poisonous. 
From  the  intestines  of  these  ani- 
mals are  manufactured  the  cele- 
brated Roman  chords,  fpr  covering 
the  violin. 

With  respect  to  their  peculiari- 
ties, we  shall  remark,  that  cats 
possess  a  very  acute  sense  of  both 
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smell  and  sight;  by  the  structure 
o{  their  ryes,  which  sparkle  in  the 
dark,   they  are  better  enabled   to 
discover  objects  of  prey,   such  as 
mice  and  rats,  at  night,  dian  in  the 
day  time:  hence  they  ought  not  to 
be  luxuriously  fed,  if  kept  for  the 
destruction  of  those  vermin.    It  is, 
however,  to  be  regretted,  that  this 
useful  domestic  creature  is  one  of 
the    most    deceitful    companions. 
Constantly  bent  on  theft  and  ra- 
pine, the  cat  is  a  compound  of  cun- 
ning and  dissimulation,  seizes  eve- 
ry opportunity  of  doing  mischief, 
.  and  flies  from  punishment,  when 
detected.     It   is,  therefore,    not  a 
little  surprizing,  that  many  elderly 
ladies  are  so  partial  to  these  qua- 
drupeds,  that  they  will  even  snffer 
them  to  sleep  in  the  same  bed ;  a 
practice  fraught  with  considerable 
danger  j  as  the  exhalation  of  cats 
'is    extremely   detrimental    to    the 
lungs ;    besides    which,    they   are 
liable  to  hydrophobia,   as  well  as 
the  more  faidiful  dog.     For  these 
reasons,  we  would  advise  parents, 
not  to  permit  their  children  to  play 
for  hours,  with  these  animals,  even 
though  the  swallowing  of  cat's  hair 
should  not  be  attended  with  such 
bad  effects  as  many  are  inclined  to 
believe. 

Lastly,  Whether  the  marvellous 
stories  concerning  the  revengeful 
disposition  of  cats,  be  well  founded, 
or  otherwise,  it  cannot  be  doubted 
that  many  judicious  persons  have  so 
invincible  an  antipathy  against  these 
creatures  ,that  they  have  been  known 
to  faint  in  rooms  where  cats  were 
concealed;  and  that  no  arguments 
were  sufficient  to  efface  the  im- 
pression. We  are,  therefore,  de- 
cidedly of  opinion,  that  great  pro- 
Won  ought  to  be  used  in  the 
treatment  of  the  purring  tribe  5 
*.'■,  instead    of  provoking  than 
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to  malice  and  anger,  it  will  bt 
more  prudent  to  keep  them  at  a  due 
distance. 

CAT- SALT,  a  beautiful  granu- 
lated species  of  common  salt,  thus 
denominated  by  the  manufacturer. 
It  is  made  from  die  bittern,  or 
leach  brine,  by  the  following  pro- 
cess: When  the  common  salt  is 
drawn  out  of  the  boiling  pans,  it  11 
put  into  long,  wooden  troughs,  the 
bottoms  of  which  are  perforated, 
that  the  brine  may  drain  off.  Be- 
neath these  troughs,  vessels  are 
placed  for  the  reception  of  the 
brine,  and  across  them  small  sticks. 
to  which  the  cat-salt  adheres  in 
large  and  beautiful  crystals. 

This  salt  is  very  pungent,  and, 
though  pellucid  when  in  a  mass, 
becomes  white  on  being  reduced 
to  powder :  it  is  sometimes  used 
for  culinary  purposes,  but  more 
frequently  employed  by  die  manu- 
facturers of  hard  soap. 

Cataplasm.     See  Poultice. 
Cataract.      See   G-utta    Se- 
rena. 

CATARRH,  or  Cold,  a  disease 
arising  generally  from  a  sud- 
den diminution  of  insensible  per- 
spiration, by  exposing  the  body  to 
a  damp,  or  cold  air,  after  having 
been,  for  some  time,  under  the  in- 
fluence of  a  warmer  temperature, 
It  is  at  first  attended  with  an  in- 
creased secretion  of  mucus,  from 
the  glands  and  membranes  of  the 
nose,  eyes,  throat,  windpipe,  &e. : 
hence  a  denuxion  of  a  thin,  acrid 
humor,  which  irritates  those  glands 
and  membranes,  occasions  some 
difficulty  of  breathing  through  the 
nose,  with  a  sense  of  fulness, 
and  sooner,  or  later,  produces  all 
the  usual  symptoms  of  a  common 
cold. — Contrary  to  the  prevailing 
opinion,  we  are  convinced  that 
bleeding  is  seldom,  if  ever,  neces- 
sary 
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Sflry  in  these,  and  similar  affec- 
tions. As,  however,  catarrhs  are 
sometimes  attended  with  a  slight 
degree  of  inflammation,  and  fever, 
their  treatment  must  be  regulated 
accordingly:  but,  if  unaccompa- 
nied with  febrile  symptoms,-  there 
is  no  danger  to  be  apprehended. 
In  the  latter  case,  only,  we  shall 
suggest  a  few  directions  for  ma- 
naging those  frequent  complaints, 
which  are  generally  neglected  at 
their  commencement. 

It  was  formerly  maintained,  that 
all  colds  may  be  cured  by  sudorific 
remedies ;  but  experience  has  prov- 
ed that  this  method,  though  some- 
times successful,  has  often  been 
productive  of  injury.  In  modern 
times,  the  opposite  treatment  has 
been  adopted,  and  both  the  inter- 
nal use,  and  external  application 
of  cold  water,  have  been  indiscri- 
minately recommended.  The  true 
and  proper  plan,  however,  appears 
to  be  the  medium  between  these 
extremes  j  for  it  cannot  be  doubt- 
ed, that  keeping  the  body  too 
warm,  and  excessive  indulgence  in 
hot,  diluent  drink,  predispose  it  to 
catarrhs ;  as,  on  the  other  hand, 
the  internal  and  external  use  of 
cold  water  tends  to  strengthen  the 
whole  animal  frame,  anil  renders 
it  less  susceptible  of  the  impressions 
of  air  and  cold.  But,  unfortunate- 
ly, the  preservative  means  have, 
in  this  instance,  been  confounded 
with  the  curative,  or  those  intend- 
ed for  effecting  the  cure. — Hence, 
in  the  beginning  of  every  catarrh, 
the  following  particulars  deserve 
attention : 

1.  To  dilute  and  weaken  the 
acrid  humor,  secreted  by  the 
glands :  this  purpose  may  be  at- 
tained by  inhaling  the  steam  of 
water,  and  drinking  proper  quan- 
tities of  warm  diluents. 
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1.  To  prevent  too  great  a  de- 
fluxion  of  humors,  or  to  render 
the  mucus  itself  milder,  and  fa- 
cilitate its  excretion,  it  will  be  of 
great  advantage  to  apply  vesi- 
catories  contiguous  to  the  parts 
most  affected  by  the  cold.  (See 
Blister.) 

3.  To  evacuate  the  concerted, 
or  digested  matter :  this  salutary 
effect  is  accomplished  either  by 
spontaneous  defluxion,  or  by  the 
pores  and  urine.  Both  must  be 
principally  intrusted  to  Nature ;  as 
we  should  assist,  and  direct,  her 
operations  only  in  the  mildest,  and 
must  cautiuas  manner. 

Dr.  Mudge,  in  a  treatise  on 
this  disease,  recommends  the  steam 
of  hot  water,  as  a  most  efficacious 
and  safe  remedy,  and  which  in- 
deed he  considers  as  almost  infal- 
lible. The  method  of  inhaling 
these  steams  is  very  simple ;  but 
he  observes  that,  for  healthy  per- 
sons, who  may  accidentally  see  his 
machine,  great  precaution  is  ne- 
cessary, not  to  make  the  experi- 
ment of  respiring  through  cold 
water;  as  thus  they  would  be  al- 
most certain  of  contracting  a  severe 
cold.  For  those  troubled  with  a 
catarrh,  he  directs  as  follows  :  In 
the  evening,  a  little  before  bed- 
time, the  patient,  if  an  adult,  is  to 
take  three  drams,  or  as  many  tea- 
spoonfuls  of  paregoric  elixir,  in  a 
glass  of  water:  but,  if  a  child  un- 
der five  years  of  age,  one  tea- 
spoonful  ;  or,  from  five  to  ten 
years  old,  two.  About  three 
quarters,  of  an  hour  after,  the  pa- 
tient should  go  to  bed,  and,  being 
covered  warm,  the  inhaler  three 
parts  filled  with  water,,  nearly  at 
the  boiling  point  (which  from  the 
coldness  of  the  metal,  and  the 
time  it  ordinarily  requires  before  it 
is  used,  will  be  of  a  proper  tem- 
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perature),  and  being  wrapped  up 
in  a  napkin,  but  so  as  not  to  ob- 
struct the  valve  in  the  cover,  which 
is  to  be  placed  at  the  arm-pit,  and 
the  bed-clothes  being  drawn  up, 
and  over  it,  close  to  the  throat,  the 
tube  is  to  be  applied  to  the  month, 
and  the  patient  should  inspire  and 
expire  through  it,  for  about  twenty 
minutes,  or  half  an  hour. 

It  is  very  evident,  says  Dr. 
jVIuoge,  as  the  whole  act  of  res- 
piration is  performed  through  the 
machine,  that  by  inspiration  the 
lungs  will  be  filled  with  air,  which 
will  be  hot,  and  loaded  with  va- 
pour, by  passing  through  the  body 
of  water  3  and  in  expiration,  all 
that  was  contained  in  the  lungs 
Will,  by  mixing  with  the  steam  on 
the  surface  of  the  water,  be  forced 
through  the  valve  in  the  cover, 
and  settle  on  the  surface  of  the 
body,  while  under  the  bed-clothes. 

The  great  use  of  this  particular 
construction  of  the  inhaler  is,  1. 
As  there  is  no  necessity,  at  the  end 
of  every  inspiration,  to  remove  the 
tube  from  the  mouth,  in  order  to 
expire  from  the  lungs  the  vapour 
which  had  been  received  into  them, 
this  machine,  may,  therefore,  be 
u.-,ed  with  equal  facility,  by  chil- 
dren and  adults.  1.  As  febrile 
symptoms  frequently  accompany 
the  disorder,  the  valve,  in  that  re- 
specf,  is  also  of  the  utmost  im- 
portance: for  a  sweat,  or,  at  least, 
a  free  perspiration,  not  only  re- 
lieves the  patient  from  the  restless 
anxiety  of  a  hot,  dry,  and,  some- 
times, parched  skin,  but  is,  of  all 
evacuations,  the  most  eligible  for 
removing  the  fever  ;  and  it  will  be 
generally  found,  that,  after  the  in- 
haler has  been  used  a  lew  minutes, 
the  warm  vapour  xmder  the  clothes 
will,  by  settling  upon  the  trunk,  pro- 
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duce  a  sensible  perspiration,  which 
will  gradually  extend  itself  to  the 
legs  and  feet. 

In  any  feverish  habit  attending 
this  cough,  it  would  be  proper  to 
take  a  draught  of  warm,  thin 
whey,  a  few  minutes  before  the 
inhaler  is  used;  and  after  the  pro- 
cess is  over,  the  sweat  which  it  has 
occasioned,  may  be  promoted  by 
drinking  small  draughts  of  weak, 
warm  whey,  or  barley-water.  The 
sweating  is  by  no  means  so  essen- 
tial to  the  cure  of  a  catarrhous 
cough,  as  that  the  success  of  the 
inhaler  at  all  depends  upon  it ;  yet 
the  Docfor  observes,  that  its  ad- 
vantages are  very  important,  when 
the  disease  is  accompanied  by  fe- 
brile symptoms. 

After  this  respiratory  process  is 
performed,  the  patient  generally 
passes  the  night  without  the  least 
interruption  by  the  cough,  and 
feels  no  farther  attack  than,  per- 
haps, once,  or  twice,  in  the  follow- 
ing morning,  to  throw  off  the 
trifling  leakage,  which,  unperceiv- 
ed,  had  fallen  into  the  bronchire 
and  vesicles,  during  the  night ; 
the  thinner  parts  of  which,  being 
evacuated,  the  remainder  is  easily 
expectorated. 

However,  continues  Dr  Mudge, 
if  the  patient  hopes  not  to  be  dis- 
appointed in  the  success  of  this  pro- 
cess, it  is  essentially  necessary  that 
he  stricfly  attend  to  the  following 
rules  : 

1.  As  valetudinarians  are  but 
too  well  acquainted  with  the  first 
symptoms  of  this  disorder,  the 
remedy  must  be  used  the  same 
evening;  which  will,  in  an  ordi- 
nary attack,  be  attended  with  an 
immediate  cure  :  but,  if  the  sore- 
ness of  the  respiratory  organs,  or 
the  petulnnee  of  the  cough,  indi- 
cate 
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cate  the  severity  of  the  cold,  the  In- 
haler, without  the  opiate,  should 
be  repeated  the  next  morning. 

2.  If  the  use  of  this  apparatus, 
See.  be  delayed  till  die  second 
night,  it  will  be  always  proper 
to  repeat  the  process  the  follow- 
ing morning,  without  the  opiate, 
except  where  the  attack  has  been 
violent. 

3.  Should  the  cough  be  neglect- 
ed for  some  days,  it  will  always  be 
necessary  to  employ  both  parts  of 
the  process  at  night,  and  die  suc- 
ceeding morning,  as  the  first  sim- 
ple inflammatory  mischief  is  now 
most  probably  aggravated  by  an 
additional  disease,  of  a  chronic  na- 
ture. But,  if  this  should  be  omit- 
ted, and  the  cough  continue  to 
harass  the  patient,  it  is  of  the 
utmost  consequence,  particularly 
in  delicate  and  tender  individuals, 
to  attempt  the  removal  of  it  as 
soon  as  possible,  before  any  float- 
ing acrimony  in  the  constitution 
(from  die  perpetual  irritation;  re- 
ceives an  habitual  determination 
to  an  organ  so  essential  to  life  as 
the  lungs. 

If  the  patient,  with  case  and 
freedom,  expectorates  a  thick,  and 
well  digested,  inoffensive  phlegm, 
there  is  generally  but  little  doubt 
of  his  dirowing  off  die  disorder, 
widi  common  care,  in  a  few  d 
and  till  that  be  accomplished,  a 
proper  dose  of  paregoric  elixir,  for 
a  few  successive  nights,  will  be 
found  very  useful,  in  suppressing 
tht;  fatiguing  irritation,  and  ineifec- 
tual  cough,  occasioned  by  a  matter 
which,  in  the  early  stage  of  the 
disease,  flows  into  the  bronchise, 
during  die  night,  and  is  generally 
too  thin  to  be  discharged  by  those 
convulsive  efforts.  But,  should  the 
cough  still  continue,  notwidistand- 
ing  a  free  and  copious  cxpt  clora- 
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tion,  and  the  discharge,  instead  of 
removing  the  complaint,  become  a 
disease  greater  than  die  constitu- 
tion can  support,  it  is  possible  that 
a  tender  patient,  possessed  of  weak 
and  relaxed  lungs,  may  do  himself 
irreparable  injury,  without  the 
least  appearance  of  purulence,  or 
any  suspicion  of  suppuration.  In 
those  cases,  besides  increasing  the 
general  perspiration,  by  die  salu- 
tary friction  of  a  flannel  waist- 
coat, change  of  situation,  espe- 
cially long  journeys  on  horseback, 
conducted  as  much  as  possible, 
through  a  tiiin,  sharp,  dry  air,  will 
seldom  fad  to  remove  the  com- 
plaint. On  the  contrary,  if  die 
cough  should  continue  dry,  husky, 
without  expectoration,  andfatiguing 
to  die  breast,  provided  diere  be  no 
apprehension  of  tubercles,  either 
forming,  or  already  formed,  there 
is  not,  perhaps,  a  more  efficacious 
remedy  for  it  than  half  a  dram  of 
gum  ammoniac,  with  eighteen,  or 
twenty  drops  of  liquid  laudanum, 
made  into  pills,  taken  at  bed-time, 
and  occasionally  repeated.  This 
exceUent  remedy  was  recommend- 
ed by  Sir  John  Piungle,  and  Dr. 
Mudge  observes,  diat  he  has,  in 
many  instances,  found  it  to  be  very 
successful,  and  generally  expedi- 
tious ;  for  it  almost  uniformly  pro- 
duced an  expectoration,  and  abat- 
ed the  distressing  fatijrue  of  the 
cough.  The  latter  practitioner  has, 
likewise,  in  many  instances,  know  a 
.a  salutary  revulsion  made  from  the 
lungs,  by  die  simple  application  of 
a  large  plaster,  about  five  or  six 
inches  in  diameter,  of  burgundy 
pitch  between  the  shoulders ;  as  the 
perspirable  matter,  which  ispent  up 
under  it,  becomes  so  sharp  and 
acrid,  diat  it  generally  produces, 
in  a  few  days,  a  very  considerable 
itching,  some  little  tendency  to  in- 
G  g  J  flammation, 
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flammation,  and  frequently  a  great 
number  of  boils.  This  applica- 
tion should  be  continued  (the 
plaster  being  occasionally  chang- 
ed), for  three  weeks,  a  month,  or 
longer,  if  necessary. 

Although  seemingly  a  trifling 
precaution,  yet  it  is  by  no  means 
a  useless  one,  to  the  patient,  net 
to  expose  his  shoulders  to  the  cold 
air,  while  in  bed,  during  the 
night ;  but  to  take  care  that  they 
be  kept  warm,  by  drawing  the 
bed-clothes  up  to  his  neck,  when 
he  reposes. 

If,  notwithstanding  these,  and 
other  means,  the  rough  should 
continue  dry,  or  be  unattended 
with  a  proper  expectoration,  and 
together  with  a  soreness,  produce 
shooting  pains  through  the.  breast, 
and  between  the  shoulders,  accom- 
panied with  difficulty  of  breathing, 
flushes  ef  the  cheeks  after  meals, 
a  burning  sensation  in  the  hands 
and  feet,  and  other  symptoms  of  a 
hectic  fever,  no  time  must  be  lost, 
as  there  is  the  greatest  reason  to 
apprehend,  that  some  acrimony  in 
the  habit  is  determined  to  the  ten- 
der '  substance  of  the  lungs,  and 
tl  at  consequently  tubercular  sup- 
purations will  fohow.  In  this  cri- 
tical and  dang:  tation,  the 
Doctor  observes,  from  long  expe- 
rience, that  the  patient  will  derive 
the  greatest  benefit  from  a  change 
of  air,  and  bv  strictly  adhering  to  a 
diet,  consisting  of  asses"  milk  and 
vegetables. — His  advice  concern- 
ing large  bleedings,  appears  to  us 
liable  to  many  oojecti 

CATCHWEED,  (he  Trail- 
ing, or  German  Madwort,  Aspe- 
rugo  procuvdens,  L.  an  indige- 
nous plant,  growing  near  roads,  and 
hmengst  rubbish.  Its  angular 
stem  bears  blue,  or  purple  flowers, 
prjl  and  May.  •  It  is  commo;> 
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nearBuxley,  in  Sussex,  and  in  Holy 
Island. 

Sheep  are  exceedingly  fond  of  this 
weed;  and  its  tender  leaves  may 
be  dressed  and  eaten  as  an  excel- 
lent culinary  vegetable. 

There  is  another  plant  to  which 
Dr.  Withering  gives  the  name 
of  Catchweed,  namely,  the  Ga- 
lium Aparine,  L. ;  but  which  is 
more  generally  denominated  Clea- 
ver's Goosgrass  :  hence  we 
propose  to  treat  of  it  under  that 
article. 

CATECHU,  or  Mimosa  C<>- 
techu,  L.  or  sensitive  plant,  which 
is  a  native  of  the  East  Indies,  and 
comprises  above  sixty  species. 
From  this  plant  is  produced  the 
extract  denominated  catechu, 
which  was  for  a  long  time  erro- 
neously called  Terra  Japonica, 
from  the  earthy  particles  it  con- 
tains; but  wl  ich  are  entirely  ad- 
ventitious, and  consist  of  impu- 
rities adhering  to  it,  while  in  the 
furnaces,  or  kilns,  in  which  it  is 
prepared'. 

Ihe  extract  of  Catechu,  when 
in  its  purest  state,  is  a  dry  sub- 
stance, which  may  be  reduced  to 
powder,  and  almost  entirely  dis- 
solved in  water,  or  in  spirits 
wine.  It  is  a  mjld,  but  excellent 
astringent,  and  leaves  in  the  mouth 
an  agreeable  sweetness. — This  me- 
dicine is  more  particularly  useful 
in  alvine  fluxes;  and  where,  on 
tl  is  account,  astringents  become 
necessary,  it  is,  perhaps,  the  most 
salutarv.  It  is  also  successfully 
employed  in  complaints  peculiar  to 
females,  laxity  and  debility  of  the 
viscera,  in  general,  and  in  various 
other  diseases,  which  require 
strengthening  remedies. 

When  dissolved  in  the  mouth, 
the  catechu  has  frequently  afforded 
relief  for  weak  und  ulcerated  gums, 
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for    aphthous    eruptions,    or    the 
thrush,  and  similar  affections. 

The  best  form  in  which  catechu 
can  be  taken,  is  that  of  simple  in- 
fusion in  warm  water,  with  the 
addition  of  cinnamon,  or  cassia : 
thus  it  is  freed  from  its  impurities, 
and  rendered  more  palatable.  It 
is  given  in  doses  from  fifteen  to 
forty  grains,  according  to  the  age 
and  constitution  of  the  patient, 

CATERPILLAR,  or  Eruca,  a 
genus  of  insecfs,  comprehending 
many  species,  of  which  that  most 
generally  known  is  the  common, 
or  garden-caterpillar.  The  natural 
food  of  these  creatures  consists  of 
the  leaves  and  verdure  of  vege- 
tables; but,  harmless  as  they  ap- 
pear, there  are  some  species  among 
them  which  destroy  one  another, 
whenever  an  opportunity  offers  : 
the  generality  of  caterpillars,  how- 
ever, are  very  peaceable,  and  many 
species  live  together  in  the  same 
place,  without  molesting  each  other. 
These  would  breed  and  multiply 
to  an  incredible  degree,  were  they 
not  devoured  by  other  insects, 
which  prey  upon  them,  both  ex- 
ternally and  internally,  and  liter- 
ally consume  them  alive. 

Caterpillars  are  very  destructive 
in  gardens  and  fields,  especially 
those  denominated  the  black,  and 
the  black-canker  caterpillar,  which 
prey  principally  on  turnips.  The 
former  insect,  is  of  the  colour  of 
soot;  and, when  full  grown,  about 
three  quarters  of  an  inch  in  length. 
It  commences  its  depredations  tor. 
wards  the  end  of  August,  or  the 
beginning  of  September,  and  is 
particularly  numerous,  when  the 
north  or  easterly  winds  prevail. 
To  counteract  the  devastation  oc- 
casioned by  this  insect,  it  has  been 
recommended,  at  the  first  plough- 
ing, to  irrigate  the  furrows  with 
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lime-water,  which  will  effectually 
destroy  it ;  as  few  inserts  like  the 
smell  of  any  thing  that  has  been 
burned. 

The  black-cankercaterpillars  are 
principally  found  in  the  county  srf 
Norfolk,  where,  from  the  great 
numbers  of  inseds  which  have 
been  washed  upon  the  beach,  bv 
the  tide,  it  is  generally  believed 
that  they  are  not  natives,  but 
wafted  across  the  ocean.  These 
cankers  arc  supposed  to  be  the  ca- 
terpillar state  of  the  yellow  fly, 
which  is  particularly  destructive  in 
fields  planted  With  turnips  and  cab- 
bages ;  for  they  have  been  ob- 
served regularly  to  assume  the  ap- 
pearance of  those  flies.  For  this 
evil,  there  appears  to  be  no  other 
remedy,  but  to  pull  the  creatures 
off  their  nests,  and  to  watch  die 
flies,  which  during  the  hot  weather 
are  daily  depositing  their  eggs  on 
those  plants. 

There  is  also  another  variety, 
called  by  gardeners  the  grit/',  the 
skin  of  which  is  very  tough,  and 
ot  a  brown  colour.  This  insect  is 
particularly  injurious,  usually  de- 
positing its  eggs  in  the  very  heart 
of  the  piants,  through  all  the  blades 
of  which  it  eats  its  way,  leaving 
behind  a  great  quantity  of  its  (  x- 
crement,  which  is  hurtful  to  vege? 
tation.  Grubs  likewise  burrow 
under  the  surface  of  the  ground, 
and  do  great  damage  to  young 
plants,  by  eating  off  their  tender 
stalks,  and  drawing  them  into  sub- 
terraneous holes.  This  mischief  is 
principally  done  in  the  night ;  but, 
if  the  earth  be  stirred  about  an  inch 
deep,  where  a  plant  is  found  to  be 
thus  injured,  the  insect  will  be  dis- 
covered :  and  this  is  the  only  cer- 
tain way  of  exterminating  these 
noxious  vermin. 

When  caterpillars  attack  fruk- 
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trees,  the  most  efficacious  way  t5 
destroy  them  is  the  following: 
Make  a  strong  decoction  of  equal 
quantities  of  rue,  wormwood,  and 
common  tobacco,  and  sprinkle  this 
liquor  on  the  leaves  and  young 
branches  every  night  and  morn- 
ing, while  the  fruit  is  ripening. 

Various  other  experiments  have 
been  made  with  a  view  to  extirpate 
these  mischievous  vermin.  We 
shall,  however,  mention  only  the 
following  methods,  which  have  been 
attended  with  peculiar  success  : — 
Take  three  quarts  of  water, and  one 
quart  of  vinegar ;  let  them  be  heat- 
ed till  they  nearly  boil ;  then  put 
one  pound  or  more  of  pure  soot 
into  the  mixture,  and  stir  it  with  a 
whisk  till  the  whole  is  duly  incor- 
porated. Sprinkle  the  plants  with 
this  preparation  every  morning  and 
evening  :  in  a  few  days  all  the  ca- 
terpillars will  disappear.  This  has 
also  been  erfected  by  sprinkling 
plants  (and  more  especially  goose- 
berry-bushes, which  are  remarka- 
bly subject:  to  the  depredations  of 
these  insects)  with  a  preparation 
consisting  of  one  quart  of  tobacco- 
liquor,  in  which  an  ounce  of  alum 
has  been  dissolved.  As  soon  as 
the  plants  or  bushes  appear  to  be 
in  the  least  degree  corroded,  or  any 
eggs  are  observed  on  the  leaves,  a 
brush  should  be  dipped  into  the  li- 
quor, which,  by  drawing  the  hand 
gently  over  its  hairs,  is  carefully 
sprinkled  on  them.  If  any  eggs  be 
there  deposited,  they  never  come 
forward  after  this  application  j  and 
if  those  eggs  have  already  been 
changed  into  worms,  they  either 
die,  or  sicken,  so  as  to  fall  orf  the 
bush  j  in  which  case  they  may  be 
easily  killed. 

When  the  trunk  and  boughs  of 
trees  abound  with  the  eggs  of  ca- 
terpillars,   especially   in  the  early 
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spring,  it  is  advisable  to  rub  the 
bark  of  all  the  affected  places  with 
a  sponge  dipped  in  soap-water ; 
and,  where  the  height  of  the  tree 
renders  it  necessary,  this  operation 
may  be  facilitated,  by  fastening 
pieces  of  flannel  to  a  lath  or  pole, 
after  soaking  them  in  a  similar  li- 
quor. 

About  the  middle  of  the  last 
century,  experiments  were  made 
to  manufacf me  paper  from  the  cods 
which  caterpillars  spin,  and  in  which 
they  undergo  their  transformations 
from  a  worm  to  a  nymph,  or  chry- 
salis, and  thence  to  a  butterfly. 
These  cods,  after  being  cleared  of 
the  leaves  that  adhered  to  them, 
and  well  beaten,  were  reduced  to 
a  kind  of  pulp,  which,  when  spread 
in  water,  was  collecfe'd  into  tiie 
form,  and  made  into  sheets  of  pa- 
per of  a  coarse  brown  colour;  but 
as  some  of  them  were  much  whiter 
than  others,  it  was  supposed,  that 
by  being  beaten  and  washed  a 
longer  time  in  the  mortar  of  die 
mill,  they  would  acquire  a  greater 
degree  of  whiteness.  At  the  pre- 
sent period,  when  the  materials  for 
manufacturing  paper  are  exceed- 
ingly scarce,  we  would  recom- 
mend a  repetition  of  this  experi- 
ment 5  for,  if  the  result  should  be 
successful,  considerable  advantage 
may  be  derived  from  the  cods  of 
those  insects,  which  occasion  often 
irreparable  damage  to  the  industri- 
ous cultivator. — See  also,  Insect. 

WATER-CATERPILL  A  RSj.fi/WtYe 

aquaticce,  L.  are  thus  called  from 
their  living  under  water.  They 
feed  on  aquatic  plants,  and  respire 
by  their  stigmata  in  the  same  man- 
ner as  the  common  caterpillars  of 
the  garden. 

There  are,  acccording  to  Reau- 
mur, two  varieties  of  these  insects, 
the  one  on  the  ' Potamogelon,   or 
pond- 
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pondweed  ;  the  other  upon  the 
Lt'iitiarfa,  or  duck-meat :  the  first 
of  these  is  the  larger  5  and,  as  its 
operations  are  more  easily  distin- 
guished, it  is  better  known  than 
the  other.  Though  strictly  an  aqua- 
iic  animal,  it  does  not  delight  in 
the  water,  and  is  extremely  soli- 
citous to  avoid  wetting  itself.  It  is 
produced  in  the  same  manner  as 
the  land-caterpillar,  from  an 
which  the  parent  butterfly  deposits 
on  the  leaf  of  a  certain  plant,  out 
of  which  the  insett,  as  soon  as  it 
is  hatched,  gnaws  a  piece  of  a  cir- 
cular form.  This  it  carries  to  ano- 
ther part  of  the  same  leaf,  and 
places  it  so  as  to  construct  a  cavity 
in  which  it  may  safely  lodge.  It 
then  fastens  down  the  piece  to  the 
larger  leaf,  by  silk  of  its  own  spin- 
ning, leaving  holes  at  certain  dis- 
tances, through  which  it  may  push 
its  head,  and  prey  upon  ike  ad- 
joining leaves  :  these  are  natural  ly 
so  smooth,  that  they  are  seldom 
wetted  ;  and,  as  often  as  its  habi- 
tation becomes  too  small,  the  insect 
makes  others  successively,  each 
being  adapted  to  its  periodical  size, 
till  it  undergoes  the  usual  changes 
into  a  butterfly.  In  this  state,  as 
soon  as  its  wings  are  dry,  it  leaves 
the  water,  never  to  return  again. 

Woon-CATEKPILLAUS,     EllhfT' 

tyivestres,  are  thus  denominated, 
because  they  live,  contrary  to  the 
generality  of  caterpillars,  under  the 
bark,  in  the  trunk,  branches,  and 
roots  of  trees,  and  sometimes  in 
the  body  of  the  fruit.  They  are 
produced  from  eggs  deposited  on 
the  Surface  :  and  eat  their  way  far- 
ther, as  soon  as  they  arc  hatched. 

Some  of  these  caterpillars  leave 
their  abode  in  order  to  change  into 
their  chrysalis,  and  thence  into 
their  butterfly  state  5  but  most  of 
themreinain  thu'e;  and  pass  through 


CAT 


[457 


all  their  changes.  These  ii>see:ts 
would  increase  to  an  immense  num- 
ber, were  they  not  destroyed  in  a 
similar  manner  with  the  common 
caterpillars,  by  a  species  of  worms, 
that  insinuate  themselves  into  the 
fruit  or  tree  inhabited  by  the  for- 
mer, which  successively  become 
their  pre  v. 

Various  experiments  have  been 
tried  \o  extirpate  these  pernicious 
vermin ;  but  none  has  been  attended 
with  more  success  than  that  of 
lighting  small  hies  near  trees,  about 
sun-set,  into  which  they  will  eag<  fly 
fly;  and  thus,  by  burning  their 
wings,  meet  with  inevitable  de- 
struction. 

Cathartics.  See  Purgatives. 

CATMINT,  or  Nep,  the  Afc- 
peta  Cataria,  L.  a  native  plant 
growing  on  pastures  and  hedges, 
in  a  calcareous  soil — near  Bungay, 
Suffolk  ;  Wick  Clifts ;  on  the  beach 
at  Rampside  ;  Low  Furness  ;  Dud- 
ley Castle,  &c.  Its  stalk  is  a  yard 
high,  and  branched  ;  the  leaves  are 
of  a  velvet-like  softness  ;  die  blos- 
soms white,  with  a  tinge  of  red, 
spotted  with  purple,  and  appear  in 
July. 

This  is  a  hardy  plant,  and  easily 
propagated  by  seeds  ;  it  has  a  bitter 
taste,  and  strong  smell,  resembling 
a  mixture  of  mint  and  pennyroyal. 
An  infusion  of  the.  catmint  is  re- 
commended as  a  good  cephalic, 
and  deemed  a  specihe  in  cllloi'Otic 
cases :  two  ounces  of  the  expv 
juice  arc  usually  given  for  a  dose 
Cats  are  exceedingly  fond  of  ;.<  . 
especially  when  it  is  withered.  Mr. 
I!  w  mentions,  that  he  had  trans- 
planted the  common  catmint  from, 
the  fields  into  his  garden;  but  the 
cats  B<*on  destroyed  it :  those  plants. 
however,  which  came  up  from  the 
seed-;,  uniformly  escaped  5  and  thus 
he  found  the  old  proverb  veii tied, 
namely, 
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namely,   "  If  you  set  it,  the  cats 
will  eat  it ;   if  you  sow  it,  the  cats 
will  not  know  it." — The  p;: 
eaten   by  sheep,    but    refused   by 
s,  horses,  goats,  rnd  swine. 

Cats-Milk.  See  Wart-  wort. 

CATS  TAIL,  or  Rebd-Macb, 
the  Typha,  L.  a  genus  of  native 
plants  consisting  of  two  species  : 
l .  The  icih'blia,  or  great  cats  tail, 
hearing  a  stalk  from  six  to  eight 
feet  high,  leaves  a  yard  long,  and 
somewhat  sword-shaped,  cylindri- 
cal catkins,  and  no  blossoms  ;  it 
grows  on  the  banks  of  rivers,  fish- 
ponds, and  in  marshes  ;  2.  The 
engustifolia,  or  small  cats  tail,  with 
semi  -  cylindrical  leaves  below, 
where  sheathing  the  stem  ;  but 
flat  and  strap  shaped  towards  the 
end  ;  it  also  grows  in  ditches  and 
ponds,  and  is  frequently  met  with 
in  the  clay-pits  of  Norfolk  and 
S  Folk.  There  is,  according  to 
J.issjzvs,  a  variety  of  the  second 
species  growing  among  rocks, 
where  its  roots  are  confined  ;  so 
that  it  becomes  smaller,  but  its 
spikes  are  more  numerous.  Spe- 
ans  of  it  have  been  found  on 
Hounslow-he; 

The  cats  tail  is  one  of  those  ne- 
glected plants  which  might  be  easi- 
ly applied  to  various  useful  pur- 
poses. At  present,  its  leaves  only 
are  employed,  partly  by  coopers 
for  calking  the  bottom  of  casks, 
and  partly  by  the  manufa6turers 
of  rush-bottomed  chairs.  In  Rus- 
sia, the  woolly  down  surrounding 
*  (the  seed ,  is  mixed  \v  ith  the  feathers 
of  quails,  and  used  for  stuffing 
bolsters.  But  the  Germans  have 
lately  made  successful  attempts  to- 
wards converting  the  downy  cat- 
kins of  this  plant  into  a  more  va- 
luable article  of  commerce.  In 
]  "/SQ,  M.  Wei  oh  han,  an  ingeni- 
ous hatter  of  Ostritz,  in  Lower 
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Lusatia,  transmitted  to  the  Econo- 
mical Society  of  Leipzig,  an  a 
lent  hat,  manufactured  cf  one  part 
of  this  vegetable  substance,  and 
two  parts  of  hare's  fur.  He  as- 
sured the  Society,  that  the  mixture 
not.  only  worked  admirably  well 
under  the  bow,  but  likewise  form- 
ed a  complete  union  when  felted. 
A  proportionate-  addition  of  Spa- 
nish wool,  would  probably  afford  a 
still  better  material,  and  produce 
hats  sufficiently  fine  and  elastic. 

Professor  Forster,  of  Halle,  in 
the  year  1 790,  sent  to  the  Society 
above-mentioned,  a  specimen  of 
blotting  paper  made  of  a  mixture, 
consisting  partly  of  the  villous  hair 
of  the  cats  tail,  and  partly  of  the 
coarsest  linen  and  woollen  rags  em- 
ployed for  that  purpose ;  but  Dr. 
Bohmer,  whose  botanical  work 
we  have  frequently  quoted,  asserts, 
that  a  good  writing  paper  has  been 
manufactured  of  the  dry  down  ob- 
tained from  those  catkins,  after 
they  had  been,  in  a  manner,  parch- 
ed by  the  heat  of  the  sun  3  and 
that  such  paper  was  peculiarly  rit 
for  drawings  and  paintings. 

CATTLE  are  those  quadrupeds, 
which  serve  either  for  tilling  the 
ground,  or  as  food  for  man.  They 
are  divided  into  black  cattle,  which 
comprise  horses,  oxen,  btdls,  cows, 
and  their  young;  and  into  small 
cattle,  that  is,  rams,  ewes,  lambs, 
goats,  <s:c. 

Having  incidentally  treated  on 
some  of  the  animals,  that  are  class- 
ed under  this  denomination,  we 
shall  confine  our  present  account 
to  the  management  of  cattle  in  ge- 
neral ;  pointing  out  such  vegeta- 
bles, as  may  be  given  them  with 
advantage,  together  with  a  few 
supplementary  rules,  to  be  observ- 
ed in  the  breeding  of  these  useful 
animals.,  and  some  observations  on 
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the  most  common  distempers  to 
which  thev  are  peculiarly  liable. 

I.  With  respect  to  tood. 

The  first  object  in  the  article  of 
food,  is  wholesomeness :  wild  cattle 
Iced  entirely  on  the  green  vegeta- 
bles, which  they  find  throughout 
■the  year.  Similar  nutriment  should 
the  reforo,  if  possible,  be  procured 
for  tame  cattle,  in  ail  seasons ;  but 
such  food  can  be  found  only  among 
those  plants,  which  are  cither  con- 
stantly green,  or  arrive  at  maturity 
in  the  winter.  Of  ail  vegetable 
productions,  the  most  exuberant, 
tor  this  purpose,  appears  to  be  the 
jeabbage,  with  its  numerous  varie- 
ties, of  which  we  have  already 
spoken :  the  disagreeable  taste, 
which  that  plant  is  supposed  to 
impart  to  milk,  can  be  no  reason- 
able objection  to  its  use ;  as  it  may 
be  obviated  by  boiling,  or,  still 
more  effectually,  by  preparing  it 
in  certain  vessels,  of  which  we 
shall  give  a  description,  with  a 
cut,  under  the  head  of  Root- 
Steamer. 

Turnips  and  carrots  constitute 
the  next  article,  and  cannot  be  too 
forcibly  recommended,  especially 
as  a  winter  food.  So  very  great 
is  the  produce  of  the  latter  plant, 
that,  according  to  the  account  of 
Mr.  Arthur  Youxg,  twenty 
work-horses,  four  bullocks,  and 
six  milch-cows,  were  fed  at  Par- 
tington, in  Yorkshire,  for  above 
five  months,  with  carrots,  the  pro- 
duce of  three  acres ;  nor  did  they, 
during  that  period,  taste  any  other 
food,  except  a  little  hay.  The 
milk,  he  farther  adds,  was  excel- 
lent, and  the  refuse  fattened5 thirty 
hogs,  ^vith  very  little  additional 
food. 

Potatoes  and  buck-wheat  fur- 
bish a  supply,  equally  excellent 
^nxi  wholesome.     Horses  are  par- 
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licularly  fond  of  the  latter,  which. 
also  fattens  poultry  very  speedily, 
while,  its  blossoms  afford  a  fragrant 
food  for  bees,  at  a  period  when 
the  vegetable  creation  is,  for  the 
most  part,  stripped  of  its  verdure, 
.  To  these  may  be  added,  the  plant, 
calJed  whins,  the  utility  of  which, 
has  but  lately  become  generally 
known.  They  require,  it  is  true, 
to  be  ground  in  a  mil],  before  they 
are  given  to  cattle,  and  do  not 
materially  ameliorate  tire  ground, 
a  circumstance  considered  as  an 
obje£tion  to  their  culture;  but, 
notwithstanding  these  apparent 
disadvantages,  they  produce  an 
excellent  and  invigorating  fodder, 
and  constitute  one  of  the  cheapest 
articles  of  winter  provision  ;  as  thev 
continue  green  during  the  whole 
year,  and  will  grow  on  the  mo3t 
indifferent  soils. 

Burnet,  white  beet,  the  Mangri 
Wurxd,  or  root  of  scarcity,  having 
been  already  mentioned,  it  is  un- 
necessary again  to  point  .out*  their 
utility  in  feeding  cattle. 

There  is  another  branch  of  the 
vegetable  creation,  usually  deno- 
minated grasses,  which  contain  a 
variety  of  species,  that  are  parti- 
cularly useful  for  this  purpose, 
such  as  the  Fcsiuca  oviua,  or 
sheep's  fescue  ;  the  Festttea  rubra, 
creeping,  or  purple  fescue ;  and 
the  Holcus  lanatus,  meadow  soft- 
grass  j  the  physical  properties  of 
which,  we  shall  notice  hereafter. 
To  tliis  number  belongs  likewise 
the  Astragalus  glycyphitlos,  sw<  or 
milk-vetch,  or  wild  liquorice- 
vetch,  or  milk-wort,  as  it  is  diffe- 
rently called ;  which,  independent- 
ly of  its  utility  in  affording  a  whole- 
some and  nutritious  winter-fodder, 
deserves  every  attention  from  the 
cultivator,  as  it  will  flourish  luxu- 
riantly on  the  most  barren  soil. — 
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'  -rwApkaca.  aa&pritskrisi 
«  vetchling,  and  everiasting 
.   several  su  trefoil  and 

a*;  the  purple,  or  everlasting 
bush   vetch,    and   the   everl 

•..cel'ent  fodder 
cattle. — Fir-4eps,  that  is, 
tender  shoots  of  fes,  though  not 

•  ii.  ■■     .    also   constitute 
all  useful    substitute.     A  remark- 
able instance  of  this  i'-.ct  occurs  in 
fifth  volume  or"  the  Bath  So- 

Fapecs,  where  an  ingenious 
correspondent  mentions,  that,  be- 
ing greatly  in  want  of  provender, 
having  very  little,  or  no  hay,  he 
was  obliged  to  feed  his  cattle  on 
fir-tops.  And,  though  he  had  up- 
wards of  400  head  of  horned  cattle, 
ret  he  did  not  lose  above  four  or 
live ;  while  manv  farmers  and 
graziers,  who  lived  in  the  same 
Qty,  lost  one-half,  and  several 
of  them  almost  their  whole  stock. 
Hence  we  seriously  recommend 
farther  trials  to  be  made  with  this 
article,  which,  in  our  opinion,  pro- 
mises a  wholesome  and  invigorat- 
ing food,  and  might,  in  a  short 
time,  be  procured  without  employ- 
ing large  quantities  of  land  for  the 
growing  of  winter  provision. 

The  last  vegetable  that  peculiar- 
ly merits  attention,  as  affording  a 
proper  food  for  cattle,  is  the  Trifo- 
iium  Me&letus  officinalis,  L.  com- 
mon melilot,  which  frequently 
calls  forth  all  the  patience  of  the 
industrious  cultivator  ;  but  which, 
noxious  weed,  may 
become  an  inestimable  resource. 
Thk  plant  n.  both  in 

a  green  and  dry  state,  to  horses, 
bulla  .  and  sheep, 

which  have  eaten  it  eagerly ; 
it   has   also  bt  1  to  pigs, 

which,  however,  relished  it  only 
while  green.  Let  it  suffice  to  ob- 
servej  fat  _: .t,  that,  as  the 
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nHilot  grows  on  the  worst  soi&, 
where  it  spreads  like  a  shrub,  and 
rises  to  the  height  of  from  three  to 
hve  feet,  great  advantages  may  be 
obtained  by  planting  it  in  desolate 
and  barren  places. 

In  enumerating  the  various  ve- 
getables which  appear  ta  be  the 
most  beneficial  food  for  cattle,  we 
have  necessarily  avoided  entering 
into  any  particular  details  con- 
cerning  their  culture;  because  some 
of  them  have  already  been,  and  the 
rest  will  be,  hereafter,  noticed  in 
th;  ir  alphabetical  series. 

II.  The  breeding  of  cattle. 

The  English  catde  are  divided 
into  several  classes,  or  breeds,  de- 
nominated from  the  different  coun- 
ties in  which  they  are  reared ;  as 
die  Lincolnshire  and  Holderness, 
which  are  distinguished  for  their 
size ;  the  Welsh  and  Norfolk 
breeds,  which  are  as  remarkable 
for  their  lean,  and  wretched  ap- 
pearance, as  the  Lancashire  and 
Herefordshire  are  for  their  beauti- 
ful and  healthy  look.  Besides 
these,  there  are  several  others,  as 
the  Sussex,  Devonshire,  or  Somer- 
setshire, which,  though  fine  cattle, 
do  not  attract  diat  attention,  which 
is  generally,  and  deservedly,  paid 
to  the  Lancashire  and  Hereford- 
shire breeds.  The  former  of  these 
is  particularly  celebrated  for  the 
improvements  made  by  die  late  in- 
genious Mr.  Bake  well,  of  whose 
mode  of  breeding  we  have  already 
given  a  concise  account,  pp.  33/ 
and  33S. 

There  was  a  remarkable  peculi- 
arity in  Mr.  Bakewell's  catde  ; 
namely,  their  uncommon  docility 
and  meekness,  which  were  so  _great, 
that  a  boy  with  a  switch  could, 
without  any  difficulty,  conduct 
them  from  one  part  of  his  farm  to 
another.     This  gentleness  was  die 

effect 
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effect  of  management,  and  evinces 
the  superiority  of  his  mode  of 
breeding.  While  we  admire  and 
acknowledge  its  excellence,  we 
cannot  but  advert  to  the  mischief 
which  is  frequently  done  by  horned 
cattle,  and  doubtless  arises  from 
very  contrary  practices.  Such  in- 
jurious consequences,  however, 
might  be  prevented  by  tipping, 
that  is,  by  sawing  off  the  points 
of  the  horns  of  cows,  bulls,  and 
oxen,  and  fixing  on  them  small 
knobs  of  wood,  about  three  inches 
in  diameter ;  then  boring  a  hole 
through  the  horn  and  wood,  and 
clinching  a  nail  on  the  opposite 
side.  Although,  by  this  precau- 
tion, the  horns  are  in  a  manner 
despoiled  of  their  beauty,  yet, 
when  compared  with  the  advan- 
tage resulting  from  it,  this  trifling 
loss  cannot  be  regretted. 

Concerning  that  fatal  disorder, 
the  rot  in  sheep,  Mr.  Bakewell 
was  particularly  attentive  to  its 
origin  and  progress  :  he  found, 
from  experience,  that  it  was  gene- 
rated solely  by  floods.  When, 
therefore,  particular  parcels  of  his 
best  breed  were  past  service,  he 
fattened  them  for  the  butcher  ;  and 
to  be  certain  that  they  would  be 
killed,  and  not  go  into  other  hands, 
he  used  "  to  rot  them"  before  they 
were  sold.  This  singular  practice 
appears  to  have  been  the  offspring 
of  jealousy  :  it  was  effected  by 
overilowing  a  pasture,  or  meadow, 
in  summer  ;  as  the  soil  thus  inun- 
dated inevitably  rots  all  the  sheep 
that  feed  on  it,  the  succeeding  au- 
tumn. 

In  "the  breeding  of  stallions  for 
obtaining  cart-horses,  Mr.  Bake- 
well  was  also  particularly  suc- 
cessful ;  by  observing  the  same 
rules  of  proportion  as  we  have  men- 
tioned under  the  article  "  Black. 
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Cattle  3"  and  making  them  in 
like  manner  docile  and  gentle.  His 
economical  plan  of  feeding  the  lat- 
ter with  turnips,  cannot  be  suffici- 
ently recommended  to  every  in- 
dustrious breeder.  All  these  roots 
were  carted  to  the  stalls,  by  which 
o^eacre  went  as  far  as  three.  With 
respect  to  the  saving  of  straw,  he 
observed  similar  care ;  for,  by 
giving  it  to  his  lean  beasts  in  small 
quantities,  he  preserved  their  ap- 
petite sufficiently  keen  to  make. 
them  eat  cle;ni,  and  thus  prevented 
an  unnecessary  waste  for  litter ; 
which  is  but  too  prevalent  among 
agriculturists.  Nor  was  his  hay 
consumed  in  a  careless  and  extra- 
vagant manner  ;  the  same  econo- 
mical management  that  was  con- 
spicuous in  other  departments  of 
his  agricultural  concerns,  also  pre- 
vailed here ;  and  the  measures  he 
pursued,  to  ensure  as  large  a  quan- 
tity as  possible  at  all  seasons,  dis- 
play an  ingenuity  and  spirit  of  hus- 
bandry that  rarely  occur.  This 
great  object  was  effected  by  water- 
ing his  meadows  (which  were  situ- 
ated near  a  small  brook),  by  means 
of  cuts  that  intersect  them,  and 
convey  water  to  those  parts  which 
are  at  a  distance  from  the  brook  ; 
and  by  making  others  for  carrying 
off  the  water,  after  it  had  flowed 
the  land.  These  various  works, 
which  were  completed  at  a  consi- 
derable expence,  notwithstanding 
the  disdain  and  censure  of  his 
neighbours,  enabled  Mr.  Bake- 
well  to  float  from  sixty  to  eighty 
acres  of  land  at  pleasure  3  and  he 
found  his  labours  crowned  with 
the  most  ample  success  3  as  no 
other  annual  manuring  was  re- 
quired. Instead  of«thistles,  ridges, 
furrows,  holes,  hills,  &c.  that  arc 
a  disgrace  to  any  farmer,  those 
ciumning  meadows    present   fine 

level 
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level  crops  of  hay,  and  beautiful 
Verdure,  redeeming  the  highest  cre- 
dit on  his  character,  as  an  en- 
lightened, and  public-spirited  agri- 
culturist. 

The  Herefordshire  breed  above- 
mentioned,  appear  to  be  a  mixture 
of  the  Welsh,  and  a  spurious  race 
of  long-horned  cattle.  Mr.  Camp- 
bell, of  Charlton,  in  Kent,  how- 
ever, is  of  opinion,  that  the  true 
Herefordshire  cattle,  with  respect 
to  kindly  disposition  for  feeding, 
or  delicacy  of  flesh,  is  not  more 
than  enual  to  the  true-bred  Sussex; 
though  the  former  are  more  com- 
plete in  their  make,  generally  wider 
and  fuller  over  the  shoulders  or 
fore  chine,  and  the  breast  or  bris- 
ket, also  in  the  after-part  of  the 
rump,  which  is  much  oftener  nar- 
row and  shelly  in  the  latter.  In 
short,  the  cattle  of  Herefordshire 
are,  in  the  opinion  of  the  most  ex- 
perienced farmers,  considered  as 
the  best  in  England  for  uxen,  die 
darn/,  and  for  fattening. 

Besides  the  rules  we  have  already 
stated,  under  the  head  of  Breed- 
ing, we  shall  in  this  place  observe, 
that  cattle  may  be  much  improved 
by  (Tossing  the  strain,  or  breed  ; 
which  is  said  to  be  attended  with 
the  most  beneficial  consequences. 
This  practice,  though  ridiculed  by 
some  prejudiced  farmers,  is  never- 
theless sanctioned  by  the  opinion 
and  long  experience  of  many  suc- 
cessful breeders,  and  especially  tire 
late  Mr.  Bake  well  ;  who  has  re- 
commended the  propagating  from 
the  old  breed,  only,  till  a  better 
could  be  procured . 

In  keeping  live-stock  on  grain, 
as  well  as  grass-farms,  their  kinds, 
size,  and  number,  in  proportion  to 
the  means  of  subsistence,  deserve 
unremitted  attention  ;  as  likewise 
the  modes  of  keeping  them,  and 
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saving  their  manure.    It  is  assert-' 
ed,  that  English   cows  require,  if* 
general,  from  one  to  two  acres  of 
pasture  :  this   is  mostly  made,  by- 
sowing  grass-seeds  after  die-ground 
has  produced  crops  for  many  years, 
being  both    ameliorated    and   ex- 
hausted vinder  manurings  and  good 
tillage.      Such  land   continues  se- 
veral   years   afterwards    in  grass, 
which  is  carefully  cleared  of  bram- 
bles and   strong    weeds.     During 
this   time,    the    cows   drop   their 
dung,    which  is   exposed   on   the 
ground,  to  be  exhausted   by  the 
united  effects  of  the  sun  and  wind  ; 
and   which,  according  to  the  old 
system,  is  supposed  to  benefit  the 
soil  in  a  considerable  degree.     But 
the  good  effects   of  this  irregular 
method  of  fertilizing  our  pastures 
is,  in  a  great  measure,  counteracted 
by  the  continual   treading  of  the 
cattle  ;  and  we  have  every  reason 
to  hope  that  such  wasteful  and  un- 
profitable modes  of  manuring  will 
sooner  or  latter  be  relinquished, 
and  better  practices  be  generally 
adopted. — See  Irrigation. 

The  plan  which  prevails  at  pre- 
sent, is  attended  with  dris  advan- 
tage, that  rich  grass-pasture  will 
keep  grown  cattle  at  the  rate  of 
1-  of  an  acre  per  head,  during  the 
six  warmer  months;  and  common 
pasture,  at  the  rate  of  two  acres 
each.  Thus,  they  require  very 
little  attention;  and,  as  they  range 
at  pleasure,  and  drop  their  manure 
on  the  held,  the  expence  and  labour 
of  heaping  up,  carting  out,  and 
spreading  it,  are  entirely  saved. 
On  the  other  hand,  by  the  cattle 
treading  on  die  grass  and  pasture, 
the  value  of  the  latter  is  much  di- 
minished. Besides,  pastures  re- 
quire expensive  fences  ;  the  dung 
being  scattered  on  the  ground,  is 
exposed  to  exhalation  and  waste, 

by 


CAT 

\>y  the  joint  action  of  the  sun  and 
weather,  and  is  thus  greatly  re- 
duced :  to  this  must  be  added  die 
time  and  trouble  bestowed  on  driv- 
ing horses  and  oxen  to  the  field, 
and  thence  to  the  stable  or  stall. 
These  inconveniencies  may,  how- 
ever, be  obviated,  and  the  cattle 
supported  at  less  expeuce,  by  soil- 
ing them,  a  practice  now  becom- 
ing' general  in  this  country,  and 
which  cannot  be  too  strongly  re- 
commended. By  this  means,  very 
few  or  no  division-fences  are  re- 
quired: instead  of  1^  of  an  acre, 
one-fourth  part  will  suffice  for  the 
subsistence  of  a  beast  during  the 
six.  warmer  months  ;  the  whole  of 
their  manure  is  well  preserved,  and 
given  to  the  soil,  where  it  is  most 
wanted,  and  in  the  best  condition  ; 
the  land  is  not  trodden  in,  and  the 
cattle  always  ready  for  immediate 
rise.  They  are  also  kept  more 
cool,  are  less  tormented  by  flies 
than  if  pastured,  acquire  good 
coats,  and  full  llesh ;  though  they 
consume  a  much  smaller  quantity 
of  food.  Many  persons,  however, 
may  object  to  the  laying  aside  of 
division-fences,  that  bad  seasons 
wfll  happen,  when  no  grass  can  be 
cut  and  carried  in,  on  account  of 
heavy  rains,  or  cold  winds  which 
retard  its  growth;  and,  conse- 
quently, that  it  wili  be  requisite  to 
have  some  fields  divided  off,  in 
which  the  cattle  may  find  pas- 
turage. To  these  it  may  be  an- 
swered, that  it  will  always  be 
found  a  more  safe  and  profitable 
plan  to  keep  a  quantity  of  hay  in 
Store,  to  meet  the  contingencies  of 
unfavourable  seasons,  and  to  feed 
beasts  in  the  manner  practised  in 
towns,  where  they  frequently  are 
kept  on  hay  and  straw,  during  the 
v  hole  year,  and  thrive  exceedingly 
well. 
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Much,  however,  depends  in  ths 
fattening  of  cattle,  on  their  "  thriv- 
ing disposition:  singular  as  if  may 
appear  to  many  of  our  readers,  the 
tendency  of  animals  to  become  ilx. 
is  not  a  little  promoted  by  what  is 
called,  sweating  them ;  a  practice 
which  has  been  attended  with  un- 
common success.  This  has  been 
particularly  experienced  by  the  in- 
genious Mr.  Moody,  who  asserts, 
that  the  hotter  cattle  are  kept,  the 
better  they  will  fatten.  He,  there- 
fore, shuts  them  up  in  an  ox- 
house,  and  for  some  time  admits 
no  air  to  enter  through  the  holes  of 
the  doors.  The  breath  of  so  manv 
beasts,  and  the  heat  of  their  bo- 
dies, soon  make  them  sweat  ex- 
ceedingly, and  when  this  is  at  its 
highest  point,  they  most  speedily 
fatten.  After  sweating  two  weeks, 
all  the  hair  falls  off,  a  fresh  coat 
appears,  and  they  sweat  wo  more : 
but  those  beasts  which  do  not  sen- 
sibly perspire,  seldom  grow  fat. 

Linseed  oil-cake  remarkably  con- 
tributes to  the  fattening  of  cattle, 
and  renders  their  dung  much  richer 
than  any  other  vegetable  aliment; 
but,  as  this  article  is  advancing  in 
price,  and  difficult  to  be  procured, 
it  has  lately  been  superseded  by 
linseed-jelly,  which  is  incompara- 
bly superior,  and,  when  given 
with  hay  or  meal,  makes  an  excel- 
lent mixture  for  stall-fattening.  It 
is  prepared  as  follows :  To  seven 
parts  of  water  put  one  of  linseed, 
which  has  been  previously  steeped 
for  48  hours  ;  then  boil  it  gently 
for  two  hours,  stirring  the  mass 
continually,  to  prevent  it  from 
burning.  It  should  afterwards  be 
cooled  in  tubs,  and  mixed  with 
meal,  bran,  or  cut  chaff.  Mr. 
Moody  gave  two  quarts  of  this 
jelly  every  day  to  each  large  bul- 
lock, which  amounts  to  lime  more 

than 
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than  one  quart  of  seed  in  four 
days,  and  is  a  great  saving  in  die 
article  of  food. 

Having  already,  in  the  articles 
Black  Cattle  and  Bcllocks, 
stated  the  most  proper  method  of 
fattening  cattle,  we  refer  the.  reader 
to  those  heads,  and  proceed  to  dis- 
cuss the  last  section  of  this  subjed. 

III.  The  Diseases  of  Cattle. 

No  distemper  is  perhaps  more 
common  among  these  useful  ani- 
mals, than  that  of  being  swain,  that 
is,  blown  or  haven,  as  it  is  termed 
by  farmers.  It  arises  cither  from 
their  being  exposed  to  damp  situa- 
tions, or  from  eating  too  greedily 
of  any  succulent  food,  such  as  tur- 
nips, clover,  particularly  red  clover, 
which  is  a  dangerous  food  for 
horned  cacde  ;  for,  when  wetted 
by  dew  or  rain,  it  may  prove  a  de- 
structive poison.  For  this  feud 
malady,  various  remedies  have  been 
tried,  with  more  or  less  success,  of 
which  we  shall  select  die  most 
fectual  and  expeditious.  The  ge- 
neral practice  is,  to  make  an  inci- 
sion with  a  penknife  in  the  body 
of  the  afie&ed  animal,  in  order  to 
give  vent  to  the  confined  air  :  the 
wound  is  then  covered  with  a  cam- 
mo  1  or  adhesive  plaster,  to  prevent 
external  cold  from  penetrating  it ; 
and  thus  the  danger,  in  general,  is 
speedily  removed.  But,  uL  | 
is  practicable,  it  surely  bchov; 
to  employ  more  gentle  remedies 
for  the  alleviation  of  this  disorder  : 
we,  therefore,  extract  with  satis* 
ion,  the  folfowing  recipe- from 
the  3;;d  volume  ot  the  Annuls  uf 
■f  ;  where  it  is  announ- 
ced as  a  specific  for  hoven  cattle, 
in  the  most  desperate  ca*cs  ; 
e  within  the  short 
epac  1  hour. — T. 

quarters  of  a  pint  of  olive  oil  ;  one 
pint  i    butter,  or  hog's 

hudj   give  tlih    mixture  by  means 
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of  a  horn  or  bottle  ;  and  if  it  doei 
not  produce  a  favourable  change  in 
a  quarter  of  an  hour,  repeat  the 
same  quantity,  and  walk  the  ani- 
mal gently  about.  For  sheep  at- 
tacked with  this  malady,  the  dose 
is,  from  a  wine  glass  and  a  half  to 
two  glasses, — Besides  these  reme- 
dies, instruments  have  been  invent- 
ed for  the  purpose  of  relieving 
blown  cattle  :  two  of  these  con- 
trivances we  shall  describe,  as  be- 
ing particularly  distinguished  for 
the  ingenuity  of  their  construction, 
and  the  speedy  relief  they  afford. 
The  first  is  a  flexible  tube,  invent- 
ed by  the  celebrated  Dr.  AIuxro, 
Professor  of  Anatomy  at  Edm* 
burgh  :  it  consists  of  iron  wire, 
about  one  sixteenth  of  an  inch  in 
diameter,  twisted  round  a  rod 
three  eighths  of  an  inch  in  diame- 
ter, and  made  of  polished  iron,  in 
order  to  give  it  a  cylindrical  form  ; 
the  wire,  after  being  taken  off 
the  rod,  should  be  covered  with 
smooth  leather.  To  the  end  of  the 
tube,  which  is  intended  to  be  pass- 
ed into  the  stomach,  a  brass  pipe 
two  inches  long,  of  the  same  size, 
or  rather  larger  than  the  tube,  is  to 
be.  firmly  connected  :  and  to  pre- 
vent the  tube  from  bending  too 
much  within  the  mouth,  or  gullet, 
an  iron  wire,  one  eighth  of  an  inch 
m  diameter,  and  of  the  same  length 
as  the  tube,  is  put  within  it,  but 
alter  wards  withdrawn,  when  the 
tube  has  entered  the  stomach.— 
As  Dr.  Ml'xko  has  ascertained, 
that  the  distance  from  the  fore- 
teedr  to  the  bottom  of  the  first 
stomach  of  a  large  ox,  is  about  six 
.  the  tube  ought,  therefore,  to 
be  at  least  two  vards  long,  diat  it 
may  operate  effectually  in  the 
largest  oxen.  When  the  instru- 
ment  has  been  introduced  into  the 
stomach,  it  may  remain  there  tor 
any  kngth  of  time,  as  it  does   not 
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obstruct  the  respiration  of  the 
animal  :  the  greater  part  of  the 
condensed  air  will  be  speedily  dis- 
charged through  the  tube ;  and, 
should  any  ardent  spirits,  or  other 
liquor  calculated  to  check  the  fer- 
mentation, be  deemed  necessary,  it 
may  be  safely  injecled  through  this 
pipe.  In  short,  the  flexible  tube 
here  described,  has  been  found  of 
infinite  service  in  saving  the  lives 
of  cattle,  and  especially  of  sheep, 
when  subject  to  similar  disorders, 
or  any  other  swelling  peculiar  to 
these  creatures. 

Another  Instrument  for  relieving 
,  tattle  and  sheep,  is  that  con- 
trived by  Mr.  Richard  Eager, 
ofGraffharri  farm,  near  Guildford. 
Its  peculiar  simplicity,  and  great 
utility,  have  induced  us  to  subjoin 
the  following  representation. 
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A,  A,  is  the  knob  of  wood,  and 
part  of  the  cane  to  which  it  is  fas- 
tened, of  a  proper  size  for  oxen  : 
the  length  of  the  cane  should  be 
at  least  six  feet. 

B,  B,  is  the  knob  of  wood  and 
part  of  the  cane,  calculated  for 
sheep,  and  the  length  of  which 
ought  to  be  about  three  feet. 

When  any  beast  is  blown  or  ho- 
ven,  Mr.  Eager  directs  a  person  to 
by  hold  of  it  by  the  nostril,  and 
one  horn,  while  an  assistant  stea- 
dily holds  its  tongue  with  one  hand, 
and  pushes  the  cane  down  its 
throat  with  the  other.  Care,  how- 
ever, should  be  taken,  not  to  let 
the  animal  get  the  knob  of  the  cane 
between  his  grinders,  and  also  to 
thrust  it  down  far  enough ;  because 
its  'whole  length  will  do  no  injury. 
As  there  will  be  found  an  obstacle 
at  the  entrance  of  the  paunch,  the 
cane  must  be  pushed  with  additi- 
onal force  ;  and,  as  soon  as  a  smell 
is  observed  to  proceed  from  that 
place,  and  the  animal's  body  sinks, 
the  cure  is  performed,  and  Nature 
Vv "i'l  complete  the  rest. 

Mr.  Eager  justly  attributes  this 
disorder  to  the  superabundance  of 
air  introduced  into  the  stomach,  by 
eating  too  large  quantities  of  succu- 
lent tood,  which  occasions  a  greater 
than  natural  portion  of  wind  to 
ascend  from  the  paunch  of  the 
beast.  This  forces  the  broad  leaves 
before  the  passage,  at  the  entrance 
of  the  stomach ;  and  these  leaves 
prevent  the  wind  from  passing  up- 
wards in  its  regular  course.  Thus 
the  paunch  immediately  begins  to 
swell ;  the  heat  of  the  body  rare- 
fies the  air,  so  rapidly  as  to  impede 
the  circulation  of  the  blood,  and ' 
the  animal,  whether  bullock  or 
sheep,  unless  instantaneous  relief 
be  procured,  expires  in  half  an 
hour. 

Hh  In 


466] 


CAT 


In  justice  to  Mr.  Eager,  we 
cannot  omit  to  mention,  that  the 
Society  for  the  Encouragement  of 
Arts,  Sec.  in  17 QG,  voted  to  him  a 
reward  of  fifty  guineas,  for  com- 
municating to  the.  public  his  simple, 
yet  effectual,  method  of  relieving 
catde  thus  dangerously  affected ; 
and  that  the  Earl  of  Egremont 
has  candidly  testified  his  conviction 
of  the  propriety  of  the  principles  on 
which  Mr.  Eager's  opinion,  rela- 
tive to  the  cause  of  that  diste 
was  established.  In  short,  several 
respectable  persons  have  farther  at- 
tested, that  the  practice,  also,  has 
been  attended  with  complete  suc- 
cess. 

There  are  various  other  distem- 
pers, to  which  the  farmer's  live- 
stock are  frequently  subject ;  such 
as  the  worms,  or  botts  in  horses 
(see  p.  318),  the  mildew,  mur- 
rain, quarter-evil,  rot,  scab,  &c. 
among  different  species  of  cattle. 
With  respect  to  the  nature  and 
cure  of  these,  we  refer  to  the  order 
of  the  alphabet :  such  of  our  read- 
ers, however,  as  may  wish  for  more 
minute  information,  en  the  subject: 
of  cattle,  will  probably  be  gratifi- 
ed by  the  perusal  of  Mr.  Culley's 
"  01 sanations  on  Live-  Stock," 
(Svo.  4s.  6d.);  a  small  work  that 
was  published  a  few  years  since, 
and  is  believed  to  possess  consider- 
able, merit. 

Before  we  conclude  this,  interest- 
ing article  of  national  importance, 
we   shall   add  a  few   general   i   - 
marks,  tending  chiefly  to  pn 
the  health,   and  improve  the  phy- 
sical properties  of  cattle.     It  - 
nutted,  by  all  enlightened  breeder.-, 
that  cleanliness  is  one  of  the  most 
essential  requisites  to  the  p 
rity  of  those  animals  j  and  we  may 
venture  to  add  that,  in  this  re 
a  degree  of  attention  ought  to  be 
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paid,  little  inferior  to  that  bestowed! 
on  the  human  frame.  Hence,  fre- 
quent washing,  especially  after  hard 
labour ;  friction  with  proper  brush- 
es, and  curry-combs,  gentle  walk- 
ing after  a  fatiguing  journey;  and 
the  immediate  removal  of  litter, 
both  from  the  stall?,  and  farm- 
yards, should  not  be  neglected. 
But,  alas!  let  us  lcok  around,  in 
the  v:  London,  and  inspect 

the  ..  situation  of  cows,  in  ge- 
.  which  are  kept  in  a  state 
worse  than  hackney  coach-horses, 
for  the  sole  purpose  of  giving  the 
greatest  possible  quantity  of  milk, 
wit:. out  regarding  its  quality— 
every  judicious  person  will  shudder 
at  the  picture.  And  yet,  we  de- 
rive from  these  beneficent  brutes 
a  considerable  part  of  our  daily 
sustenance,  especially  for  children, 
and  those  persons  whose  organs  of 
digestion  have  not  been  impaired 
by  the  habitual  use  of  fermented, 
spirituous,  or  intoxicating  liquors. 
See  Milk. 

In  a  preceding  part  of  this  work 
(p.  2/(3} ,  we  have  pointed  out  the 
great  necessity  of  supplying  Black. 
Cattle  with  sufficient  quantities 
of  common  salt ;  and,  for  the  rea- 
sons already  stated,  we  are  of  opi- 
nion, that  all  kinds  of  cattle,  espe- 
cially sheep,  would  be  much  bene- 
fited by  the  continual  use  of  this 
md  natural  spice,  which 
eminently  conduces  to  die  digestion 
of  succulent  vegetables,  and  is  al- 
most a  specific  for  preventing  the 
effects  of  flatulence.  Salt  cannot 
Lven  in  excess  :  il  is  affirmed, 
that  it  enables  the  farmer  to  lit- 
re his  live-stock;  as  it  augments 
kment  of  the  food  eaten, 
in  proportion  to  the  quantity  of  sa- 
line matter.  It  is  also  said  greatly 
to  improve  the  wool  in  quaUty,  as 
well  itv.     Hence  it  ought 

to 
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to  be  freely  given  to  sheep,  and 
cattle  of  every  description  :  but,  to 
imitate  Nature,  it  should  be  previ- 
ously dissolved,  and  then  mixed 
with  a  pure,  fine  clay,  in  a  mass, 
which  is  to  be  placed  under  shelter, 
so  that  animals  may  lap  it  at 

pleasifl  .  1  is  the  process  which 
the  unprejudiced  grazier  will  be 
disposed  to  adopt.  —  Lastly,  Mr. 
Bordley,  the  American,  relates  a 
fact  worthy  the  attention  of  British 
farmers.  About  sixty  years  ago, 
he  learnt,  from  a  country  farrier, 
that,  "  one  or  twice  a  week,  giv- 
ing salt  to  horses,  elfecdually  se- 
cures them  against  hotts;" — ever 
since  that  period,  he  has  experien- 
ced the  good  effects  of  this  manage- 
ment; and  adds  that,  during  twenty 
years  residence  on  his  farm,  at 
Wye,  in  Maryland,  he  always  kept 
upwards  of  fifty  horses  on  the  banks 
of  a  river,  containing  sc.lt-irater, 
and  never  met  with  a  single  instance 
of  that  disease. 

CAUDEX,  a  botanical  term, 
signifying,  in  general,  the  stem,  or 
trunk  of  a  tree.  It  is  properly  that 
part  of  plants  which  joins  together 
the  pliimulu,  or  leaf,  and  the  ra- 
dicle, or  root  fibres ;  and  which  is 
called  the  caudex,  by  Linnjeus, 
when  applied  to  entire  plants.  He 
consequently  divides  it  into  the 
ascending  and  descending  body  of 
the  vegetable  :  the  former  contri- 
butes to  the  formation  of  the  trunk, 
the  latter  to  that  of  the  root.  In 
hertis  and  shrubs,  the  caudex  is 
denominated  Caulis,  or  the  staik. 

Dr.  Darwin  observes,  that,  in 
herbaceous  plants,  the  caudex  is 
generally  a  broad,  flat,  circular 
plate,  from  Which  the  leaf-stems 
ascend  into  the  air,  and  the  radi- 
cles, or  root-fibres,  descend  into  the 
earth.    Thus,  the  caudex  of  a  plant 


C  AU 


[467 


of  wheat  lies  between  the  stem  and 
the  radicles,  at  the  basis  of  the 
lowermost  leaf,  and  occasionally 
produces  both  new  stems  and  ra- 
dicles, from  its  sides;  whereas  that 
of  a  tulip  is  situated  under  the 
principal  bulb,  and  generates  new, 
though  smaller  ones,  in  the  bosom 
of  each  bulb-leaf,  besides  one  prin- 
cipal, or  central  bulb ; — the  caudex 
of  the  orchis,  and  of  some  species 
of  the  ranunculus,  lies  above  their 
bulbous  roots ;  but  those  of  the 
buds  of  trees  constitute  the  longi- 
tudinal filaments  of  the  bark,  ex- 
tending from  die  plumula,  or  apex, 
of  the  bud  on  the  branch,  to  the 
base  of  it,  or  its  root-fibres,  beneath 
the  soil. 

The  elongation  of  the  caudexes> 
which  takes  place  in  the  buds  of 
trees,  says  Dr.  Darwin,  is  ana- 
logous to  what  happens  to  some 
herbaceous  plants,  as  in  wheat: 
when  the  grain  is  buried  two  or  three 
inches  beneath  the  soil,  an  elonga- 
tion of  the  caudex  occurs  almost 
up  to  the  surface,  where  another 
set  of  fibrous  roots  are  protruded, 
and  the  upright  stem  commences. 
It  is  the  same  with  tulip-roots, 
and  also  those  of  many  other  vege- 
tables, when  planted  too  deep  in  the 
earth. 

This  caudex  of  the  buds  of  trees 
not  only  descends,  as  before  de- 
scribed, but  likewise  ascends  from 
each  bud  to  that  above  it;  as  on  the 
long  shoots  of  vines,  willows,  and 
briars;  in  this  respect,  resembling 
the  wires  of  strawberries,  and  other 
creeping  plants.  Thus  the  caudex 
of  perennial  herbaceous  plants  con- 
sists of  a  broad  plate,  buried  be- 
neath the  soil,  to  protect  it  from 
the  frost ;  while  that  of  the  buds 
of  trees  is  furnished  with  a  long, 
Vascular  cord,  extending  from  the 
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bud,  on  the  branch,  to  the  radicle, 
beneath  the  earth,  and  enduring 
the  whiter  hosts,  without  injur}-. 

When  treating  of  vegetable  ge- 
neration,   and   the   organs  of  re- 
production, Dr.  Darwin,  in  his 
'•  PAytologia"  mentions  a  remark- 
able animal  fad,  illustrative  of  this 
curious,   and    important    subject: 
IMany  insects,  such  as  the  common 
earth-worm,   and  the  polypus,  are 
said     to    possess    so     much    lite, 
throughout  a  great  part  of  their 
system,  that  they  may  be  cut  into 
two  or  more  pieces,  without  de- 
stining them ;  as  each  part  will 
acquire  a  new  head,  or  a  new  tail, 
or  both;  and  the  inse£t  thus  be- 
come   multiplied.      How  ex 
this  is  resembled  by  the  long  cau- 
dex  of  .the  buds  of  trees,  which 
possess  such  vegetable   life,  from 
one  extremity  to  tire  other,  that 
when  the  head,  or  plume,  is  lopped 
off,  it  can  produce  a  new  plume  ; 
and  when  the  lower   part  is  cut 
off,  it  will  generate  new  radicles ; 
and    thus    may    be    wonderfully 
propagated.    See  also  Bud,  Bulb, 
and  Leaves. 

CAULIFLOWER,  HieBotrytis, 
L.  a  varietyof  theij?"ajjica  oleracea, 
or  sea-cabbage,  a  native  of  the  Isle 
of  Candia,  but,  of  late  years,  has 
been  so  far  improved  in  Britain,  as 
to  exceed,  in  size  and  flavour, 
those  flowers  which  are  produced 
in  most  parts  of  Europe. 

Cauliflowers  are  raised  from 
seeds,  which  ought  to  be  saved 
only  from  large,  and  white  flow- 
ers :  as,  without  this  precaution, 
they  will  not  prosper.  The 
should  be  sown  in  March,  in  a 
rich,  but  not  too  dry  soil,  where 
the  young  plants,  on  their  first 
sprouting  out,  may  be  sheltered 
i  the  evening  frosts,  which 
ally    happen    at.    that     si 
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About  the  middle  of  April,  while 
in  their  first  leaf,  they  should  be 
transplanted    into  a    nursery,  five 
or  six  inches   apart;    where  they 
must  remain  till  the  latter  end  of 
May,   or  the  beginning  of  June, 
when  it  will  be  proper  to  remove 
them  to  those  spots,  in  which  they 
are  intended  to  blossom.    The  best 
time  for  this   purpose,   is  in   wet 
weather,    which   will  make  them 
strike   root   quickly ;     but    if    the 
season  be  dry,  holes  should  be  dug 
in  the  ground,  at  about  three  feet 
distance,  which  must  be  well  wa- 
tered, previously  to  setting  the  cau- 
liflowers.     By   these  means,  and 
also  by  watering  them  frequently, 
during  warm  weather,   the  plants 
will   grow    rapidly,    and    produce 
large  flowers  in  autumn.    It  some- 
times happens  that,  notwithstand- 
ing these  precautions,  they  will  not 
flower  till  after   Michaelmas ;   in 
which  case  they  must  be  dug  out, 
together   with  the   earth  at  their 
roots,   and  set  upright  in  a  green- 
house, or  other  warm  place,  where 
the  blossoms  will  increase  in  size, 
and  be  fit  for  use  in  winter.     But, 
in  order  to  have  cauliflowers  in  the 
summer,  a  different  mode  of  culti- 
vation must  be  pursued.    To  effect 
this,  the  seed  should  be  sown  in  the 
beginning  of  August,   on   an  old 
cucumber,     or     melon-bed,     over 
which   a  little   mould    should    be 
sifted,  about  a  quarter  of  an  inch 
thick;   this  should  be  shaded  with 
mats,  and  occasionally  watered,  to 
prevent  the  sun  from  injuring  the 
plants.     About  a  month  after  sow- 
ing, they  will  be  i\i  to  "  prick  out,'' 
when  they  should  be  set  four  or 
five  inches   apart,   either  under  a 
south   wall,    to    remain    there    till 
spring,  or  in  the  places  where  they 
are  destined  to  blossom,  and  cover- 
ed with  glass  bells  during  the  se- 
verity 
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Verity  of  winter.  Thus,  and  espe- 
cially by  the  latter  method,  the 
plants  will,  in  the  spring,  become 
firmly  rooted,  and  consequently 
produce  larger  blossoms  than  those 
which  are  set  in  that  season. 

The  cauliflowers  planted  out  at 
Michaelmas,  will  blow  about  three 
weeks  sooner  than  those  set  in  the 
spring;  nevertheless,  it  is  neces- 
sary to  make  plantations  in  both 
seasons,  that  there  may  be  a  con- 
stant succession  of  crops.  Care 
should,  at  the  same  time,  be  taken 
to  set  them  where  they  may  not 
be  exposed  too  much  to  the  sun, 
and  also  to  water  them  well,  which 
will  contribute  greatly  to  their 
growth:  M.  Bechstein,  a  Ger- 
man writer,  however,  asserts,  that 
they  will  thrive  most  luxuriantly 
in  the  open  fields. — As  soon  as  the 
blossoms  begin  to  appear,  it  will 
be  requisite  to  break  oft*  the  large 
leaves,  and  lay  over  the  flowers, 
in  order  to  shelter  them  from  the 
rain,  and  the  scorching  heat  of  the 
sun,  which  would  otherwise  cause 
them  to  turn  yellow. 

As  cauliflowers  are  apt  to  be  da- 
maged by  the  wind,  and  sometimes 
to  be  blown  up  by  the  roots,  parti- 
cularly during  the  months  of  March 
and  April,  they  require  to  be  safely 
protected  from  its  violence.  For 
such  plants,  therefore,  as  blossom 
early,  and  have  large,  close  flow- 
ers, we  would  recommend  the 
practice  adopted  in  some  parts  of 
England,  namely,  of  allowing  some 
of  the  most  forward  ones  to  re- 
main for  seed,  and  tying  them  care- 
fully to  stakes,  to  prevent  their  re- 
ceiving any  injury  from  the  wind. 
As  soon  as  the  pods  are  full  grown, 
and  the  seeds  have  arrived  at  ma- 
turity, the  whole  stalk  must  be  cut 
off,  and  dried,  previously  to  the 
eeeds  being  rubbed  out}   as  they 
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are  liable  to  be  shed,  "if  left  upon 
the  plants,  till  the  seed-vessels  are 
dry. 

The  proper  method  of  dressing 
cauliflower  for  the  table  being 
sufficiently  understood,  we  shall 
only  add,  that  among  the  succu- 
lent plants  produced  in  our  cli- 
mate, this  doubtless  is  one  of  die 
most  nourishing,  and  likewise  the 
best  adapted  to  tender  organs  of 
digestion,  especially  in  valetudina- 
rians and  invalids:  such  persons, 
however,  ought  to  eat  it  with  the 
addition  of  some  aromatic  spice, 
such  as  pounded  cardamoms,  or 
caraway — or  a  small  proportion  of 
bread. 

CAUSTICS,  in  medicine,  are 
remedies,  the  operation  of  which 
resembles  that  of  fire  ;  by  destroy- 
ing the  texture  of  the  part  to  which 
they  are  applied,  and  converting  it 
into  a  substance  not  unlike  burnt 
flesh. 

Those  bodies  which  possess  cau- 
sticity, are,  when  taken  internally, 
mortal  poisons  :  so  powerful  is 
their  action,  in  general  (for  instance, 
arsenic),  that  cautious  physicians 
hesitate  to  prescribe  it,  even  exter- 
nally. There  are,  however,  seve- 
ral others,  which  may  be  in  a  great 
measure  divested  of  this  deleterious 
quality,  such  as  the  nitrous  acid, 
or  aqua  fortis  ;  lunar  caustic,  or  a 
solution  of  silver  in  nitrous  acid  ; 
common  caustic,  or  pure  kali ;  ei- 
ther of  which  are  daily  and  success- 
fully used,  especially  for  extirpat- 
ing fungous  flesh,  removing  warts, 
&c. — See  Cautery. 

The  causticity  of  bodies  depends, 
principally,  on  the  state  of  the  sa- 
line and  acid  matters  which  they 
contain.  When  the  latter  are  con- 
centrated and  attached  to  the  sub- 
stances with  which  they  are  com- 
bined, they  possess  great  a6tivity, 
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and  are  cornyive  or  caustic.  In  this 
manner,  both  fixed  and  volatile 
alkalis,  though  already  caustic,  ac- 
quire that  property  in  a  far  great- 
er degree,  by  being  mixed  with 
quick-lime  j  as  tills  substance  de- 
prives them  of  a  portion  of  unctu- 
ous  and  inflammable  matter,  and 
divests  them  of  all  their  fixed  air, 
which  binds  and  restrains  their  sa- 
line principle. 

The  late  Dr.  Black,  when  treat- 
ing on  this  subject,  observed  that 
the  compounds  produced  by  the 
union  of  metals  with  acids,  are  in 
general  corrosive.  Many  of  them, 
when  applied  to  the  skin,  destroy 
it  almost  as  soon  as  mineral  acids  ; 
and  some  of  the  most  powerful  cau- 
teries are  made  in  tliis  way.  Others 
are  supposed  to  be  more  acrid  than 
the  pure  acids  themselves,  and 
produce  apparently  more  powerful 
effects,  when  taken  internally. 
Thus,  a  person  may  swallow  ten 
or  twelve  drops  of  spirit  of  salt, 
without' feeling  any  inconvenience ; 
but  the  same  quantity  of  acid,  pre- 
viously combined  with  silver,  quick- 
silver, copper,  or  regulus  of  anti- 
mony, will  throw  the  whole  body 
into  violent  disorder,  or  even  prove 
,  fatal,  if  taken  in  one  dose. 

Caustics  are  not  at  present  in 
general  use ;  they  are,  however, 
applied  occasionally  in  abscesses, 
to  produce  an  orifice,  and  to  give 
vent  to  the  suppurating  matter ;  as 
likewise  to  make  issues  in  parts 
where  incision  is  difficult,  or  dan- 
gerous, on  account  of  the  contigu- 
ous blood-vessels. 

CAUTERY,  a  surgical  term 
given  to  substances  which  corrode 
or  burn  any  solid  part  of  the  body: 
they  are  divided  into  two  ci 
actual,  and  potential.  By  the  for- 
mer are  understood  red-hot  instru- 
ments, which  were  much  in  use 
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among  the  ancients,  and  are  still 
employed  by  several  barbarous  na- 
tions, as  their  almost  only  means 
of  curing  diseases ;  but,  in  the  mo- 
dern practice  of  Europe,  they  are 
seldom  resorted  to,  except  for  the 
firing  of  horses  and  cattle. 

Some  practitioners,  however, 
cauterize  with  burhmg  tow,  others 
with  cotton,  or  moxa  (particularly: 
the  inflamed  part  of  a  toe,  for  pre- 
venting a  fit  of  the  gout) ;  others 
again  with  live  coals,  Spanish  wax, 
pyramidal  pieces  of  linen,  &c.  But 
of  all  actual  cauteries,  the  most  ex- 
peditious and  least  painful,  is  that 
of  strewing  on  the  wound  a  small 
quantity  of  the  finest  gun-powder, 
and  then  setting  it  on  fire  ;  a  me- 
thod which,  particularly  after  the 
bite  of  a  mad  dog,  has  generally 
been  attended  with  the  happiest 
effecl,  while  it  always  renders  the 
operation  with  the  knife  unneces- 
sary. 

Potential  cauteries  are  those 
which  we  have  already  explained 
under  the  head  of  Caustics.  In 
this  place,  therefore,  we  shall  only 
observe,  that  one  of  the  most  effec- 
tual methods  of  cleansing  foul,  in- 
dolent ulcerations,  and  checking 
the  progress  of  mortification,  espe- 
cially in  the  legs,  is  the  cautious 
application  of  the  following  lotion  : 
Take  thirty  grains  of  lunar  caustic, 
dissolve  it  in  a  pint  of  the  purest 
spring,  or  twice  flitted  water.  If 
it  produce  a  burning  sensation 
which  continues  too  long  for  sus- 
taining the  pain  in  die  part  affect- 
ed, wash  the  ulcer  with  pure  wa- 
ter, and  make  the  solution  weaker 
every  time  it  is  applied.  Although 
this,  in  general,  proves  an  excel- 
lent remedy  in  those  cases,  yet  as  . 
it  is  a  powerful  caustic,  we  do 
not  advise  an  indiscriminate  use 
of  it,  without  consulting  profes- 
sional 
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ifftnal  men. — See  Ulcers,    and 
Warts. 

CAVADILLA,  a  plant  but  little 
known,  though  its  seeds  have  long 
been  applied  externally  to  destroy 
vermin ;  as  they  produce  a  con- 
siderable irritation  in  the  skin. 
.Lately,  however,  the  celebrated 
Schmucker  has  successfully  ad- 
ministered these  seeds  internal])' 
for  the  same  purpose,  in  the  fol- 
lowing manner  :  Half  a  dram  of 
the  powder  mixed  with  honey,  was 
ordered  to  be  taken,  on  an  empty 
stomach,  for  five  successive  morn- 
ings ;  after  which  he  prescribed  a 
brisk  laxative.  By  this  treatment, 
the  cavadilla  has,  by  several  Conti- 
nental physicians,  been  observed 
to  expel  the  vet-solitaire,  or  soli  aw, 
a  species  of  tape- worm  extremely 
difficult  to  be  removed.  It  is  far- 
ther affirmed  that  in  a  variety  of 
cases  it  uniformly  produced  that 
effect. 

CAVIAR,  a  species  of  food 
chiefly  imported  from  Russia  :  it  is 
made  of  the  hard  roes  of  the  stur- 
geon, formed  into  small  cak  s, 
about  an  inch  thick,  and  three  or 
four  inches  in  breaddi ;  but  some- 
times the  whole  is  loosely  packed 
up  in  small  kegs.  It  is  prepared 
by  taking  all  the  nerves  or  .strings 
out  of  the  spawn,  washing  it  in 
white  wine  or  vinegar,  spreading  it 
on  a  table,  then  salting  and  press- 
ing it  in  a  fine  bag ;  after  which  it 
is  put  into  a  vessel  perforated  at 
the  bottom,  to  allow  the  moisture 
to  run  out,  if  any  should  remain. 

From  the  latest  accounts  pub- 
lished by  Professor  Pallas,  in  his 
Travels  into  the  Southern  Provinces 
of  ike  Russian  Empire,  in  the  years 
i 7 03  and  17Q4  (an  English  tran- 
slation of  which,  by  the  editor  of 
this  Encyclopaedia,  is  now  in  the 
press),    it  appears   that  caviar  is 
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made  of  the  following  three,  species 
of  fish,  caught  in  the  river  Volga 
and  the  Caspian  sea  :  .1 .  Belugas, 
or  the  great  sturgeon,  of  which 
there  are  taken  annually  103,500; 
each  fish  being  worth,  upon  an 
average,  two  rubles  and  a  half,  or 
from  six  to  seven  shillings  sterling: 
the  roe,  or  caviar,  of  1000  stur- 
geons weighs  4000  Russian  pounds, 
so  that  this  number  yields  414,000 
pounds,  and  the  value  of  each  pood, 
or  forty  pounds,  is  generally  com- 
puted at  three  rubles  and  a  half; 
2.  The  little  sturgeon,  of  which 
there  are  taken  every  year  302,000, 
yielding  724,800  pounds  of  the  roe; 
and  3.  The  Sevrugas,  or  Acipenser 
stellatus,  L.  the  annual  produce  of 
which  is  not  less  than  1,345,000, 
caught  in  the  different  fisheries  ; 
and  from  which  3,228,000  pounds 
of  caviar  are  obtained  :  or  from  the 
whole  number  of  1, /50,500  fish, 
4,36(3.800  pounds  of  caviar. — See 
also  Isinglass. 

Pallas  observes,  that  it  would 
be  difficult  to  find  in  the  whole 
world,  a  fishery  more  productive  to 
the  natives,  and  advantageous  to  go- 
vernment, except  that  on  the  banks 
of  Newfoundland.  During  the  long 
Lent  of  the  Greek  Church,  and  die 
weekly  fast-days,  which  together 
are  at  least  four  months  in  the 
year,  this  fishery  affords  the  prin- 
cipal food  to  the  whole  European 
part  of  Russia,  and  its  populous 
capitals. — No  caviar  was  exported 
in  British  vessels  till  the  year  1/81, 
and  only  1040  pounds  (Russian 
weight)  of  that  commodity  were 
sent  to  England  in  1782;  but  the 
increase  of  this  trade  was  so  rapid, 
that  in  the  following  year,  40,040 
lbs.  j  in  1784,  64,4S0lbs.;  in  1785 
and  1780,  above  40,000 lb s. ;  in 
1787,  nearly  64,000lbs.  j  in  1788, 
160,000  lbs,  5  and  in  1780,  not  less 

H  h  4  than 
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than  450, 160 lbs.;  but  in  17 CO, 
pnjy  1000  lbs.  ;  and  in  179% 
151. 2-30  lbs.  were  shipped  in  Eng- 
lish ve?sds.  —  The  exportation  to 
Italy  has  also  amounted  to  upwards 
of  400,000 lbs.  during  the  last-men- 
tioned years,  exclusive  of  about 
120,000lbs.  to  other  countries,  and 
a  still  larger  quantity  through  the 
ports  of  the  Elack  Sea,  and  that  of 
Azov. 

We  have  purposely  enlarged 
upon  this  subject,  because  we  con- 
ceive that  prolific  fish,  the  stur- 
geon, or  at  least  some  of  its  species, 
might  be  advan  bred,  and 

propagated  in  British  waters.  But 
an  undertaking  of  such  incalculable 
national  importance  would  claim 
the  vigorous  aid  of  government  5 
and  we  doubt  not  that,  in  more 
peaceable  times,  this  desirable  ob- 
ject will  not  be  considered  as  visi- 
onary or  impracticable.  At  pre- 
sent, the  annual  value  of  the  stur- 
geons caught  in  the  waters  of 
Astrakhan,  and  the  Caspian  sea, 
amounts  to  1,760,405  Russian 
rubles;  a  great  part  of  which  is 
paid  in  British  money,  for  the  ar- 
ticles of  i  id  ca\  iar.  These 
fish  proceed  in  the  month, 
and  a  considerable  way  up  the  cur- 
rent of  rivers,  without  the  least 
apparent  diminution  of  their  num- 
bers. As  the  Persians  eat  no 
t-turgeon,  the  fisheriej  of  the 
lian  are  rented  by  Russians,  who, 
during  the  spawning  season,  take 
15,000  large  fish  in  one  day  with 
the  hook,  at  the  weirs  formed 
across  the  water ;  nay,  it  is  remark- 
.  that  if  the  fishermen  be  acci- 
dentally prevented  from  working 
but  for  a  single  day,  the  fish  accu- 
mulate in  such  numbers  at  die 
weir,  as  to  fill  the  whole  channel, 
so  that  the  uppermost  appear  with 
their  backs  above  water,  in  a  river 
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not  less  than  twenty-eight  English 
feet  deep,  and  sixty  fit  boms  wide* 
But  tho«e  injudicious  fishermen, 
I  •    for 

caviar,  and  the  air-bladders  for  ' 
glass,  throw  the  body  of  the  fish  into 
the  sea  as  useless. — See  Manure. 

With. regard  to  the  physical 
qualities  of  caviar,  we  shall  only 
remark,  that  it  is  a  nourishing 
food,  and  more  easily  digested  than 
pickled  salmon  ;  it  somewhat  re- 
sembles in  taste,  and  nutritive  pro- 
perty, the  essence  of  anchovies ; 
though  few  persons,  on  first,  trial 
relish  its  flavour. 

CAYENNE  PEPPER,  ope 
the  most  heating  and  stimulating 
spices  with  which  we  are  ac- 
quainted. It  is  said  to  be  the  pro- 
duction! of  a  tree  growing  in  South 
America:  according  to  Guthrie, 
the  geographer,  in  the  vale  of  Arica , 
but  more  probably  in  die  Island  of 
Cayenne. 

This  powerful  spice,  in  a  state  cf 
powder,  has  lately  become  die  com- 
panion of  the  table,  arid  is  nine]) 
esteemed  for  its  flavour,  and  the 
quality  it  is  supposed  to  possess,  of 
promoting  the  digestion  of  fish, 
and  other  articles  of  strong  food. 
We  are,  however,  of  opinion,  that 
such  practice  is  net  conducive  to 
health,  in  general ;  for,  though 
Cayenne  pepper,  like  high  flavour- 
ed Indian  soys,  fnay  occasionally 
assist  digestion,  we  would  prefer- 
ably advise  those  who  stand  in 
need  of  artificial  stimulants,  if  they 
value  their  constitution,  to  abstain 
from  dishes  requiring  a  vigorous 
stomach,  rather  than  resort  to  pre- 
carious and  destructive  means. 

Dr.  Unzer  mentions  a  prepara- 
tion of  Cayenne  pepper,  called  chl- 
quetaille,  which  is  so  powerful  a 
caustic,  that  the  smallest  portion  of 
it  applied  to  die  skin,  burns  more 
violently 
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violently  than  fire :  he  advises, 
therefore,  in  accidents  of  this  na- 
ture, immediately  to  wash  the 
part  affefted  with  brandy,  which 

procures  speedy  re! 

CEDAR,  or  the   Binus  Ce 

L.  a  species  of  the  p  nc-trec,  usu- 
ally called  the  Cedar  of  Lib.mon, 
is  a  native  of  Syria.  It  is  an  ever- 
green of  the  larger  kind,  bearing 
roundish  coues,  with  smooth,  erect 
scales,  each  fruit  about  five  inches 
long,  and  four  in  circumference. 
The  cedar  attains  a  considerable 
size,  and  is  said  to  arrive  at  a 
greater  age  than  the  oak.  It  ap- 
pears to  have  been  introduced  into 
England  towards  the  latter  end  of 
tiie  17th  century,  and  may  be 
easily  propagated  by  seed;  as  it 
will  grow  on  a  poor  sandy  soil 
with  a  mixture  of  clay.  Planta- 
tions of  this  beautiful  tree  might 
conduce  to  the  ornament  as  well 
as  convenience  of  domestic  life  : 
for  the  wood  of  cedar  is  not  sub- 
ject to  the  depredations  of  worms, 
and  is  admirably  calculated  to 
withstand  the  effects  of  moisture  : 
hence  attempts  have,  been  made  to 
imitate  it,  by  dying  inferior  wood 
of  a  red  colour  ;  but  the  fraud  may 
be  easily  detected  by  the  smell,  as 
that  of  the  cedar  is  very  aromatic. 
Jj  ade  the  numerous  articles  of  the 
cabinet-maker  and  joiner 
of  cedar  is  also  made  into  moulds 
for  black  lead  pencils. 

There  are  two  other  varietu  s  of 
this  tree,  namely,  the  red  and 
white  cedar,  both  of  which  are 
natives  of  America,  and 
tife  juniper  tree.  The  former  has 
seminal  varieties,  some  trees  pro- 
ducing, as  they  grow  up,  leaves 
.similar  to  those  of  the  cypress., 
while  others  more  resemble  those 
erf"  the  juniper.  It  is  a  most  dura- 
hie    woqd,    especially    for    posts, 
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h,  when  once  fixed  in  the 
ground,  will  stand  unimpaired  for 
a  century.      It  was   Formerly  in 

much  request  in  America,  for 
chests  and  wainscoting;  but,  its 
smell  being  rather  di  le,  it 

is  now  almost  entirely  disi 

.  lar,  from  its  very 
small  cones,  resembles  the  cypress. 
From  its  bark  small 

lumps  or  grains  of  dry  resin,  called 
olibtmum,  or  frankincense.  The 
wood  of  this  tree  is  much  used  in 
America  for  shingles,  and  has  a 
sweet  smell,  not  unlike  cinnamon. 
Both  these  last  men  >;'tie.s 

delight  in  a  dry  sandy  sod;  and,  if 
planted  in  England,  would  add 
much  to  the  beauty  of  the  country. 

CEILING,  in  archifce&ure,  is 
the  top,  or  roof,  of  an  upper  room, 
made  of  plaster,  laid  over  laths 
nailed  on  die  bottom  of  the  joists 
of  the  upper  room ;  or,  v. 
there  is  no  up^er  room,  on  joists 
made  for  that  purpose,  which  are 
therefore  called  ceiling-joists. 

Plastered  ceilings  are   in  much 
han  in  any 
other  country />£  Europe ;   they 
preferable  to  papered,  or  other  ceil- 
.    :e  a  room   not 
only  lighter,  but  also  prevent  the 
from  penc  tr    ing  through  cre- 
vices; lessen  the  noise  from  above  ; 
check  the  progress  of  accidental 
rues  ;   and,  during  summer,  con- 
tribute to  cool  the  air — See  M0R1 
tab.,  and  Plaster  of  Paris. 

C e  i.  ANDI N  f, .  See  I  lorned  Pop p t  . 

CELERY,  a  variety  of  the  dpium 
graveolens,  L.  originally  denomi- 
nated smallage,  or  parsley;  The 
root,  in  its  wild  state,  is  thick  and 
fibrous  ;  its  bushy  staik  attains  the 
height  of  two  or  three  feet,  and 
bears  yellow  flowers  in  August :  it 
grows  in  ditches  and  salt-marshes, 
is  fetid,  acrid,  and  noxious ;  but, 

when 
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d  in  dry  ground,  it 
is  divested  of  those  qualities,  and 
then  calied  Celery. 

There  are  two  remarkable  varie- 
ties   of    this    vegetable  :    J .  The 
l-y    celery,    which  is  raised 
from  seed ;  it  s  i  n  at 

two  or  three  different  times-, 'in 
order  to  preserve  it  the  better  for 
use  during  the  season,  without 
running  up  to  seed.  The  first 
sowing  ought  to  be  in  the  begin- 
ning of  March,  on  a  gentle  hot- 
bed ;  the  second  towards  the  end 
of  die  same  month,  in  an  open  spot 
of  light  earth,  v  -  plant  can 

enjov  the  benefit  ef  the  sun  ;  and 
tiie  third  in  the  latter  end  of  April, 
or  the  beginning  of  May,  on  a  moist 
soil  ;  where  it  may  be  exposed  to 
the  morning  sun  only,  but  not  too 
near  trees,  as  the  wet  occasion 
dropping  from  their  leaves  tends  to 
retard  its  growth. 

Towards    the  middle   of  Mi  y, 
some  of  the  roots  of  the  first  - 
ing  will  be  tit   to  be  trat 
into  trenches  for  blanching.  ri 
must  be  cut  at  the  distance  of  .'. 
feet  from  one  another,  about  eight 
cr  ten  inches  in  width,  and  of  the 
same  depth  ;  the  mould  dug  cut  of 
them  should  be  equally  laid  on  each 
side,  that  it  may  be  ready  to  draw 
in  again,  and  to  earth  up  the  ce- 
lery, as  it  advances  in  height.     As 
soon   as   the  trenches    are   made, 
the  plants,  hr.1.  previously 

trimmed,  and  the  lOps  of  the  long 
leaves  cut  off,  must  be  set  in  the 

He  of  them,  about  four  or 
inches  apartj  care  being  taken  to 
close  the  i  11  around  I 

and  to  water  t!  em  ]  ,  un- 

v  have,  taken  new  root.  "V. 
abouthpj/  grown,  the  lateral  fil 
roots  should  be  carefully  removed 
nth  again 
placed  round  the  parent  foot,  with- 
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out  burying  the  hearts.  By  rej 
ing  this  operation,  as  occasion  re- 
quires, Mr.  Kirchner,  a  German 
.is,  that  he  obtained 
roots    of  an  extraordinary 
The    last  crop    should    be 

:■  d  in  a  drier  soil  :  and,  in  or- 
der to  prevent  it  from  rotting  in  the 
winter,  it  wiH  benecessary  to  cover 
it,  when  the  frost  is  severe,  with 
pease-haulm,  or  some  similar  sub- 
stance-, which  admits  the  access  of 
air.     Care    should,    however,    be 

i  to  remove  this  covering  as 
as  the  weather  becomes 
milder ;  for  otherwise  the  celery 
will  be  apt  to  pipe,  and  nan  to  seed. 
When  full  blanched,  this  root  will 
not   continue    good    above    three 

ks  or  a  month;  hence  to  pre- 
it,  and  insure  a  succession  of 

-,  it  is  necessary  to  have,  at 
least  six  or  seven  seasons  of  plant- 
ing, proportioned  to  the  consump- 
tion. 

2.  The  bulbous  celery,  generally 
called,  by  gardeners,  French  Ce- 
leriac,  but  seldom  to  be  met 
with  in  this  country:  it  produces 
a  large,  knobby  root,  of  a  delicate 
flavour,  and  from  three  to  live 
inches  in  diameter.  This  plant  is 
usually  sown  early  in  the  spring, 
on  hot-beds,  and  afterwards  trans- 
planted into  a  deep,  and  well  pre- 
pared garden  soil,  at  equal  distances 
of  ten  or  twelve  inches  from  each 
other,  where  it  will  thrive  rapidly, 
if  it  be  frequently  earthed  up,  and 
watered,  as  it  requires  constant 
moisture.  —  Having  been  disap- 
pointed in  obtaining  the  proper 
seed  for  this  variety,  instead  of 
which,  an  eminent  old  botanist,  of 
Covent-garden  market,  furnished 
us  with  that  of  the  common  fibrous- 
rooted,  or  shrubby  celery  ;  we  are 
led  to  believe,  that  the  latter  may 
be  artificially  converted  into  lul- 

lous 
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Ions  roots,  by  adopting  the  simple 
expedient  before  suggested  by 
Kirchner.  Although  \ve  have 
no  decisive  proof  of  this  useful 
conversion,  which  might  be  easily 
applied  to  the  improvement  of 
many  other  culinary  vegetables, 
yet  there  appears  to  be  a  consider- 
able prospect  of  a  successful  re- 
sult in  many  of  those  plants,  now 
vegetating  in  a  garden  at  Pad- 
«Jmgton. 

When  distilled,  the  seeds  of  both, 
the  wild  and  cultivated  celery,  pro- 
duce an  essential  oil.  The  roots 
of  the  former  are  eaten  by  sheep 
.oats,  but  cows  and  horses  re- 
them. — As  an  article;  of  food, 
the  celery  is  wed  known,  but  is 
said  to  be  hurtful  to  persons  sub- 
ject to  nervoas  complaints.  It  is, 
however,  considered  as  an  exc  tyt  nt 
antiscorbutic. 

The  bullous,  root  of  cclcriac  is 
much  esteemed  on  the  Continent, 
where  it  is  preserved  in  sand  for 
the  winter,  and  eaten  chiefly  as 
salad,  For  this  purpose,  it  is  cut 
in  slices,  and  soaked  a  few  hours 
in  vinegar:  by  such  simple  prepa- 
ration, it  becomes  as  mellow  as  a 
pine-apple,  and  affords  a  delicious, 
and  very  nourishing  repast :  heme 
it  is  much  relished  by  invalids,  or 
the  aged.  Wc  doubt,  howe\  ex, 
whether  it  deserve  the  great  cha- 
ra6ter  it  has  acquired  among  the 
Trench  and  Germans,  for  its  brac- 
ing and  restorative  virtues,  in  cases 
of  general  relaxation  and  nervous 
debility. 

CELLARS,  in  modern  building, 
are  the  lowest  rooms  in  a  house ; 
their  ceilings  are  usually  level  with 
the  surface  of  die  ground,  on 
which  die  house  is  built.  They 
are  also  situated  under  the  pave- 
ment before  it,  particularly  in 
streets  and   squares. 
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On  account  of  the  great  utility 
of  cellars  in  preserving  wines,  ale, 
&c.  various  attempts  have  been 
made  to  prevent  the  generation  of 
damp  and  noxious  air,  in  subter- 
raneous places  :  two  of  these  merit 
particularly  to  be 'noticed.  The 
tirst  is  that  of  M.  Yv'estbeck.  fin 
the  Memoirs  of  the  Royal  Swedish 
Academ  oftJie  Sri encesj,  who  caus- 
ed a  vanitcacol.-.r  tube-  construct _-d, 
without  stone  or  lime :  instead  of 
the  former,  he  employed  charcoal, 
placed  in  the  manner  of  brick- 
work ;  and,  as  a  subsutute  tor  the 
latter,  he  u>ed  a  cement,  consisting 
of  clay,  kneaded  with  charcoal 
dust.  These  brittle  materials  were 
employed,  because  they  attract  no 
moisture,  or  acidity,  either  from 
the  air,  or  earth;  a  circ'um stance 
which  renders  them  even  more  dur- 
ajle  than  stone. 

Another  method,  is  that  fre- 
quently practised  in  Germany, 
where  the  vaults  are  so  coiisUUll- 
ed,  that  a  canal,  or  passage  of  com- 
munication, is  opened  trom  the 
ce  lar  to  the  principal  chimney  of 
the  house.  By  this  means,  the  cel- 
lars may  be  continually  ventilated, 
so  as  to  expel  the  damn  and  noxious 
vapours,  which  are  usually  cohect- 
ed  in  them ;  while  the  draught  of 
the  chimney  is,  in  a  considerable 
degree,  promoted. 

The  dangers  aiising  from  the 
sudden,  or  frequent  inhalation  of 
such  air  as  is  often  generated  m 
close,  and  damp  cellars,  have  al- 
ready been  stated ;  together  with 
the  most  proper  method  of  obviat- 
ing its  deleterious  erlecxs.  See  Air, 
p.  23. 

CEMENT,  generally  signifies 
any  glutinous  matter,  capable,  of 
uniting  and  keeping  substances  in 
close  cohesion.  It  principally  de- 
notes compositions  employed  for 
holding 
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holding  together  broken  glass,  kc. 
For  this  purpose,  the  juice  of  gar- 
lic Is  recommended  as  exceedingly 
proper:  for  it  is  very  strong;  and, 
if  the  operation  be  performed  with 
care,  leaves  very  little  or  no  mark. 
This  is  also  effected,  by  a  prepa- 
ration of  fresh  cheese  cut  in  thin 
slices,  which  should  be  boiled  in 
different  waters,  and  continually 
stirred  :  thus  it  is  converted  into 
a  very  tough  and  elastic  mass, 
which  will  not  incorporate  with  li- 
quids. After  being  sprinkled  with 
a  little  boiling  water,  and  worked 
upon  a  hot  stone,  a  small  quantity 
of  unslacked  lime  should  be  added, 
and  the  whole  beat  into  die  con- 
sistence of  a  paste.  This  compo- 
sition will  prove  a  strong  and  dar- 
Cement  for  wood,  stone, 
earthen  ware  and  glass :  when 
thoroughly  dry,  it  resists  every  ef- 
fect of  water. 

There  is   a   cement  for  joining 

and  china,  used  in  Germany, 

and  which  appears  to  be  preferable 

to  that   above  mentioned.       It  is 

prepared  as  follows:     Take,    by 

lire,  two  parts  of  litharge,  one 

<  :  vnslacked  lime,  and  one  of  flint 

■    each   be   separately  re- 

I  to  the  finest  powder,  and 

kedup  into  a  paste  with  old 

ig  oil.     Hm Tiifir'iMEK  asserts, 

nd  is  very  durable, 

icquires  a  greater  degree  of 

i  immersed  in  w  a- 

I 

Another  composition,  which  is 
successfully  employed  by  the  Ger- 
mans, ■  '.  is  pre- 
pared from  pitch,  mixed  with  bul- 
locks'-blood,  linseed-oil,  and  tur- 
pentine. The  v  hole  of  these  must 
be  put  over  a  fire,  in  an  iron  pan, 
and  as  much  brick-dust  added  as 
will  make  them  of  the  consistence 
thin  pa.-tc.    The  tub,  or  c 
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to  which  this  preparation  is  to  b^ 
applied,  must  be  perfectly  dry  be- 
fore it  is  laid  on  ;  and  the  chinks 
or  crevices  filled  up  with  tow, 
■while  the  cement  is  warm.  Some 
melt  a  due  portion  of  colophony 
with  the  other  liquids,  previously 
to  the  adding  of  the  brick-dust  ; 
by  which  means  the  composition  is 
said  to  be  much  improved. 

Cement,  in  building,  is  used  to 
denote  any  kind  of  mortar,  which  is 
stronger  than  that  usually  employ- 
ed. The  cement  commonly  used, 
is  either  cold  or  hot .  The  former  is 
the  second  above  described,  for  ce- 
menting china,  &c.  which  is  some- 
times, though  seldom,  resorted  to 
in  the  erection  of  walls. 

The  hot  cement,  in  general  use, 
is  made  of  resin,  bees-wax,  brick- 
dust,  and  chalk,  boiled  together. 
The  bricks  to  be  conjoined  are 
heated,  and  rubbed  together,  with 
cement  between  them.  If  the  as- 
sertion of  foreign  writers  be  well- 
founded,  there  is  a  much  superior 
composition  for  cementing  stones 
prepared  on  the  Continent.  It  eon- 
sists  of  eight  parts  of  pitch,  tour  of 
colophony,  two  of  minium,  or  very 
fine  litharge  ;  two  of  white  lead  ; 
and  one  of  brick-dust,  melted  to- 
gether. Sometimes,  however,  the 
following  materials  are  substituted 
for  those  last  mentioned  :  Take. 
pare  quartz,  reduce  it  to  a  fine 
powder,  by  means  of  the  same  free- 
stone, to  v  hich  it  is  to  be  applied; 
add  one  thirdpart  ofunsb.ckcdlime, 
and  work  the  whole  into  a  paste 
with  the  whites  of  eggs,  just  be- 
fore it  is  wanted.  So  effectual  is 
this  preparation,  that  in  a  few  mi- 
nutes it  will  acquire  the  compact 
ness  and  solidity  of  iron. 

A  cement   of  tolerable  firmness 
may  be  obtained,  by  a  mixture  of 
gypsum  and  quick-lime,  with  the  ■ 
addition 
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addition  of  water  :  this  compound 
may  prove  of  considerable  service 
in  making  troughs  for  holding  wa- 
ter, or  lining  small  canals. 

A  cheap  mortar,  or  cement,  that 
will  not  crack,  may  also  be  procur- 
ed, according  to  M.  Wiegleb,  by 
mixing  three  parts  of  the  thin  re- 
siduum after  slackingthe  lime,  with 
-one  of  powdered  gypsum  ;  but  he 
adds,  that  it  can  be  used  only  in 
dry  situations. 

A  peculiar  kind  of  cement  is  pre- 
pared at  Madras,  with  which  most 
of  the  buildings  erected  in  that  In- 
dian capital,  are  cemented.  It 
consists  of  sand  and  lime,  with  the 
addition  only  of  a  small  quantity 
cf  water,  in  which  a  proportion  of 
coarse  sugar  has  been  previously 
dissolved.  The  quick-setting  of 
tliis  mortar,  and  the  great  hardness 
it  acquires,  can,  as  Dr.  James  An- 
derson has  observed  (in  his  Re- 
creations in  Agriculture,  vol.  i.), 
only  be  attributed  to  one  of  these 
two  causes,  namely,  either  the  su- 
gar added,  or  the  quality  of  the 
lime-stone  employed  at  Madras. — 
There  are  some  kinds  of  lime-stone 
in  Britain,  which  afford  a  much 
better  mortar  than  others ;  and 
this  also  may  be  the  case  in  India. 
Most  calcareous  earths  are  blend- 
ed with  sand  and  other  particles, 
in  various  proportions  ;  the  quality 
of  the  mortar  or  cement  will  con- 
sequently vary,  according  to  the 
nature  of  these  different  ingre- 
dients. 

It  has  lately  been  discovered, 
that  the  scrapings  of  certain  roads, 
consisting  chiefly  of  levigated  lime- 
stone, which  is  impregnated  in  a 
greater  or  less  degree  with  the 
dung  and  urine  of  animals,  form 
an  excellent  cement.  For  ordinary 
wails,  these  scrapings  alone  are 
frequently  used ;    and,  according 
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to  the  account  of  Mr.  Marshall 
(in  his  Rural  Economy  of  Glouces- 
tershire), the  proportion  for  the 
best  building  is  about  one  part  lime 
to  three  of  those  materials,  collecV 
ed  from  roads  composed  of  lime- 
stone. 

By  the  ingenuity  of  speculative 
men, however,  several  other  modes 
of  forming  cements,  have  been 
contrived  and  successfully  em- 
ployed ;  but  the  enumeration  of 
these  would  necessarily  lead  us  to 
a  greater  length  than  our  lifn'hs 
will  permit.  We  shall,  therefore, 
only  give  an  account  of  the  prin- 
<  ipal  Patents  lately  granted  for 
the  inv  ntion  or  various  cements. 

The  first,  is  that  of  Mr.  iotas 
Worth,  chemist,  dated  the  2Sra 
of  May  17/1,  now  expired;  for  a 
"  Preparation,  or  cement,  for  tin? 
purpose  of  preserving  His  Majesty's 
and  other  ships  and  vessels  from 
worms,  &:c.  and  for  various  pur- 
poses in  agriculture  and  com- 
merce."— This  composition  con- 
sists of  fourteen  pounds  of  powdered 
or  small  pieces  of  resin;  twenty- 
eight  of  sand,  sifted  and  washed 
clean  from  dirt  or  loam;  three  and 
a  half  of  red  lead ;  and  one  p 
an  I  three  quarters  of  oil:  the  resin 
must  be  melted  over  a  moderate 
fire,  the  sand  and  lead  gradually 
put  in,  and  then  the  oil ;  care 
being  taken,  when  they  are  boil- 
ing, to  stir  them  constantly  till 
they  become  cold,  so  that  the  mass 
may  be  uniform.  When  there  is 
occasion  to  use  this  cement,  the 
quantity  required  must  be  broken 
into  small  pieces,  and  a  pound  of 
what  is  usually  denominated  by 
the  chemists,  fat  oil,  mixed  with 
every  twelve  pounds  of  it.  As 
as  soon  as  this  is  melted,  it  may 
be  applied  to  the  object  intended, 
;•  bv  pouring  it  on,  or  by  a 
brush, 
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brush,  'while  boiling.  The  qmn- 
tity  of  oil  to  be  added  to  the  ce- 
ment must  also  be  increased,  or 
lessened,  in  proportion  as  the  com- 
pos! Hon  is  required  to  be  of  a 
greater  or  le^s  degree  of  hardness, 
or  softness. 

The  •  t£  granted  to  Dr. 

Hiugixs,  for  his  invention  of  a 
"  Wat  -r  cement  or  stucco  for  build- 
ing, repairing,  and  plastering  walls, 
&c."  The  component  parts  of  this 
cement,  are  drift  or  quarry  sand, 
cleansed  by  washing,  and  carefully 
Strained  from  clay,  salts,  and  cal- 
careous, gypsous,  or  other  grains 
hard  and  durable  than  quartz; 
after  which  it  is  dried,  either  in  the 
sun,  or  on  an  iron  plate  in  a  fur- 
nace, in  the  manner  of  a  sand  heat. 
.  To  this  must  be  added,  fourteen 
pounds  of  the  newest  lime-stone 
that  can  be  procured;  and  which 
heats  most  in  slacking,  and  slacks 
soonest  when  duly  watered :  dis- 
solves in  distilled  vinegar  with  the 
least  effervescence ;  leaves  as  litde 
as  possible  of  an  insoluble  residuum, 
and  contains  the  smallest  quantity 
of  clay,  gypsous  or  martial  matter. 
This  must  be  previously  sifted  in  a 
brass  wire  sieve,  as  finely  as  pos- 
sible, and  slacked,  by  being  re- 
peatedly immersed  in,  and  quickly 
drawn  out  of,  a  butt  fillsd  with 
soft  water,  till  it  be  made  to  pass 
easily  through  the  sieve  :  rejecting 
that  part  of  the  lime  which  is  too 
coarse.  The  patentee  directs  to 
continue  that  process,  till  as  many 
ounces  have  been  passed  through 
tire  sieve  as  there  are  quarts  of 
water  in  the  butt.  The  impregnated 
liquor,   must  stand  in   ; 

/covered  up,unti!  it  becomes 

\.  bca  it  should  be  drawn  oil* 

.gh  wooden  cocks,  as  fast  and 

.-,  as  the  lime  subsides  ;  being 

now  fit  for  use.     Dr,  HtG&xs  . 
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nominates  this  solution,  Mc  cement* 
ing  liquor.  Fifty-six  pour.".-  of 
lime,  prepared  in'  the  same  manner 
as  before,  are  next  to  be  slacked, 
by  gradually  sprinkling  on  it  the 
cementing  liquor,  in  a  close  and 
clean  place.  The  slacked  ]  >ai  :  must 
be  iramedi  tely  lime, 

if  not  used  instantly,  kept  in  air- 
tight vessels  ;  care  being  taken  to 
reject  those  pieces  which  do  not 
pass  through  the  sieve.  This  richer 
lime,  the  Doctor  calls  purified  lime. 
Bone-ash  is  then  prepared,  by  grind- 
ing the  whitest  burnt  bones,  which 
must  be  sifted  mueh  finer  than  that 
commonly  sold  for  making  cupels. 
The  principal  materials  being  thus 
prepared,  fifty-six  pounds  of  the 
coarser  sand,  and  forty-two  of  the 
fine  sand,  are  to  be  mixed  on  a 
large  plank  of  hard  wood,  placed 
horizontally,  and  spread  so  that  it 
will  stand  to  the  height  of  six 
inches,  widi  a  fiat  surface  on  the 
plank.  This  must  be  wetted  with 
the  cementing  liquor,  and  what- 
ever superfluous  quantities  of  it 
will  not  incorporate  widi  the  sand, 
must  flow  off  the  plank.  To  the 
wetted  sand  are  to  be  gradually 
added  fourteen  pounds  of  the  puri- 
fied lime,  tempered  in  the  same 
manner  as  fine  mortar ;  widi  this 
composition  are,  by  degrees,  to  be 
mixed  fourteen  pounds  of  the  bone- 
ash,  and  the  whole  beaten  quickly 
together ;  as  the  sooner,  and  more 
perfectly  these  materials  are  tem- 
pered together,  and  the  quicker 
the  cement  thus  formed  is  used, 
the  better  it  will  answer  the  pur- 
pose. This  Dr.  Higgins  calls  tire 
■  cement  coarse-grained  i  it  is 
to  be  applied  in  building,  pointing, 
plastering,  stuccoing,  &c.  in  a  si- 
milar manner  with  mortar;  the 
principal  difference  being,  that  as 
cement  is  shorter,  and  dries  much 
soonet 
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Sooner  than  mortar,  or  common 
stucco,  it  ought  to  be  worked  ex- 
peditiously in  all  cases  ;  and,  in 
stuccoing,  should  be  laid  on  by- 
sliding  the  trowel  upwards  on  it  ; 
and  that  the  materials  used  with 
this  cement  in  building,  ought, 
when  it  is  laid  on,  to  be  well 
moistened  with  the  cementing  li- 
cjuor;  which  is  also  to  bo  em- 
ployed, if  necessary,  in  wetting 
the  cement,  or  reducing  it  to  a 
fluid  state.  When  such  cement  is 
required  to  be  of  the  finer  sort, 
ninety-eight  pounds  of  the  fine  sand 
are  directed  to  be  wetted  with  the 
cementing  liquor,  and  tempered 
with  the  purified  lime  and  bone-ash 
in  the  manner  already  described  ; 
with  this  only  variation,  that  fif- 
teen pounds  of  lime  are  to  be  used 
instead  of  fourteen,  if  the  greatest 
part  of  the  sand  be  as  fine  as  Lynn 
sand.  This  is  called,  water  fevtent 
Jine-gralnecl,  and  is  to  be  used  in 
giving  the  last  coating  to,  or  finish- 
ing, any  work  intended  to  in 
the  finer  grained  stones,  or  stucco  : 
it  may,  nevertheless,  beappli 
all  the  uses  of  water  cement  c< . 
grained,  and  in  a  similar  manner. 
Whenever,  for  any  of  the  al 
mentioned  purposes  of  pointing, 
building,  &c.  a  coarser  grai  1 
and  cheaper  sand  is  required, 
fifty-six  pounds  of  the  a  arsest 
band,  or  of  fine  rubble  well  wash- 
ed, twenty-right  of  the  coarser, 
and  fourteen  pounds  of  the 
fine  sand,  are  to  be  mixed  toge- 
ther, and  wetted  with  the  gen 
ieg  liquor,  as  above  direct.:.'  ;  to 
which  fourteen  pounds,  or  some- 
what Less,  of  the  purified  lime,  and 
a  similar"  quantity  of  the  bone-ash, 
nre  to  be  added  ;  and  the  whole 
tempered  together  in  the  manner 
already  mentioned.  When  the  ce- 
ment   is    required   to    be  white, 
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colourless  sand,  lime,  and  the 
whitest  bone-ash,  are  to  be  select- 
ed. Grey  sand,  and  grey  bone- 
ash,  formed  of  half-burnt  bon  :s, 
are  to  be  chosen  for  making  the 
cement  grey.  Other  colours  may 
be  obtained,  by  employing  coloured 
sand,  or  by  mixing  the  necessary 
quantity  of  coloured  talc  in  powder, 
vitreous  ormefaijicpowders,or  other 
durable  ingredients, usually  employ- 
ed in  making  paint.  This  water  ce- 
ment, whether  coarse,  or  fine  grain- 
ed, may  be  used  in  forming  artificial 
stone,  by  making  alternate  layers 
of  the  cement,  and  of  flint,  hard 
stone,  or  brick,  in  the  moulds  of 
the  intended  stone,  and  by  expos- 
ing the  masses,  thus  formed,  to 
the  open  air,  in  order  to  harden. 
When  such  cement  is  wanted  for 
water-fences,  two-thirds  of  the 
prescribed  quantity  of  bone-ash 
are  to  be  omitted,  and  an  equal 
proportion  of  powdered  tarras  to 
be  substituted  :  and  if  the  sand  be 
not  of  the  coarsest  sort,  more  tarras 
must  be  added,  which  should  not 
exceed  in  weight,  one-sixth  part  of 
the  former.  When  a  cement  of 
the  finest  grain,  and  in  a  fluid  form, 
is  required,  so  that  it  may  be  ap- 
plied with  a  brush,  flint-powder, 
pounded  quartz,  or  other  hard, 
earthy  substance,  may  be  used,  in- 
stead of  ?and,  but  in  a  smaller 
quantity,  and  in  proportion  to  the 
fineness  of  the  flint,  or  other  powder, 
so  that  it  shall  not  amount  to  more 
than  six  times,  nor  le^s  than  four 
times,  the  weight  of  die  lime.  Ac- 
cording to  die  greater,  or  smaller 
quantity  of  lime,  the  cement  will  be 
more  or  less  liable  to  crack,  by  quiek 
drying.  Where  the  sand  above  de- 
scribed, cannot  be  conveniently 
procured,  or,  where  it  cannot  be 
washed  and  sorted,  that  which 
bears  the  greatest  resemblance  to 

the 
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the  mixture  of  coarse  and  fine 
sand,  may  be  selected ;  provided 
due  attention  be  paid  to  the  quan- 
tity of  lime,  which  is  to  be  increas- 
ed, when  the  sand  is  fine,  and  to 
be  diminished,  in  proportion  to  its 
coarseness.  In  situations  where 
sand  cannot  be  procured,  any  dur- 
able stony  body,  or  baked  earth, 
grossly  powdered,  and  sorted  in  a 
similar  manner,  may  be  substituted 
bv  measure,  but  not  by  weight, 
unless  such  gross  powder  be  of  the 
gravity. — Sand  may 
be  cleansed  from  softer,  lighter, 
and  less  durable  matter,  and  from 
those  particles  which  are  too  fine, 
by  various  methods,  preferable  in 
.  i;i  circumstances  to  that  above 
d<-  nibed. 

Water  may  be  found  naturally 
ft.*;  from  fixible  gas,  selenite,  or 
claj  ;  and  may  be  employed  in- 
stead of  toe  cementing  liquor-  in 
v.  !.:li  state,  the  water  will  not 
require  so  much  lime  for  its  pre- 
paration. Where  stone-lime  can- 
not be  procured,  chalk-lime,  or 
shell-lime,  which  approaches  near- 
est to  stone-lime,  may  be  substi- 
tuted, in  the  manner  above  direct- 
ed ;  with  Uiis  exception,  however, 
that  fourteen  pounds  and  a  half  of 
chalk-lime  will  be  necessary,  in- 
stead of  fourteen  pounds  of  stone- 
lime.  The  proportion  of  lime  may, 
without  inconvenience,  be  increas- 
ed, when  the  cement,  or  stucco, 
is  to  be  applied,  where  it  is  not 
liable  to  dry  quickly:  on  the  con- 
trary, it  may  be  lessened,  and  the 
deficiency  supplied,  with  consider- 
able advantage;  by  causing  an  ad- 
ditional en  the  cementing 
liei.or  to  soak  gradually  into  the 
:.  aredus  matter 
of  this  liquor.  .'  I  ->iic  fluid 
attracted  from  the  ■atmosphere,  may 
fill  and  stren        ..  ;  e 
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ship.  The  powder  of  almost  eve- 
ry well-dried,  or  burnt,  animal 
matter,  may  be  substituted  for 
bone-ash ,  and  several  earthy  pow- 
ders, especially  the  micaceous,  and 
the  metallic,  as  well  as  the  calca- 
reous ashes  of  mineral  fuel,  and 
the  elixated  ashes  of  various  vege- 
tables, the  earth  of  which  cannot, 
by  burning,  be  converted  into  lime, 
will,  in  some  measure,  answer  the 
purposes  of  bone-ash  :  in  short,  the 
quantity  of  the  latter  may  be  less- 
ened, without  injuring  the  cement, 
particularly  in  those  circumstances 
which  admit  of  a  diminution  of 
lime,  and  whore  the  cement  is 
not  liable  to  dry  quickly.  For 
inside  work,  it  will  be  very  use- 
ful to  mix  hair  with  the  cement. 

The  last  patent,  which  we  shall 
notice,  was  granted  in  November, 
1800,  to  Mr.  John  Baptist  De- 
nize, chemist,  for  a  cement,  ap- 
plicable to  various  purposes.  The 
basis  of  this  is  petroleum,  or  rock 
oil,  in  any  form ;  in  which  a  small 
portion  of  sulphur  is  dissolved,  by 
melting j  to  which  is  added  any 
kind  of  vitrescible,  earthy  matter, 
such  as  clinkers,  and  scorice,  from 
iron,  or  glass  furnaces  j  puzzolane, 
or  any  volcanic  ashes,  &c.  These 
are  to  be  powdered,  and  stirred  in- 
to the  melted  sulphur-oil,  till  the 
whole  becomes  of  such  a  consist- 
ence as  to  be  easily  spread  with  a 
trowel,  and  does  not  adhere  to  the 
fingers,  when  cool.  This  cement 
is  firm,  durable,  and  impervious  to 
moisture. 

Those  of  our  readers,  who  may 
be  desirous  of  additional  informa- 
tion, relative  to  this  interesting 
subject,  wc  refer  to  the  translation 
of  ivl.  Loriot's  "  Practical  Essay 
on  Cement  and  Artificial  Stone," 
(Svo.  is.  -6d.  Cadell,  1/74); 
and  to  Dr.  Higgins's  (<  Experi- 
ments 
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fiiciih  and  Observations,  made  with 
a  view  <d  Improving  the  Art  of 
Composing  and  "Applying  Calca- 
reous Cements,  and  of  preparing 
Quick-Limr,  &'c.  (ovo.  3s,  Ca- 
dell,  i;SO);  in  which  the  matter 
i.s  fully  and  ingeniously  discussed. 
See  Mortar. 

CEPHALIC,  generally  signi- 
fies whatever  relates  to  the  head. 
Hence  these  remedies  that  are 
given  for  disorders  of  that  part, 
are  denominated  cephalic  medi- 
cines. Under  this  description  are 
comprehended  cordials,  and  what- 
ever tends  to  promote  a  free  cir- 
culation of  the  blood  through  the 
brain  :  thus  cephalic  snuff  is  taken 
with  a  view  to  remove  pains  in  the 
head,  by  occasioning  the  patient  to 
sneeze,  and,  in  this  manner,  per- 
haps, giving  vent  to  obstructions 
in  the  smaller  vessels.  Such  is  the 
imperfect  theory  of  cephalic  medi- 
cines ;  and,  strictly  speaking,  we 
are  possessed  of  no  specific  remedy 
for  relieving  a  common  head-ach, 
unless  the  cause  from  which  it  pro- 
ceed, can  be  ascertained.  Of  the 
multiplicity  ofcircumstanc.es  which 
may  operate,  to  produce  that  com- 
plaint, and  likewise  of  the  most 
proper  means  of  alleviating  it, 
we  shall  endeavour  to  convince 
the  reader,  under  the  article  Head- 

ACK, 

Cerussa.     See  White  Lr  ad. 

t  iiadlock.  See  Charlock. 
CHAFER,  Cock-ch  afek,  May- 
beetle,  Jeffry  Cock,  or,  in  Norfolk, 
Dor,  the  Scarcftcns  Mdolonthdj 
L.  is  an  insect  belonging  to  a  genus, 
which  comprises  eLhty-scven  spe- 
cies. It  has,  like  ail  the  rest,  a 
pair  of  caaes  to  its  wings,  of  a  red- 
dish, brown  colour,  sprinkled  with 
a  whitish  dust,  which  is  easily  se- 
parated. The  necks  of  thc:.e  in- 
ure, in  some  years,  covered 

NO.    IV. VOL.'l. 
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with  a  red  plate ;  in  others,  with  a 
black;  but  they  are  distinct  varie- 
ties. Their  fore  legs  are  very 
short,  and  thus  better  calculated 
for  burrowing  in  the  ground,  to 
which  they  instinctively  retreat. 

Chafers  are  well  known  by  the 
buzzing  noise  they  make,  in  die 
evening,   when  rising  in  the  air 5 
but  particularly  for  the  irreparable 
mischief  they  occasion  to  the  in£ 
dustrious  cultivator;  having  been 
found,  in  some  seasons,  so  nume- 
rous, as  to  consume  every  vege- 
table   production.      These    perni- 
cious vermin  are  generated  from 
eggs,    which  the  females  usually 
deposit,  about  six  inches  deep  in 
round.     Three  months  after, 
the  inclosed  injects  begin  to  break 
the  shells,  and  crawl  forth,  in  the 
form  of  small  grubs,  or  maggots, 
which  feed  upon  the  roots  of  what- 
ever   vegetables   they  meet  with. 
In  tliis  worm  state,  they  continue 
for  more  than  tiiree  or  four  years, 
devouring  the  roots  of  ever}'  plant 
they    approach,    and     burrowing 
under  the    ground  with    the   ut- 
most celerity  for  food.     At  length, 
they    exceed    a    walnut    in    size, 
being    large,    white,    thick    mag- 
gots,  with  reel   heads,    which   are 
most   frequently  found  in  newly 
tarried  earLh,  and  are  much  sought 
after  by  every  species    of    birds. 
When   largest,   they   are  an   inch 
and  a  half  long,  of  a  whitish,  yellow 
colour,   with  bodies   composed  of 
twelve  segments,  or  joints,  on  each 
side  of  which  there  are  nine  breath- 
ing holes,  and  three  red  feet,     'i  he 
head  is  larger  in  proportion  to  the 
body,;  of  a  reddish  colour,  with  a 
forceps,   or  pincer  before,  and   a 
semi-circular  i'ip,   with  which  1' 
cut  the  roots  of  plants,  and  suck 
out  their  moisture.     They  have  no 
eyes,  but  are  furnished  with  two 
J  1  feci. 
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feeler?,  which  sen-e  to  direct  their 
motions  under  ground. 

At  the  expiration  of  four  years, 
these    destructive  insects  prepare 
to  emerge  from  their  subterraneous 
abode.     About  the  latter  end  of 
autumn,  the  grubs  begin  to  per- 
ceive    their     transformation     ap- 
proaching;  when  they  bur)'  them- 
selves deeper  in  the  earth,   some- 
times  even    six    feet    below    t  e 
surface,    where  they   form  capa- 
cious   apartments,    the    walls    of 
which   become   very  smooth  and 
shining,  by  the  excretions  of  their 
bodies.     Soon  after,  they  begin  to 
shorten  themselves,  to  swell,  and 
burst  their  last  skin,  preparatory  to 
their  change  into  a  chrysalis.    This 
appears  at  first  to  be  of  a  yellowish 
•colour,  which  gradually  heightens, 
till   at   length  it  becomes    almost 
red.      Its  external  figure  clearly 
displays  the  characters  of  the  fu- 
ture winged   insect,  all  the  fore- 
parts being  distinctly  seen  ;  while, 
behind,    the  animal    seems    a->    if 
wrapped  in  swaddling  clothes. 

In  tiiis  state,  the  young  Cock- 
chafer, or  May-bug,  continues  for 
about  three  months  longer;  when, 
towards  the  beginning  of  January, 
the  aurelia  divests  itself  oi  all  its 
impediments,  and  becomes  a  com- 
plete, winged  insect.  But  it  has 
not  attained  its  natural  health, 
strength,  and  appetite  :  unlike  all 
other  insects,  which  arrive  at  their 
state  of  perfection  as  soon  as  they 
become  flies,  the  cock-chafer  con- 
tinues feeble  and  sickly.  Its  co- 
lour is  much  brighter  than  in  the 
perfect  animal ;  all  its  parts  are  soft, 
and  its  voracious  nature  appears 
suspended.  In  this  state,  it  is 
freqnen.lv  found,  and  is  erroneous- 
ly supposed  by  those  who  are  ig- 
norant of  its  real  history,  to  be  an 
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c!d  one,  of  the  former  season, 
which  has  buried  itself  during  the 
winter,  in  order  to  re-visit  the  sun, 
the  ensuing  summer.  The  fact  is, 
the  old  one  never  survives  the  sea- 
son, •  but  perishes,  in  the  same 
manner  as  every  odier  species  of 
,  from  the  severity  of  the 
cold,  during  winter. 

Towards  the  latter  end  of  May, 
these  insects  burst  from  the  earth, 
the  first  mild  evening  that  invites 
them   abroad ;    after   having   lived 
from    four    to    live    years    under 
ground.     They   are  then   seen   to 
emerge  from  their  close  confine* 
ment,  no  longer  to  live  on  roots, 
and  imbibe  only  the  moisture  of 
the  earth,  but  to  choose  the  sweet- 
est vegetables  for  their  food,   and 
to  sip  the  evening"  dew.     An  at- 
tentive observer  will,  at  that  time 
of  the  year,  see  even-  path-way 
strewed  with  them;   and,  in  warm 
evenings  of  May,  myriads  of  them 
are  buzzing  along,  flapping  against 
every  thing  that  impedes  their  flight. 
The  heat  of  the  mid-day  sun,  how- 
ever, seems  to  be  too  powerful  for 
their    constitution ;    they,    there- 
fore,  conceal  themselves  in  clus- 
ters,  under  the  foliage  of  shady 
tree-:,   but  particularly  of  the  wil- 
low,   which  appears   to   be   their 
most   favourite   food,    and    which 
they  seldom  quit,   till  they  have 
consumed  all  its  verdure.     In  sea- 
sons favourable  to  their  propaga- 
tion, they  are  seen  in  an  evening,  in 
considerable  swarms;  their  dura- 
tion, however,  is  but  short,  as  they 
never  survive  the  summer.     They 
begin  to  pair,  soon  after  they  have 
emerged  from  their  subterraneous 
prison ;   and  the  female  then  care- 
fully bores  a  hole  in  the  ground, 
with  an  instrument  for  that  pur- 
pose, with  which  she  is  furnish- 
ed 
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ed  at  her  tail,  and  deposits  her 
eggs  there,  generally  to  the  num- 
ber of  sixty. 

Destructive  as  these  insects,  in 
their  worm  state,  are  to  vegetation, 
they  would  be  still  more  so,  were 
they  not  destroyed  by  birds,  and 
more  especially  rooks,  which  devour 
them  in  great  numbers.  Half  a 
century  ago,  they  were  so  exceed- 
ingly numerous  in  the  county  of 
Norfolk,  that  they  destroyed  not 
only  the  verdure  of  the  fields,  but 
even  the  roots  of  vegetables.  One 
farmer,  i  i  particular,  was  so  much 
injured  by  them,  in  the  year  1751, 
that  he  was  unable  to  pay  his  rent. 
Many  crops  in  diat  county,  were 
then  almost  ruined  by  the'  devasta- 
tions these  inseits  committed,  in 
their  worm  state;  and,  when  they 
took  wing  the  next  season,  trees 
'.edges  were,  in  many  parishes, 
completely  stripped  of  their  leaves. 
At  first,  the  people  brushed  them 
down  with  poles,  swept  them  up, 
and  burnt  them.  James  Ebden, 
a  Norfolk  farmer,  made  oath,  that 
he  gathered  eighty  bushels ;  but 
their  number  did  not  seem  much 
diminished,  except  in  his  own 
fields.  Neither  the  severest  frosts 
in  our  climate,  nor  even  water,  will 
kill  them;  as,  on  being  exposed  to 
the  sun  and  air,  for  a  few  hours, 
they  will  recover,  and  resume  their 
former  lively  state.  One  of  the 
best  methods  to  be  adopted  for  pre- 
venting their  transformation,,  is,  to 
plough  up  the  land  in  thin  fur- 
rows, to  employ  children  to  pack 
them  up  in  baskets ;  and  then  to 
Btrew  Salt  and  quick-lime  on  the 
ground,  and  harrow  it  in. 

We  have  but  an  imperfect  know- 
ledge of  the  nature  and  history  of 
the  insect,  called  by  the  French 
Vvnaigri&iF,  and  of  other  scarabi- 
vorous  animals,  to  avail  ourselves 
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of  their  labours.  This,  however, 
is  clear,  that  if  such  inse6ts  as  de- 
vour grubs,  should  take  possession 
of  the  soil  where  cock-chafers 
abound,  they  must,  in  a  short  time. 
destroy  immense  numbers  of  the 
latter ;  and  as  they  have  five  suc- 
cessive seasons  to  prey  on  them, 
till  they  attain  their  perfect  state, 
they  may  be  entirely  extirpated, 
before  one  fly  can  be  produced. 

It  is  a  circumstance  well  known, 
that  the  whole  of  the  corvUs,  or 
crow,  and  pie-tribes,  are  exceed- 
ing, y  fond  of  chafers,  and  particu- 
larly at  a  season  when  grain  is 
scarce  (z;  e.  from  the  end  of  seed- 
time to  the  beginning  of  harvest)  ; 
they  search  for  them  with  the  ut- 
most avidity.  These  sagacious 
birds,  having  observed  that  the 
leaves  of  such  plants  as  are  attack- 
ed by  die  grub,  appear  withered 
or  drooping,  during  the  day,  they 
fly  to  them,  dig  for  it  with  their 
strong  bills,  to  the  very  root ;  and, 
if  they  do  not  find  it,  pull  the  plant 
itself  out  of  the  ground.  It  also 
frequently  happens,  that  they  mis- 
take the  drooping  leaves  of  plants 
newly  set,  for  those  injured  by 
grubs,  and  seize  upon  these  j  thus* 
finding  no  prey,  they  strike  t;  eir 
bills  into  the  ground,  at  their  roots, 
pull  them  up  one  after  another, 
and,  if  not  watched,  do  great  mis- 
chief. Strawberries  are  particu- 
larly liable  to  the  depredations  of 
the  grub ;  hence,  sometimes,  whole 
fields  of  straw  berry-plants  are  spoil- 
ed by  the  rcoks,  immediately  after 
they  have  been  set.  To  prevent 
such  devastation,  it  is  necessary  to 
guard  them,  till  their  leaves  assume 
an  upright  position. 

is  damage,  however,  is  but 
trivial,  when  compared  with  the 
real  benefit  occasioned  by  the  rooks 
picking  these  vermiu  out  of  both, 

I  i  2  grass 
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grass  and  corn  land.  Great  care 
ought,  therefore,  to  be  taken  not 
to  disturb  these  birds,  especially  as 
in  fallowed  lands,  -where  grubS 
nerally  abound,  they  are  of  infi- 
nite service.  In  this  ease,  the  tand 
should  be  stirred  with  the  plough 
as  often  as  the  weather  will  per- 
mit ;  for,  if  the  rooks  once  find 
their  way  thither,  they  will  not 
abandon  the  plough,  unless  driven 
away  by  violence ;  and  each  time 
the  land  is  stirred,  they  will  de- 
stroy multitudes  of  these  vermin. 
■  this  die  only  advantage  to  be 
derived  from  their  destruction,  it 
Would  amply  compensate  the  far- 
mer for  the  labour  and  expence 
bestowed  upon  it.  Independently 
of  the  beneficial  effect,  which  this 
management  produces  on  the  ferti- 
lity of  fallow- land,  it  may  fre- 
quently be  attended  with  the  de- 
struction of  a  whole  race  of  grubs, 
in  the  adjacent  fields. 

But,  as  this  method  is  impracti- 
cable in  gardens,  recourse  ought 
to  be  had  to  other  expedients. 
Gardeners  have  observed  that  cab- 
wers,  strawberries, 
and  especially  lettuces,  are  the  fa- 
vourite food  of  the  grub.  In  order 
to  destroy  that  pernicious  insect, 
they  plant  a  row  of  lettuces  be=- 
■n  the  rows  of  strawberries,  in 
which  case  the  insect  will  prefera- 
bly attack  the  former.  Hence,  they 
carefully  examine  the  plants  every 
day,  walking  along  the  rows  with 
a  trowel ;  wherever  they  ob- 
leaves  falling,  they  know  their 
enemy  is  on  the  spot;  immedj 
dig  it  up,  and  thus  destroy  the 
grub. 

The  whole  race  of  these  insects 
may  probably  be  extirpated  in  stiff 
soils,  by  long  continued  rains,  dur- 
ing the  winter.     For  at  that  time, 
having  descended  deep  into 
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-ound,  the  passage,  must  be 
in  some  measure  left  open,  so  as 
to  allow  the  water,  if  in  abundance, 
to  soak  down  to  the  bottom  of  their 
hole  ;   which,  in  a  retentive  soil 

fill-,  and,  if  continued  a  suffi- 
cient time,  infallibly  drown  them. 
Wherever  irrigation  is  employed. 
for  other  purposes,  the  extermina- 
tion of  the  grub  may  be  effected  by 
this  method ;  and  there  are  many 
situations,  in  which  water  may  be 
commanded  in  quantities  adequate 
to  this  important  purpose.  It  is 
highly  probable  that,  if  a  stream 
of  water  could  be  spread  over  the 
surface  of  a  grass-field,  only  for  a 
few  days,  during  any  of  the  winter 
or  spring  months,  all  the  grubs 
might  be  drowned  in  their  holes  : 
and  as  water  is  most  abundant  in 
that  season,  a  very  small  stream 
might  be  so  conducted,  in  different 
directions,  as  to  inundate  a  large 
tract  of  ground.  The  benefit  of 
one  irrigation,  thus  managed,  would 
be  felt  for  five  years.  We  there- 
fore venture,  with  Dr.  Andeesox, 
to  recommend  this  mode  of  de- 
stroying grubs,  to  those  who  have 
grass -lands  infested  with  them  ; 
especially  when  they  are  intended 
to  be  converted  into  corn-land ; 
•for  the  injury  done  by  grubs  to  the 
first  crop,  is  often  severely  felt.  It 
might  even  be  safely  applied  to 
orchards,  and  wood-lands,  provid- 
ed that  the  water  were  not  conti- 
nued longer  than  is  necessary  to 

t  the  destruction  of  the  worm?. 
Having  thus  given  a  succinct 
analysis  of  the  different  methods  of 
exterminating  the  cock-chafer,  in 
its  earlier  stages  of  existence,  sug- 
gested by  native  writers,  we  pro- 
ceed to  lay  before  our  readers  the 
latest  discoveries  made  on  the  Con- 
tinent, relative  to  this  important 
subject, 

The 
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The  Hamburgh  Socielv  for  the 
Encouragement  of  the  Arts  and 
Useful  Trades,  has  published  the 
following  methods  of  destroying 
this  voracious  insect,  as  communi- 
cated by  different  authors  : 

1 .  In  order  to  prevent  the  worm 
from  changing  into  a  chafer,  it  is 
advisable  to  intersect  the  fields 
with  ditches  :  as  this  insect  is  con- 
tinually creeping  about,  it  pene- 
trates through  the  sides  of  those 
trenches,  falls  into  the  water  which 
they  generally  contain,  and  cannot 
extricate  itself  from  that  situation  ; 
but  it  is  necessary  to  collect  t 
worms  eve  y  day  ;  for  they  will 
serve  as  an  exce.lent  food  for  swine 
and  poultry. 

2.  Take  two  ounces  of  oil  (it  is 
not  stated  what  kind  of  oil)  to 
every  pailful  of  water,  and  sprinkle 
it  on  such  places  as  are  visited  by 
the  worm :  or  bury  twenty  small 
pots,  at  equal  distances,  from  S  to 
10  inches  deep,  and  each  contain- 
ing from  20  to  30  drops  of  sulphu- 
rated oil,  or  thick  balsam  of  sul- 
phur, the  exhalation  of  which  ex- 
pels the  insects. — This  expedient, 
however,  can  be  practised  only  in 
gardens. 

3.  Another  correspondent  sug- 
gests the  frequent  hoeing  of  plants, 
ur  ploughing  of  the  soil  in  the 
months  of  June  and  July,  in  order 
to  bruise  the  insect,  or  to  expose  it 
for  the  prey  of  birds.  He  also  ad- 
vises to  pour  boiling  water  on  those 
less  productive,  or  barren  spots 
of  meadows,  which  may  be  easily 
distinguished  from  others  :  this  re- 
medy, however,  appears  to  us  ex- 
ceptionable •  because  hot  water 
would  at  the  same  time  injure  the 
vegetating  roots  of  gras 

4.  Previous  to  a  shower  of  rain, 
the  following  powder  strewed  on 
•the  land  has  been  found   of  great 
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service"  :  namely,  two  parts  of 
pulverized  quick-lime,  two  parts 
of  sifted  wcod-ashes,  and  one  part 
of  pounded  sulphur  : '  the  hepatic 
vapour  disengaged  from  this  mix- 
ture, on  being  moistened,  is  af- 
firmed to  be  effectual  in  destroying 
that  pernicious  grub. 

5.  The  Rev.  J.  F.  Mayer,  an 
aged  German  clergyman,  has,  in  a 
separate  essay  on  this  subject(17S6) 
published  the  following  method  of 
extirpating  the  cock-chafer :  he 
found  fiom  long  experience,  that 
irrigation  of  the:  fields  towards  the 
latter  end  of  May,  or  in  June  ;  al- 
ternate manuring  of  land  with 
marl,  street-dung,  acrid  and  cor- 
rosive matters,  such  as  quick-lime, 
gypsum,  nitre,  the  ley  of  wood- 
ashes,  and  of  tanners'  waste,  fee. 
are  the  only  practicable  means  of 
destroying  that  insect  in  a  grub- 
state  ;  besides  which,  he  advises  to 
drive  a  hock  of  sheep  frequently 
over  such  land  as  has  been  much 
perforated  by  this  insect  5  to  wa- 
ter the  meadows  in  spring ;  to  sow 
red  clover  early  in  March,  or  (in 
Germany),  as  soon  as  the  snow  is 
1  on  the  --oil  ;  then  to  har- 
row in  the  seed,  to  cover  it  thinly 
with  a  mellow  dung,  and  to  repeat 
the  sowing  in  the  first  three  or  four 
years,  as  occasion  may  .  equire. 

In  the  Memoirs  of  the  Agricultu- 
ral Society  of  Paris  (for  1J8/,  vol. 
hi.)  the  Marquis  de  GouFFiEa. 
has  suggested  a  very  simple,  but, 
as  he  asserts,  effectual  remedy  l->r 
preventing  the  depredations  ot  this 
injurious  grub,  and  consequently 
its  progressive  transformation  into  a 
chafer.  He  observed,  namely,  that 
turf  or  peat  ashes,  strewed  on  the 
.  produced  that  desirable  effect. 

Uses  of  the  Cock-chafer.  Al- 
though this  numerous  and  voraci- 
ous insect  is  by  no  means  calculat- 
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ed  to  compensate  the  hundredth 
part  of  the  injury  it  inflicts  on  ve- 
getables ;  yet  we  are  inclined  to 
think  that,  especially  in  a  grub 
state,  it  might  be  more  fre- 
quently employed  for  the  feeding 
of  poultry,  than  it  is  at  present. 
Nor  does  it  appear  to  us  impracti- 
cable, to  feed  and.fatten  great  num- 
bers of  swine  with  these  chafers,  if 
they  were  previously  bruised,  and 
mixed  with  such  vegetables  chop- 
ped, or  cut  small,  as  are  eagerly 
eaten  by  hogs. 

We  shall  farther  communicate, 
to  artists,  a  curious  fact  lately  pub- 
lished by  M.  Busch,  a  German 
writer.  He  informs  us,  that  an 
uncommonly  beautiful  brown  co- 
lour, of  a  reddish  shade,  for  paint- 
ing, may  be  easily  obtained  from 
the  cock-chafer  :  this  colour  is 
said  to  be  of  superior  lustre  and  de- 
licacy to  every  other  water-paint 
hitherto  discovered.  The  colour- 
ing matter  is  found  in  the  throat 
and  stomach  of  the  winged  insect, 
and  probably  consists  of  its  food, 
when  changed  into  chyle.  After 
separating  the  posterior  part  of  the 
body,  there  appears  to  he  a  thin. 
white  canal,  or  duel,  which  should 
be  carefully  opened,  the  juice 
.ooz;ng  out,  collected  on  a  fine 
painter's  pencil,  and  then  deposited 
on  a  shell.  Each  chafer  affords  at 
least  three  drops  of  this  juice, 
which  may  be  employed  without 
any  farther  preparation  ;  and  is  not 
liable  to  fade,  or  spoil,  by  long 
keeping.  The  most  proper  time 
for  performing  this  operation,  is 
the  evening,  and  before  die  chafers 
begin  to  swarm;  because  they  will 
then  be  replete  with  nourishment. 

CHAFF,  in  husbandry,  the 
husks  of  the  com  separated  from 
the  grain,  by  screening  or  winnow- 
ing it.     This  term  is  also  applied 
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to  the  rind  of  corn,  which  in  grind- 
ing it,  produces  the  coarser  part  of 
the  meal. 

By  treating  corn  in  a  manner  si- 
milar to  that  practised  by  the  Tar- 
tars with  buck- wheat  (see  pp.  3/0 
and  3J7),  it  may  be  easily  de- 
prived of  its  rind,  or,  in  a  manner, 
blanched ;  and  the  same  effect 
may  be  produced  by  merely  steep- 
ing it  in  water,  and  expressing  the 
starch  :  but  the  husky  part  thus 
separated,  cannot  with  propriety  be 
called  chaff,  as  it  is  in  reality  part 
of  the  grain.  Nor  do  we  think 
that  cut  straw  deserves  that  appel- 
lation 5  because  it  is  a  distinct  part, 
or  the  stalk  of  the  plant.  For  this 
reason,  we  shall  delay  the  descrip- 
tion of  its  properties,  as  well  as  the 
various  machines  invented  for  sav- 
ing the  labour  of  cutting  straw  by 
the  hand. 

Chaff-Cutter.  See  Straw- 
Cutter. 

CHAIN,  a  series  of  rings,  or 
round  pieces  of  metal  linked  one 
into  another  :  it  is  of  various  forms 
and  sizes,  and  applied  to  different 
purposes. 

Notwithstanding  the  general 
utility  of  this  article,  for  almost 
every  branch  of  extensive  manu- 
factures, we  have  but  lately  been 
furnished  with  a  chain,  so  con- 
structed as  to  become  an  effectual 
substitute  for  ropes,  and  in  every 
respeit  as  pliable,  while  it  is  far 
more  durable.  The  metal  rope, 
or  chain,  we  allude  to,  is  that  in- 
vented by  the  ingenious  William 
Hancock,  of  ighamj    for 

which  the  Society  for  the  Encou- 
ragement of  Arts,  Manufaclures, 
and  Commerce,  in  lygQ,  liberal)/ 
granted  him  a  premium  of  fifty 
guineas. 

This  chain  is  particularly  useful 
in  the  working  of  coal,  and  < 

mine.,. 
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mines,  wells,  &c.  The  common 
chains,  it  is  well  known,  cannot 
be  depended  upon,  and  break  in 
the  welded  parts,  when  overstrain- 
ed. Such  dangerous  accidents  can- 
not easily  happen  in  the  metal 
ropes,  being  woven  together  while 
cold,  out  of  the  strongest  iron 
drawn  into  wire,  about  3-eights 
of  an  inch  in  diameter ;  and  so 
tempered,  that  it  is  almost  impos- 
sible to  find  in  them  a  link  of  infe- 
rior quality.  Hancock's  chains 
will  run  as  flexibly  on  the  pulley 
as  an  hempen  rope  of  two  inches 
in  diameter,  manufactured  of  the 
best  materials  :  they  have  been 
employed  in  several  large  iron 
works,  and  with  the  greatest  suc- 
cess. Indeed,  they  deserve  to  be 
generally  adopted  ;  as  thus  a  con- 
siderable saving  would  arise  in  the 
consumption  of  that  valuable  ar- 
ticle, hemp ;  and  an  important 
new  manufacture  might  be  estab- 
lished, from  one  of  our  staple  com- 
modities. Viewed  in  a  national 
light,  we  cannot  but  regret  that 
the  inventor's  situation  in  life  does 
^not  enable  him  to  make  this  article 
for  ready  sale  :  we  therefore  pre- 
sume to  appeal  to  the  statesman, 
and  the  patriot. 

Chaffweed,  the  Small.  See 
Bastard  Pimpernell. 

CHAIR,  in  general,  an  article 
of  furniture  contrived  for  the  pur- 
pose of  relieving  the  lower  extre^ 
mities  from  the  incumbent  weight 
of  the  body. 

Chairs  have  been  held  in  great 
estimation,  in  all  ages  and  coun- 
tries. But,  instead  of  recording 
the  flying  chairs  of  the  heathen 
gods  and  goddesses,  or  those  great 
arm  chairs  in  which,  according  to 
ancient  custom,  the  successful  can- 
didates, after  election,  are  carried 
through  towns,  by  certain  corpo- 
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rations  in  England,  we  shall  confine 
our  account  to  the  plain  house- 
chair.  —  This  useful  contrivance, 
for  which  we  are  occasionally  ridi- 
culed by  the  more  luxurious  Ori- 
entals, consists,  generally,  of  a 
square  basis,  supported  by  four 
posts,  or  legs.  Although  we  are 
no  advocates  for  innovation,  and 
the  quadrangular  form  appears  to 
be  the  most  eligible  for  strength 
and  steadiness,  yet,  in  this  instance, 
we  venture  to  pronounce  that  it  is 
not  the  most  proper. 

Square  seats  are  liable  to  many 
objections,  when  considered  with 
respect  to  their  influence  on  the 
health  of  the  aged,  infirm,  and 
especially  persons  afflicted  with 
the  piles,  or  troubled  with  asca- 
rides.  For  these,  a  round,  or 
blunt,  triangular  form  of  a  chair, 
resembling  the  shape  of  a  saddle, 
would  be  far  preferable,  and  more 
conducive  to  the  alleviation  of  their 
complaints.  The  reason  is  ob- 
vious; because  the  thighs  and  legs, 
when  compressed,  occasion  an  ad- 
ditional irritation,  on  a  part  which 
is  already  in  a  preternatural  state 
of  excitement,  or,  perhaps,  subject 
to  chronic  inflammation,  as  is  fre- 
quently the  case  in  the  hemor- 
rhoids. Nor  do  we  advise  those 
patients  to  accustom  themselves 
to  rest  upon  very  soft  cushions, 
or  pillows,  except  such  as  are 
tightly  stuffed  with  horse-hair,  dry 
mosses,  or  chaff.  Hence  we  are 
of  opinion,  that  the  studious,  and 
all  those  who  are  engaged  in  seden- 
tary employments,  if  they  regard 
their  health  and  convenience, 
should  employ  either  round, 
wooden  chairs,  slightly  concave, 
or  such  as  we  have  before  ven- 
tured to  suggest. 

A  Patent,  we  understand,  has 
lately  been  granted  to  Mr.  But- 

I  i  4  LER, 


483] 


CH  A 


lf.f,  of  Catherine-street,   Strand, 
for  I  is  invention  of  a    ch&h  - 
of  peculiar   construction  :  bu 
we  have  not  been  favoured  1 
its  specification,  we  cannot  com- 
municate, farther  particulars. 

Sfdax -Chairs     are    vehi  ' 
supported  by  poles,  for  earr 
le  persons,  at  short  dista 
in  town;  and  borne  by  two  men. 
Their  number   in  the  metropolis, 
allowed   by  act  of  parliament,  is 
four    hundred  ;    and    the  fare  to 
which    the    chairmen   are   k 
entitled,   ought  not  to  exceed  two- 
thirds  of  the  rate  fixed  for  a  hack- 
ney-coach,  driven  to  the  same  dis- 
-.     See  Q  A;::;,  c.  23,  see.  8  ; 
also  lOAxx,  c.  Iji  and  12  Gj;o.I. 
c.  12; 

CHALDROX,  is  a  c- 

ure,  generally  used  for  sea- 
coal,  and  consisting  of  36  bu  I 
filled  up   according  to  the  sealed 

el  kept  at  Guildhall,  Lol 
On  ship-board,  21  chaldrons  are  al- 
lowed to  the  score  ;  each  of  which 
should  weigh  2000  pounds  :  hence 
a  bushel  of  coals  ought  to  weigh 
from  56  to  62lb. — See  Busht.l. 

CHALK,  Greta,  is  a  white 
earth,  abounding  in  Britain, France, 
Norway,  and  other  parts  of  Eu- 
rope, which  is  said  to  have  been 
anciently  dug  Chiefly  in  the  island 
of  Crete,  whence  it  has  received 
its  name. 

This  substance  is  found  most 
plentiful!}'  in  t!  e  county  of  Kent, 
in  England,  en  the.  sides  of  hills, 
which  the  workmen  -undermine  to 
a  certain  depth  :  they  then  dig  a 
trench  at  the  top,  as  far  distant 
from  the  edge  as  the  milling  ex- 
tends at  th^- bottom  $  then  fill  the 
trench  with  water,  which  sbaks 
through  during  the  night,  when 
the  whole  mass  falls  down.  In 
other  parts  of  the  kingdom.,  it  ge- 
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lies  much  deeper  in 
ground. 

Chaik   is   of  two  kinds :  hard, 
dry  and  firm-,  or  soft  and  unctu- 
ous.    The  former  sort  is  the  best 
for  burning  into  lime ; 
but   the   latter  furnishes  the  best 
manure  for  lands.    Both  these  spe- 
.    are  an  excellent 
manure  for  sandy  soils,  as  they  fill 
up  the  interstices,  or  pores,   and 
give  the  land  a  degree  of  consist- 
ence, which  adapts  it  for  the  pur- 
poses of   vegetation,    and  totally 
exterminates  that  pernicious  weed, 
the  com  marygold,  or  yellow  ox- 
eye,  it  L, 
which    abounds     particularly     in 
sandy  soils.     It  has  a  very  differ- 
ent effect  en   clayey  ground  ;  for, 
r  from  rendering  it  more  com- 
pact   (Which  is  too    much   so  al- 
ready), it  irfsini                If  into  the 
11  pores  ;  and,  by  raising  a  fir- 
mentation,  exposes  the  clay  more 
to  the  operations  of  the  frost,  rain, 
sun,  and  air  ;   by  which  means  its 
too  coherent  particles  are  loosened, 
and  it  is  reduced  to  a  state  of  pul- 
verization. 

It  is,  however,  a  circumstance 
worthy  of  remark,  that,  although 
the  Kentish  chalk  agrees  extreme- 
ly well  with  other  clayey  soils,  yet, 
when  laid  on  those  lands  in  Kent, 
situated    near  the  pits,    it  by  no 
is  answers  the  expectations  of 
farmer.     This  is  probably  ow- 
ing to  the  Kentish  clays  partaking 
in  some  degree  of  the  nature  of 
chalk,  which,  therefore,   has    not 
so  good  an  effect  in  Kent,  as  in 
r  parts  of  England;  the  quality 
he  manure  being  nearly  conge- 
nial with  the  soil.    It  also  deserves 
to  be  noticed,  that  chalk,  however 
excellent  it  may  be  in  itself,  when 
mixed  with  dung  or  any  other  ma- 
nure, is  so  far  from  ameliorating 

ths 
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tlie  Soil,  that  crops  to  be  raised 
from  it,  receive  no  benefit  what- 
ever, arid  it  totally  loses  its  invigo- 
rating 

•     C,  ■  s  water: 

hence 

for  drying  precipitates,  lakes, 
earthy  powders  that  have  been 
levigated  with  water,  and  other 
moist  preparations.  Its  domestic 
uses  for  cleaning  and  polishing 
metallic  or  glass  utensils,  are 
known  ;  for  which  pathoses  it  is 
pounded,  and  by  washing  it,  i 1 

ever  gritt 
it   may   contain,  and   then   called 
ti/kiting.     Ic  is  also  of  conskl.  raWe 

:c  oil  ship-board,  when  mix- 
ed in  the  proportion  of  half  an 
ounce  to  a  gallon  of  distilled  sea- 
water,  which  may  thus  be  sweet- 
ened, and  kept  perf  . 

In  medicine,  chalk  is  reputed  to 
be  one  of  the  most  useful  ab 
ents,  and  in  this  light  only,  deserves 
notice;  as  the  astringent  virtue.-,, 
which  some  have  attributed  to  it, 
are  utterly  unfounded,  unless  in  so 
far  as  the  earth  is  saturated  with 
acid,  in  which  combination  it  forms 
a  saline  concrete,  that  is  manifest- 
ly astringent.  Several  years  since, 
a  person  at  Edinburgh  pretended 
to  have  discovered  a  specific  for 
curing  every  kind  of  those  erythe- 
matous or  inflammatory  eruptions, 
which  often  attend  the  chronic 
erysipelas,  or  tie  rose,  on  the 
legs,  merely  by  applying  powder- 

iaik  to  the  parts  affected  :  and 
though  we  have  had  no  experience 
of  this  remedy,  it  does  not  appear, 
to  us,  as  proper  and  safe  as  hot 
jimr,  the.  good  effects  of  which, 
on  such  occasions,  we  have  fre- 
quently witnessed. 

Chalk  Lands  are  thus  deno- 
minated, from  their  consisting 
principally  of  chalk,  with  a  thin 
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layer  of  mould,  or  soil  over  it. 
They  are  wed  calculated  for  the 
grov.  ley  and  v 

ich  will  tfariVfc 

on  any  kind  of  cha:    y  land, 

however  indirF.-rent.     It   naturally 

produces  a  small  species   of  vetch, 

$  the  smooth   nodded  tare,  or 

;ire,  Ervum    t  ■;:,  L. 

together  with  poppies.  A;  ay-weed, 

&c. — Sainfoin,      and    hop-;  :  lover, 

will  also  succeed  on 

and,  where  they  are  of  u 

sort,  the  hare's-foot  trefoil,  T.ifb- 

UJtfn  Urvense,  L.  will  thrive.     The 

best   manures   for    this   species  of 

soil  are,  dung,  old  rags,  and  the 

dung  left   after  folding  .sheep  ;  a 

practice  which  is  particularly  use- 

'  ere,    and  which,    we   hope, 

(cotrfe  more  gem -rai. 

CHALYBEATE,  in  medicine, 
is  an  appellation  given  to  any  li- 
quid, as  wine  or  water,  impregnat- 
ed with  particles  of  iron  or  steel. 

Chalybeate  medicines  operate, 
like  other  preparations  of  iron,  both 
as  aperients  and  as  astringents,  the 
only  difference  being  in  degree. — ■ 
They  are  likewise  supposed  to  dif- 
fer according  to  the  nature  of  the 
acid  miked  with  the  metal  :  thus, 
table  acids  impart  to  -them  a 
detergent  and  aperient,  virtue  ; — 
when  combined  with  the  vitriolic 
acid,  they  operate  en  the  ffrst-pas- 
as  powerful  aperients  ;  the 
nitrous  acid"  renders  them  very 
styptic,  and  the  muriatic  produces 
the  same  effect,  in  the  highest  de- 
gree. 

The  use  of  chalybeates  has,  oc- 
casionally, been  attended  with 
great  success,  when  united  with 
cathartics,  especially  in  cases  of 
chlorosis,  pains  of  die  stomach,  and 
palpitations  of  the  heart;  but  we 
think  it  our  duty  to  caution  the 
reader  against  resorting  indiscri- 
minately 
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miuately  "to  remedies  which  are 
extremely  precarious  for  plethoric, 
or  very  irritable  constitutions,  and 
sometimes  productive  of  dangerous 
effects.  Hence  females,  in  parti- 
cular, ought  never  to  take  them, 
without  proper  advice. 

CHAMBER,  in  building,  apart 
of  a  lodging,  or  a  partition  of  an 
apartment,  usually  intended  for  the 
accommodation  of  beds.  We  can- 
not enter  into  an  explanation  of 
Privy  Chamher,  Chambers  of  Jus- 
tice, Commerce,  &c.  as  these  are 
unconnected  with  our  purpose  : 
hence  we  shall  only  observe,  that 
we  have  already  given  a  few  direc- 
tions for  correcting  a  vitiated  at- 
mosphere, particularly  that  of  ied- 
ckamlers  (see  Air,  p.  22  ;  and 
Bed-room,  p.  211);  so  that  we 
may  conclude  this  article  with  a 
short  account  of  a  curious  mode  of 
cooling  the  air  in  rooms,  frequently 
pra6tised  by  the  Germans. 

In  the  hot  days  of  summer,  es- 
pecially in  houses  exposed  to  the 
meridian  sun,  a  capacious  vessel 
filled  with  cold  water  is  plated  in 
the  middle  of  a  room  ;  and  a  few 
green  branches  (or  as  many  as  it 
will  hold),  of  a  vigorous  lime,  birch, 
or  wi'.low-tree,  are  plunged  with 
their  lower  ends  into  the  fluid.  By 
this  easy  expedient,  the  apartment 
will,  in  a  short  time,  be  rendered 
much  cooler;  as  the  evaporation  of 
water  produces  ibis  desirable  effect, 
in  sultry  weather,  without  any  de- 
triment to  health.  Besides,  there 
can  be  no  doubt,  that  the.  exhala- 
tion of  green  plants,  under  the  in- 
fluence of  the  solar  rays,  greatly 
tends  to  purify  the  air  ;  and  conse- 
quently deserves  every  attention  of 
persons  liable  to  pulmonary,  or 
other  complaints,  in  which  the 
orinns  of  respiration  are  affecled. 

CHAMOMILE,  Jntltemh,  L. 
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a  genus  of  plants  comprising  2t 
species:  of  these,  five  only  are 
indigenous,  the  principal  of  which 
are  the  three  following  : 

1 .  The  nolilis,  or  common  cha- 
momile, also  called  sweet-scented, 
or  Roman  chamomile,  growing  in 
sunny  meadows  and  pastures,  most 
plentifully  in  Cornwall,  and  also, 
in  other  parts  of  England.  Its  creep- 
ing stalks  shoot  forth  branches, 
and  these  again  strike  root :  the 
leaves  and  flowers  have  a  strong, 
though  not  ungrateful,  aromatic 
smell,  and  a  bitter,  nauseous  taste. 
They  afford  an  essential  oil.  An 
infusion  of  the  flowers  taken  luke- 
warm, is  antispasmodic;  and  cold, 
a  stomachic.  In  large  quantities, 
the  former  is  apt  to  excite  vomit- 
ing. Dr.  Withering  asserts, 
that  the  powdered  flowers  have 
cured  agues,  even  when  bark  had 
failed,  but  ought  to  be  taken  in 
considerable  doses ;  we  suppose 
from  one  to  two  drams  ever}-  other 
hour,  to  be  repeated  six  or  eight 
times  during  the  remission  of  the 
paroxysm.  Both  tire  leaves  and 
flowers  of  the  chamomile  possess 
remarkable  antiseptic  properties, 
and  are  therefore  used  in  fomen- 
tations, and  poultices.  From  their 
antispasmodic  powers,  they  are  fre- 
quently found  to  relieve  pain,  espe- 
cially in  complaints  of  the  kidneys, 
and  in  childbed. 

2.  The  Co  tula,  fetid  chamomile, 
May- weed,  or  Mathen;  which 
grows  in  corn-fields,  on  road  sides, 
and  borders  of  dung-hills  :  it  is  a 
troublesome  weed  in  tilled  lands, 
very  ungrateful  and  disagreeable 
to  bees,  and  not  relished  by  tidier 
horses,  cows,  sheep,  goats,  OX 
swine;  but  toads  are  said  to  be 
fond  of  it.  By  its  uncommon 
acrimony,  it  frequently  blisters  the 
skin  of  reapers.     Notwithstanding 

its 
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its  scry  pungent  taste,  it  has  often 
been  used  with  advantage  in  dis- 
eases peculiar  to  females. — Bech- 
st*:in. 

In  dying,  a  decoction  of  the 
whole  plant,  when  in  flower,  im- 
parted a  permanent  citron  colour 
to  wool  prepared  in  a  solution  of 
bismuth. — Dambourney. 

3.  The  thitioria,  or  ox-eye 
chamomile,  grows  oil  high  sunny 
pastures,  but  is  rarely  to  be  met 
with  in  Britain.  Air.  Dickson 
found  it  in  Essex.  Formerly,  it 
was  discovered  by  Ray,  on  a  bank 
dear  the  river  Tees,  not  tar  from 
Sugburn,  Durham.  This  plant 
has  doubly  winged,  serrated  leaves, 
cottony  underneath,  and  its  stem 
supports  a  corymlus,  or  flowers  pro- 
gressively standing  each  on  a  pro- 
per fruit  stalk ;  attains  the  height  of 
about  eighteen  inches ;  spreads  out 
its  branches ;  and  bears  yellow  blos- 
soms in  July  and  August.  It  is 
ea.ten  by  horses  and  goats ;  but 
•not  fondly  by  sheep,  and  refused 
by  cows  and  swine. 

The  flowers  of  the  yellow  ox-eye. 
afford  a  remarkably  clear  and  good 
\v  dye. — Withering. — If  the 
root  of  nettles  and  a  little  alum  be 
boiled  together  with  this  plant,  a 
most  beautiful  yellow  may  be'given 
to  wool. — Linn-Kus. — None  of 
these  colours,  however,  is  perma- 
nent.— Dambourney. 

Chamomile,  the  Wild.  Sec 
Common  Fevebfew. 

CHARCOAL,  or  Carbon  of  the 
French  chemists,  a  sort  of  artificial 
coal,  or  fuel,  consisting  of  half- 
burnt  wood.  It  is  chiefly  used, 
where  a  clear  and  strong  lire  with- 
out smoke  is  required  ;  for  the  hu- 
midity of  the  wood  is  dissipated  by 
lb...  iire  in  which  it  was  prepared. 

The  art  of  making  charcoal  is- 
very  ancient;  for  even  Solomon 
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(Proverb  xxvi.  21),  distinguishes, 
that  kind  of  fuel  from  common  iire- 
wood.  Among- the  Romans,  it  was 
held  in  great  estimation,  and  ./Emi- 
lius  ScauruSj  the  conqueror  of 
the  Ligurians,  was  a  charcoal-mer- 
chant. Pliny  describes  the  pile*  of 
wood  erected  by  the  manufacturers 
of  this  article,  and  observes  that 
the  blocks  ought  to  be  placed  in  a 
pyramidal  form,  coated  with  clay, 
and  a  bole  left  on  the  top  for  con- 
ducing die  smoke,  when  the  wood 
is  set  on  fire.  Thus,  it  would  be 
unnecessary  to  describe  the  proa  ss, 
for  those  who  employ  themselves  in 
the  preparation  of  this  article. 

Properties.  A  surprizing  num- 
ber of  pores  have,  by  the  micro- 
scope, been  discovered  in  charcoal. 
Dr.  Hook  counted,  in  the  18th 
part  of  an  inch,  150,  so  that  in  a 
piece  of  an  inch  in  diameter,  there 
will  be  upwards  of  five  millions . 
To  this  circumstance  must  be 
ascribed  the  blackness  of  charcoal, 
as  the  rays  of  light  striking  on  it, 
are  received  and  absorbed  by  its 
pores,  instead  of  being  reflected  ; 
consequently,  the  body  of  coal  ap- 
p(  ars  black, — a  colour  arising  from 
the  want  of  refie<  tion. 

Charcoal  may  be  preserved  to  an 
indefinite  length  of  time,  and  in  the 
ancient  tombs  of  northern  nations^ 
entire  pieces  are  frequently  disco- 
vered, It  is,  t  \  tng 
the  attention  of  those,  who  wish  to 
preserve  valuable  records  from  the 
i'luriv.  tpqth  of  time;"  for 
there  yel  exists,  according  to  Do- 
dart,  charcoal  mad:  of  corn  (pro- 
bably in  the  days  of  C/esae), which 
is  in  &o  complete  a  state,  thai  the 
wheat  may  be  distinguished  from 
the  rye. 

This  substance  is  not  soluble  in 
any  of  the  acids,  but  may  be  dis- 
solved in   considerable  quantities, 

by 
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by  plunging  it  in  a  solution  of  the 
in  er  of  sulphur,  towhi-'h  it  imparts 
a  green  colour.  Melted  with  co- 
I  :ss  frits,  or  glasses,  it  gives  a 
pale,  dark  yellow,  reddish,  brown- 
ich,  or  blackish  colour,  accordingly 
as  the  inflammable  matter  is  in 
greater  or  less  proportion.  Fresh 
charcoal  made  of  wood  strongly  at- 
tracts the  air,  and  will  absorb  it 
for  a  considerable  time  5  but  Dr. 
Priestley  uniformly  observed, 
that,  after  submitting  it  to  distilla- 
tion, the  expelled  air  was  less  pure 
than  that  or  t:,e  atmosphere,  and 
part  of  it  was  fixed  air.  Hence  it 
may  occasionally  be  employed  in  a 
dry  and  powdered  state,  for  d 
and  foul  habitations.  Lastly,  Dr. 
Priestley  has  discovered  that 
several  of  the  metals,  such  as  cop- 
per, iron,  silver,  &c.  may  be  con- 
verted into  charcoal,  by  passing  the 
steam  of  either  spirit  of  wine  or 
turpentine,  over  them  when  red 
hot:  and  this,  by  way  of  di-tineV  n, 
he  calls  the  charcoal  of  metals.  As 
charcoal  has  been  separated  from 
the  purest  spirit  of  wine  in  the  pro- 

3  of  making  aether,  M.  Lavoi- 
sier is  of  opinion,  that  it  is  one  of 
the  constituent  parts,  or  elements, 
of  that  volatile  liquid. 

Uses.  Besides  the  great  advan- 
tage which  charcoal  affords  to  the 
artist  and  manufacturer,  it  has 
lately  been  employed  with  consi- 
derable success.  1.  In  correcting 
the  burnt  or  emnyreumatic  taste  of 
ardent  spirits  ;  2.  In  depriving 
rancid  oil  of  its  disagreeable  fla- 
vour ;  and  3.  In  restoring  putrid 
meat.  For  these  useful  purposes, 
however,  it  is  fit  only  when  kept 
in  close  vessels,  anaaedaately  aft  r 
it  has  been  prepared,  so  that  it  may 
b  no  acidity,  or  fixed  air,  from 
the  common  atmosphere.  When 
employed  in  the  two  nrot-mention- 
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ed  cases,  it  should  be    - 
reduced   to  powder,   a  very  large 
; tired  for 
the  rectincaf.or:  tor* 

but  a  smaller  prop*  irtian,   for  puri- 
fying animal  or  vegetable  oil,    so 
that  even  the  common  tra'n-o:. 
be  rendered  fir  for  being  burnt  in 

ies  of  this  descrL.tiori  have 
lately  been  established  in  the  vici- 
nity of  London,  of  which  we  shall 
only  mention  that  carried  on  by 
Mr-.  Joshua  Collier,  of  South- 
walk . 

From  the  great  attracMon  which 
charcoal  possesses  for  any  kind  of 
oily  matter,  or  for   that  invisible 
something,  former!}-  called   / 
.',  it  is  excellently  adapt 
become  an  ext; 

in  various  branches  of  the  arts, 
We  shall  therefore  communicate, 
the  following  abstract;  of  the  late 
discoveries  made  on  this  subject, 
ch'efly  by  Prof.  Lowitz,  of  St. 
Petersburgh.  This  philosopher 
found,  that  charcoal  rendered  the 
crystals  of  tartar  very  white  and 
pure,  when  employed  in  preparing 
them  ;  that  the  marine  and  nitrous 
acids  are  decomposed  by  being  dis- 
tilled upon  it :  that  the  red  juices 
of  v(  u  s  are  deprived  of 

their  coi<  .\v\  without  losing  part  of 
their  acidity ;  that  brown,  rancid 
oils  are  rendered  sweet  and  clear, 
by  agitating  them  for  some  days 
with  charcoal  in  powder;  that  it 
changes  die  smell  of  putrid  vege- 
tables to  that  of  a  pure  volatile 
alkali,  and  produces  the  same  elfe6t 
on  fresh  meat.  By  boiling  coals  in 
powder,  with  honey,  the  pure  sac- 
ine  parts  of  the  latter  are  said 
to  be  separated,  and  the  honey  to 
become  a  well-tasted  sugar.  Vine- 
gar concentrated  by  freezing,  and 
distilled  from  a  large  portion  of 
powdered 
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powdered  coal,  is  extremely  strong, 
pure,  and  fragrant.  Corn-spirit, 
merely  shaken  with  coal,  loses  its 
bad  flavour;  and,  if  honey  be  add- 
ed, it  becomes  a  sweet  and  plea- 
sant liquor.  Even  the  tainted  fla- 
vour of  ardent  spirits,  when  im- 
pregnated widi  any  vegetable  oils, 
may  in  a  similar  manner  be  de- 
stroyed :  and,  if  the  spirit  be  dis- 
tilled, the  residuum  is  said  not  to 
be  brown  ;  so  that  no  inconveni- 
ence will  arise  from  carrying  the 
distillation  too  t;y\ — Tin 
were  produced  by  every  kind  of 
coal,  whether  fossil  or  charred  ve- 
getable substances ;  though  the 
latter  appear  to  us,  in  many  re- 
spects, preferable  to  • 

There  are   considerable    differ- 
ences in  the    coals  cf  various  ve- 
witii  respect  to  their  ha- 
bitude to  fire  :   the  very  light  coals 
of  linen,  cotton,   some  fi 
quickly  catch  tire  from  a  spark, 
and  soon  consume :  the  more 
ones  of  woods,   and  roots,  an 
on  tire  with  greater  difficulty,  and 
burn  more  slowly;  the  coal's  of  the 
black  berry-bearing  alder,   of  the 
hazel,  willow,   and  lime-tree,  are 
the  most  proper  for  making  gun- 
powder  and   other  pyrotech 
compositions.   For  die  r. 
metallic   calces,    those    of  he 
wood,  as  oak  and  beech,  are 
ferable ;  because  these  appear   to 
contain  a  larger  proportion  of  the 
inflammable  principle,  and  perhaps 
in  a  more  fixed  state.     C 
as  common  fuel,  those  of  the  heavy 
woods  afford  the  gre  ,    and 

require  a  most  abundant  supply  of 
air,  in  order  to  keep  them  buni- 
on the  contrary,  the  coals  of 
the  light  woods  retain  a  glowing 
heat,  till  they  are  consumed,  with- 
out a  strong  draught  of  air ;  the 
bark  usually  crackles  while  burn- 
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ing,  which  is  seldom  the  case  with 
the  coal  of  the  wood  itself. 

Charcoal  is  likewise  cf  consider* 
able  service  to  different  artists, 
for  polishing  brass  and  copper- 
plates, after  they  have  been  rub- 
bed clean  with  powdered  pumice- 
stone.  Horn-plates  may  be  po- 
lished in  a  similar  manner,  and  a 
gloss  afterwards  given  them  with 
tripoli.  —  Coals  of  different  sub- 
stances are  also  used  as  pigments  : 
hence  the 

the   shops.  its   of  this 

kind    are   not   only   incorruptible, 
but  also  p  ntage  of  a 

full  colour,  and  work  freely  in  all 
the  forms,  where  powdery  pig- 
ments are  emplqyi  but  they 
ought  to  be  carefully  prepared,  by 
thoroughly  burning  the  substance  iu 
a  close  vessel,  and  afterwards  re- 
ducing the  coal  tp  a  tine  powder. 
— In  drawing  outlines,  the  artist 
avads  himself  of  pieces  of  char- 
coal, the  marks  of  which  may  be 
easily  rubbed  out.  For  this  pur- 
pose, the  smaller  branches  of  a 
tree,  such  as  the  willow  and  vine, 
are  usually  preferred  j  and  which, 
being  freed  from  the  bark 
and  pith,  afford  the  best  drawing 
pencils.  Dr.  Lewis  remarks, 
that  the  shells  and  stones  of  fruit 
yielded  coals,  so  hard  diat  they 
would  with  difficulty  mark  on  pa- 
per, while  those  of  the  kernels  of 
fruit  were  very  soft  and  mellow. 
All  these  experiments  must  be  con- 
ducted in  proper  vessels,  closely 
covered  (the  barrels  of  old  guns, 
or  pistols,  may  occasionally  serve 
as  substitutes).  The  Doctor  levi- 
gated various  coals  into  fine  powder, 
mixed  them  with  gum-water  and 
oil,  and  applied  them  as  paints,  di- 
luted with  different  degrees  of 
white.  When  laid  on  thick,  they 
all  appeared  of  a  strong,  full  black ; 

nor 
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nor  could  it  be  discerned,  that  one 
was  of  a  finer  colour  than  another; 
but  those  diluted  with  white,  or 
sprcfad  thin,  bad  a  blueish  cast. — 
Horns,  and  the  bones,  both  offish 
and  land  animals,  produced  coals 
more  glossy,  and  of  a  cieeper  co- 
lour, than  vegetables:  and  which, 
In  general,  were  so  hard  that  pa- 
per could  scarcely  be.  stained  with 
them :  but  silk,  wool,  leather, 
blood,  and  the  fleshy  parts  of  ani- 
mals, yielded  soft  coals  Some 
of  these  remarkably  differed  from 
others,  in  colour;  that  of  ivory  be- 
ing superior  to  all,  and  doubtless 
tli.;  finest  of  black  produced  by 
fire. 

In  agriculture,  charcoal  has,  in 
many  parts  of  France  and  the 
Netherlands,  been  substituted  for 
turf-ashes,  as  a  manure;  but  M. 
Raxjlik  is  of  opinion,  that  it  is 
attended  with  pernicious  effects 
on  the  soil,  the  vegetables  it  pro- 
s' 5,  and  the  animals  that  feed 
s  productions. 
iclcs  these  various  purposes 
to  which  charcoal  is  daily  applied, 
it  also  pro  be  of  consider- 

able  service  in   medicine;  on  ac- 
count of  i  nt  and  antisep- 
(See  Breath,  p. 
335.)      From  a  late  account  given 
by   Dr.    Metzler,    an    eminent 
physician  in  Germany,    we  learn 
the  •                 '  xtraor  linary  fa6fc: 
The  corpse  of  a  person  that  had 
been  murdered  twelve  days,   was 
bi  t\        '•■■■  "■   rd  a  coroner's  inquest; 
and,  contrary  to  the  expectation  of 
as  not  the  least 
mark  of  "  n,   nor  any  of- 
=ive    smell    pert  On 
ling  the  intestines  of  the  abdo- 
men.                ■■''■-"  found  in  an  un- 
usually dry  state.      The  cause  of 
this   phenomenon    was    soon    dis- 
covered ;    for   it  appeared  in    the 


CH  A 

course  of  examination,  that  th'd 
body  had  been  kept  for  the  whole 
time  buried  in  dry  coals  coarsely 
pounded,  at  least  twelve  inches 
deep.  It  was  still  more  remark- 
able, "  that  the  cartaligenous  parts, 
especially  those  of  the  breast,  had 
acquired  a  degree  of  softness,  re- 
sembling that  of  butter."  —  We 
submit  the  application  of  this  sin- 
gular property  to  the  discernment 
of  our  readers. 

With  regard  to  the  treatment  of 
persons  suffocated  by  the  deleteri- 
ous vapour  of  charcoal,  we  shall 
in  this  place  only  observe,  that  a 
body  in  that  unfortunate  situation, 
ought  to  be  without  delay  exposed 
to  the  strongest  draught  of  cold 
air ;  all  the  garments  looser 
volatile  spirits  held  to  the  nostrils  ; 
the  body  rubbed  either  with  vine- 
gar, or  with  a  diluted  spirit  of  sal 
ammoniac ;  the  face  should  be 
turned  towards  the  ground,  and 
the  head,  breast,  back,  &c.  either 
washed  with,  or  the  whole  body 
suddenly  plunged  into,  cold  water  ; 
then  dried,  and  again  washed 
vinegar ;  stimulating  clysters  re- 
pea'edly  administered,  and' vene- 
section performed  at  the  jugular 
vein,  or,  for  want  of  medical  as- 
sistance, a  number  of  leeches  ap- 
plied to  the  neck  and  temples. — Of 
the  particular  circumstances  con- 
nected with  this  treatment,  we 
propose  to  give  a  more  detailed  ac- 
count, under  the  head  of  Suffoca- 
tion. 

CHARITY  is  one  of  the  cardi- 
nal virtues  of  mankind,  displayed 
chiefly  in  the  spontaneous  habit 
and  disposition  of  supplying  the 
wants  of  others,  whether  with  mo- 
no', counsel,  assistance,  &c.  Pe- 
cuniary relief,  being  generally  re  - 
garded  as  the  most  efficacious,  it 
merits  some  attention,  at  a  time 

when 
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when  we  are  most  inclined  to  ex- 
cuse ourselves  from  affording  it  to 
the  needy.  Hence,  we  propose  to 
impart  a  few  miscellaneous  hints, 
supplementary  to  those  we  have 
already  given,  under  the  articles 
Alms,  and  Beggars. 

We  cannot  but  reprehend  the 
selfish  principle  of  such  modern 
philanthropists  as  practise,  syste- 
matically, the  trite,  bat  prevailing, 
adage,  that  "  charity  begins  at 
home."  For,  though  in  the  dis- 
pensation of  alms,  we  may  find  it, 
perhaps,  altogether  impossible  to 
avoid  giving  charity  to  some  unde- 
serving persons,  yet  it  is  a  duty  in- 
cumbent upon  every  good  man,  to 
bestow  it  at  all  times,  without 
deeply  entering  into  the  merits 
of  the  question,  and  carefully  to 
shun  every  species  of  ostentation. 
It  may,  indeed,  be  objected,  that 
the  pressure  of  the  times  is  such  as 
to  preclude,  in  many  well-disposed 
individuals,  the  ability  of  contri- 
buting their  mite  towards  the  relief 
of  distressed  objects ;  having,  per- 
haps, large  families  to  maintain,  as 
well  as  heavy  taxes  and  poor-rates 
to  defrav ;  yet  we  venture  to  re- 
ply, that  prudence  and  frugality 
will  always  enable  them  to  adjust 
their  domestic  economy  ;  so  that, 
after  satisfying  every  natural  and 
legal  demand,  they  may  have  a 
small  overplus  to  spare,  for  the  as- 
sistance of  those  who  are  destitute 
of  human  aid. 

There  are  many  other  objections 
to  the  indiscriminate  giving  of  cha- 
rity, which  our  limits  will  not 
permit  us  to  discuss  :  and  though 
it  may  appear  a  bold  assertion,  yet 
we  pledge  ourselves  for  the  truth 
of  it ;  namely,  that  it  is  chiefly 
pride  and  indolence,  or  some  other 
equally  disgraceful  motive,  which 
keeps  the  one  half  of  the  world  in  a 
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state  of  ignorance,  with  respect,  to 
the  wants,  distresses,  and  suffer- 
ings of  the  other. 

CHARLOCK.WildMustard, 
Charlock,  or  Corn-Cale,  the 
Sinapis  arvensis.  L.  an  indigenous 
plant,  which  grows  in  corn  and 
turnip  fields.  It  is  a  very  noxious 
weed,  especially  among'  turnips, 
to  which  it  bears  so  great  a  resem- 
blance, that  it  is  said,  instances  have 
occurred,  of  hoers  taking  up  a  whole 
crop  of  turnips,  and  leaving  the 
charlock.  To  obviate  this  evil,  it 
has  been  recommended  to- turn  a 
flock  of  sheep  into  a  field  abound- 
with  this  weed}  for,  during  the 
early  period  of  its  growth,  they  will 
prefer  it  to  the  crop.  Some  'lands 
are  exceedingly  liable  to  be  over- 
run with  the  charlock,  particularly 
when  they  have  been  manured  with 
cow-dung  alone,  as  that  is  very 
favourable  to  its  growth.  Expe- 
rienced farmers,  in  general,  are  so 
well  convinced  of  this  effect,  that 
they  always  mix  horse-dung  with 
that  of  cows,  for  manuring  arable 
land.  When  barley  is  infested  with 
charlock,  to  such  a  degree  as  to  en- 
danger the  crop,  that  weed  has 
been  mowed  down  with  success  in 
the  month  of  May,  While  in  flower ; 
but  care  should  be  taken  to  cutoff', 
at  the  same  time,  the  tops  of  the 
barley  leaves.  Thus,  the  latter  will 
shoot  up  above  the  weed  5  and  it 
is  a  remarkable  fact,  that  four 
qu  enters  of  grain  have  been  obtain- 
ed from  such  land  as,  without  this 
expedient,  would  have  been  almost 
unproductive. 

The  most  effectual  method  of 
extirpating  the  charlock  is,  to  sow 
arable  land  with  grass-seeds,  and 
thus  convert  it  into  pasture;  be- 
cause the  former  never  grows 
where  a  coat  of  grass  covers  the 
ground. 

When 
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When  this  plant  arrives  at  matu- 
rity, it  produces  yeiiow  flowers, 
and  turgid,  angular  pods,  contain- 
ing seed,  wiich  is  commonly  sold 
under  the  name  of  Durham  mustard 
seed. 

In  Ireland,  and  the  northern 
parts  of  Europe,  this  plant  is  boiled, 
and  eaten  in  the  same  manner  as 
cabbage.  It  is  aiso  relished  by- 
cows,  goats,  and  swine  ;  sheep  are 
extremel)  fond  of  it ;  butitis  gene- 
rally refused  by  horses.  Bees  de- 
rive much  nourishment  from  its 
flowers. 

Instead  of  being  spuriously  vend- 
ed for  Dui n: im  mustard,  the  seeds 
of  this  plant  might  be  rendered 
more  profitable,  by  expressing  the 
excellent  oil  with  which  they 
abound.  Ti.is  has  been  attempted 
with  success,  in  Germany  ;  for  we 
are  informed  by  Bechstein,  that 
he  obtained  thirty  pounds  of  pure 
lamp-r  iLirom  one  hundred  pounds 

[A&1.G-GK*  fc&eJi  inted,  op  White 
.flowered.    See  Wild  Rad 

CHAKR,   the  Red,   or  Casje- 
cmakk,  Saltno  flpinus,  or  uvilla 
?-,    a   species  of  fish  but  sel- 
fouad  inB  lough 

abundantly  in  the  colder  ones  of 
the  Lapland  Alps.  It  delights  in 
dear  and  pure  waters,  and  rarely 
warnl:   ■  anipg  streams. 

According  to  :ant,  the 

largest  and  most  beautiful  of 

are  caught  in  the  lake  of  Win* 
dermere,  Wotrnovelaiid.  It  spawns 
abon  iy  in 

the  river  Brail  b  forms  a 

con  S  b  another,  called  the 

Row  I/'  ■;/,  when  both  disgorge 
themselves  into  the  lafce.  Tiie 
former  has  a  black  rocky  bottom ; 
but  I  latter,  a  bright  band, 

which  is  D  die  eharr. 

These  fish  are  said  to  be  in  the 
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highest  perfection  about  May,  a«& 
to  continue  so  the  whole  suramei,. 
yet  are  seicioiri  cau_ht  after  A 
In  the  spawning  season,  they 
take  bait,  but  at  no  other  time,  and 
are    commoniy  caught  in   br 
nets,   about  twenty-fcc.r  fat-. 
long,  and  five  broad, — They  are 
likewise  taken,  though  in  smaller 
quantities,  in  lakes  or  pools  at  the 
foot  of  Mount  Snowden,  in  Wale,, 
where  this  fish  is  called   torgock?- 
and   este  Tiled   a    gjc  cacy 

than  the  trout.    ' 

The  flesh  of  the  charr  is   i 
red,  and,   when  potted,   delicious 
eating ;    hence,  numbers  of  them 
are  annually  sent  to  London. 

CHEESE,  a  species  *f  solid 
food,  prepared  from  cur 
cleared  of  the  whey,  and  after- 
wards dried  for  use.  As  this  arti-. 
cle  constitutes  a  material  part  of 
domestic  consumption,  we  find  in 
.almost  every  country,  cue  or  more 
places  celebrated  for  the  superior 
ky  of  their  cheese.  Hence, 
we  propose  to  enumerate. the  prin- 
cipal sorts  of  this  manufacture,, 
both  at  home  and  abroad  ;  intror 
duciug  aiso  an  account  of  the  mode 
in  which  they  are  prepared. 

I.  StiltoxCheese is  produced 
in  the  town  of  that  name,  in  the 
county  of  Huntingdon  ;  and  from 
its  peculiar  rich  .  flavour,  is 

\h  Parmer* 
sau.  The  process  or  making  it  is 
as  follows  :  the  night's  cream  i.s 
put  to  the  morning's  milk,  with  the 
rennet;  when  the  eurd  is  come,  it 
is  not  broken,  as  is  usually  done 
with  othe  hut  taken  out 

whole,   and  .put   into  a   sieve, -.y} 
order  to  drain   gradually.     While 
draining,  it  is   pressed    I 
comes  firm,  and  dr  it   is 

placed  in  a  wooden  hoop,  or  box, 
made  to  fit  it,  as  it  i.s  so  estremeljf 

rich, 
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rich,  that  without  this  precaution, 
it  would  be  apt  to  separate  It  is 
afterwards  kept  on  dry  boards,  and 
turned  daily,  with  cloth  binders 
round  it,  which  are  tightened  as 
occasion  requires.  After  being 
taken  out  of  the  hoop,  the  cheese 
13  closely  bound  with  cloths,  which 
are  changed  every  day,  till  it  ac- 
quires sufficient  firmness  to  sup- 
port itself:  when  these  cloths  are 
removed,  each  cheese  is  rubbed 
over  daily,  for  two  or  three  months, 
with  a  brush  ;  and,  if  the  weather 
be  damp,  or  moist,  twice  a- day  : 
the  tops  and  bottoms  are  treated  in 
a  similar  manner  every  day,  even 
before  the  cloths  are  taken  off. 

Stilton  cheese  is  sometimes  made 
in  nets,  resembling  cabbage-nets  ; 
but  these  are  neither  so  good,  nor 
so  richly  flavoured,  as  those  pre- 
pared in  the  manner  before  de- 
scribed. 

Although  the  Stilton  farmers  are 
in  much  repute  for  their  cleanli- 
ness, they  take  but  little  pains  with 
the  rennet ;  as  they,  in  general,  cut 
small  pieces  from  the  veil,  or  v/a/r, 
that  are  put  into  the  milk;  and, 
being  gently  agitated  with  the 
hand,  break,  ov  turn  it,  so  that  the 
curd  is  easily  obtained.  We  ven- 
ture, however,  to  say,  that  their 
valuable  cheese  might  be  im- 
proved, and  few  broken  ones  oc- 
clir,  if  they  would  prepare  the  ren- 
het  in  the  manner  adopted  in  the 
west  of  England;  namely,  by  keep- 
ing the  veil,  maw,  or  rennet-bag 
(as  it  is  differently  called),  perfect- 
ly sweet  and  fresh ;  for,  if  it  be  in 
the  least  degree  tainted,  the  cheese 
will  never  acquire  a  fine  flavour. 
When  the  veil,  or  maw,  is  fit  for 
the  purpose,  a  strong  solution  of  salt 
should  be  made,  with  two  quarts 
of  soft,  sweet,  water,  into  which 
are  to  be  introduced  sweet  briar, 
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rose  leaves,  and  flowers,  cinnamon, 
mace,  cloves,  and,  in  short,  almost 
every  kind  of  spice  and  aromatics, 
that  can  be  procured.  The  whole 
must  boil  gently,  till  the  liquor  is 
reduced  to  three  pints,  and  care' 
should  be  taken  that  it  be  not 
smoked.  The  spices  should  next 
be  strained  clean,  and  the  liquid, 
when  milk  warm,  poured  upon 
the  veil,  or  maw.  A  lemon  may 
then  be  sliced  into  it,  and  the 
whole  stand  at  rest  for  a  day  or 
two;  after  which  it  should  be 
again  strained,  and  bottled.  Thus, 
if  well  corked,  it  will  keep  good 
for  twelve  months,  or  longer,  pos- 
sess a  fine  aromatic  odour,  and 
impart  an  agreeable  flavour  to  the 
cheese. 

II.  Cheshire  Cheese  is  pre- 
pared in  the  following  way:  The 
evening's  milk  is  not  touched  till 
the  next  morning,  when  the  cream 
is  taken  off,  and  put  to  warm  in  a 
brass  pan,  heated  with  boiling  water: 
one-third  part  of  that  milk  is  heat- 
ed in  a  similar  manner.  The  cows 
being  milked  early  in  the  morning, 
the  new  milk,  and  that  of  the  pre- 
ceding night,  thus  prepared,  are 
poured  into  a  large  tub,  together 
with  the  cream.  A  piece  of  ren- 
net, kept  in  luke-warm  water, 
since  the  preceding  evening,  is  put 
into  the  tub,  in  order  to  coagulate 
the  milk ;  with  which,  if  the  cheese 
is  intended  to  be  coloured,  a  small 
quantity  of  arnotto  (or  of  an  infu- 
sion of  marigolds,  or  carrots),  is 
rubbed  fine  and  mixed;  the  whole 
is  stirred  together,  and,  being  co- 
vered up  warm,  allowed  to  stand 
about  half  an  hour,  or  till  it  is  coa- 
gulated; when  it  is  first  turned 
over  with  a  bowl,  to  separate  the 
whey  from  the  curds,  and  broken 
soon  after  into  very  small  particles : 
the  whey  being  separated,  by  stand- 
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Lng  some  time,  is  taken  from  the 
cure1,  which  sinks  to  the  bottom, 
and  is  then  collected  into  a  part  of 
the  tub,  provided  with  a  slip,  or 
loose  board,  to  cross  the  diameter 
of  the  bottom,  for  the  sole  pur- 
pose of  effecting  this  separation ; 
on  which  a  board  is  placed,  weigh- 
ing from  60,  to  1 20  pounds,  in  or- 
der to  press  out  the  whey.  As 
soon  as  it  acquires  a  greater  degree 
of  solidity,  it  is  cut  into  slices,  and 
turned  over  several  times,  to  ex- 
tract all  the  whey,  and  again  press- 
ed with  weights  :  these  operations 
may  consume  about  an  hour  and  a 
half.  It  is  then  taken  from  the 
tub,  and  broken  very  small  by  the 
hand,  salted,  and  put  into  a  cheese 
vat,  the  depth  of  which  is  enlarged 
by  a  tin  hoop  fitted  to  the  top. 
The  side  is  then  strongly  pressed, 
both  by  hand,  and  with  a  board  at 
the  top,  well  weighted ;  and  wood- 
en skewers  are  placed  round  the 
cheese,  at  the  centre,  which  are 
frequently  drawn  out.  It  is  then 
shifted  out  of  the  vat,  a  cloth  being 
previously  put  on  the  top  of  it,  and 
reversed  on  the  cloth  into  another 
vat,  or  again  into  the  same,  if  well 
scalded,  before  the  cheese  be  re- 
turned to  it.  The  top,  or  upper 
part,  is  next  broken  by  the  hand, 
down  to  the  middle,  salted,  press- 
ed, weighted,  and  skewered,  as 
before,  till  all  the  whey  is  extract- 
ed. This  being  done,  the  cheese 
is  again  reversed  into  another  vat, 
likewise  warmed,  with  a  cloth  un- 
der it,  and  a  tin  hoop,  or  binder, 
put  round  the  upper  edge  of  the 
cheese,  and  within  the  sides  of  the 
vat  j  the  former  being  previously 
inclosed  in  a  cloth,  and  its  edges 
put  within  the  vessel.  These  va- 
rious operations  are  performed  from 
about  seven  o'clock  in  the  morn- 
ing till  one  at  noon.     The  press- 
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ing  of  the  cheese  requires  abost 
eight  hours  more,  as  it  must  be 
twice  turned  in  the  vat,  round 
which  thin  wire  skewers  are  pass- 
ed, and  shifted  occasionally.  The 
next  morning  it  ought  to  be  turn- 
ed, and  pressed  again,  as  likewise 
at  night,  and  on  the  succeeding 
day ;  about  the  middle  of  which  it 
is  removed  to  the  salting-room, 
where  the  outside  is  salted,  and  a 
cloth  binder  tied- round  it.  After 
this  process,  the  cheese  is  turned 
twice  daily,  for  six  or  seven  days  ; 
then  left  two  or  three  weeks  to 
dry,  during  which  time,  it  is  once 
turned,  and  cleaned  every  day; 
and  at  length  deposited  in  the 
common  cheese-room,  on  a  board- 
ed floor,  covered  with  straw, 
where  it  is  turned  daily,  till  it  ac- 
quires sufficient  hardness.  The 
room  should  be  of  a  moderate 
warmth,  but  no  wind,  or  draught 
of  air,  must  be  permitted  to  enter, 
as  this  generally  cracks  the  cheese. 
The  outsides,  or  rinds  of  them, 
are  sometimes  rubbed  with  but- 
ter, or  oil,  in  order  to  give  them 
a  coat. 

III.  Gloucester  Cheese  is 
made  of  milk  immediately  from 
the  cow ;  but  which,  in  summer, 
is  thought  tco  hot,  and  is,  there- 
fore, lowered  to  the  requisite  de- 
gree of  heat,  before  the  rennet  is 
added,  by  pouring  in  skim-milk, 
or,  if  that  will  not  answer,  by  the 
addition  of  water.  As  soon  as  the 
curd  "  is  come,"  it  is  broken  with 
a  double  cheese  knife,  and  also 
with  the  hand,  in  order  to  clear  it 
from  the  whey,  which  is  laded  off. 
The  curd,  being  thus  freed  from 
the  principal  part  of  the  whey,  is 
put  into  vats,  which  are  set  in  the 
press  for  ten  or  fifteen  minutes, 
in  order  to  extract  all  the  remain- 
ing liquid.     It  is  then  turned  out 
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of  the  vats  into  the  cheese  tubs 
again  5  broken  small,  and  scalded 
with  a  pailful  of  water,  lowered 
with  whey,  about  three  parts  water 
to  one  of  whey;  and  the  whole  is 
briskly  agitated,  the  curd  and  wa- 
ter being  equally  mixed  together. 
After  having  stood  a  few  minutes, 
to  let  the  curd  subside,  the  liquor 
is  poured  off;  and  die  former  collect- 
ed into  a  vat,  the  surface  of  which  is, 
when  about  half  full,  sprinkled 
with  a  little  salt,  that  is  worked  in 
among  the  curd.  The  vat  is  then 
filled  up,  and  the  whole  mass  turn- 
ed two  or  three  dmes  in  it,  the 
edges  being  pared,  and  the  middle 
rounded  up  at  each  turning.  At 
length,  the  curd  is  put  into  a  cloth, 
and  placed  in  the  press,  whence  it 
is  carried  to  the  shelves,  and  turn- 
ed, generally,  once  a  day,  till  it  has 
acquired  a  sufficient  degree  of  com- 
pactness, to  enable  it  to  undergo  die 
operation  of  washing. 

IV.  Wiltshire  Cheese.  The 
milk  which  produces  this  cheese 
is  run,  as  it  comes  from  the  cow, 
or  as  it  happens  to  be  lowered,  by 
the  small  quantity  of  skim-milk 
mixed  with  it.  The  curd  is  first 
broken  with  the  hand  and  dish, 
care  being  taken,  in  first  crushing 
the  curd,  to  let  the  whey  run  off 
gradually,  to  prevent  its  carrying 
away  with  it  the  "fat"  of  die 
cowl.  For  thin  cheese,  the  curd 
is  not  broken  so  fine  as  in  Glou- 
cestershire; for  thick  cheese,  it  is 
crushed  still  finer ;  and,  for  what 
is  cplled  /oares,  it  is,  in  a  manner, 
reduced  to  atoms.  The  whey  is 
poured  off  as  it  rises,  and  the  curd 
pressed  down.  The  mass  of  curd 
is  then  pared  down,  three  or  four 
times  over,  in  slices  about  an  inch 
thick,  in  order  to  extract  all  die 
\vhey  from  it,  pressed,  and  scalded 
in  a  similar  manner  to  die  Glou- 
cester cheese.      After    separating 
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the  whey,  the  curd  is,  in  some 
dairies,  re-broken,  and  salted  in 
the  cowl;  while,  in  others,  it  is 
taken  warm  out  of  the  liquor,  and 
salted  in  the  vat :  thin  cheeses  be- 
ing placed,  with  a  small  handful 
of  sait,  in  one  layer;  thick  ones, 
with  two  small  handfuls,  in  two 
layers ;  loaves,  with  two  hand- 
fuls, in  three  or  four  layers  5  the 
salt  being  spread,  and  rubbed 
uniformly  among  the  curd.  Wilt- 
shire cheese  is  commonly  salted 
twice  in  the  press,  where  it  re- 
mains, in  proportion  to  its  thick- 
ness ;  thin  cheeses,  three  or  four 
vieals ;  thick  ones,  four  or  five ;  and 
loaves,  five  or  six. 

V.  COTTENHAM  CHEESE.      The 

superiority  of  diis  cheese,  both 
in  delicacy  and  flavour,  is  not 
ascribed  to  any  particular  manage- 
ment of  the  dairies,  but  solely  to 
the  fragrant  nature  of  the  herbage 
on  the  commons. 

VI.  Suffolk,  or  Skim-Cheese. 
The  curd  used  in  making  this 
cheese,  is  "  broken  up  "  in  the 
whey,  which  is  poured  off,  as  soon 
as  the  former  has  subsided ;  the 
remainder,  with  the  curd,  being 
thrown  into  a  coarse  strainer,  and 
exposed  for  cooling,  is  then  pressed 
as  tightly  as  possible 3  after  which, 
it  is  put  into  a  vat;  and  set  in  a 
press,  for  a  few  minutes,  to  dis- 
charge the  remaining  whey.  When 
all  die  liquid  part  is  drained  off, 
the  curd  is  taken  out,  again  broken 
as  finely  as  possible,  salted,  an.l  re- 
turned to  die  press. — In  some  large 
dairies,  mills  are  employed  for 
breaking  the  curd. — This  kind  of 
cheese  is  much  used  at  sea,  as  be- 
ing less  liable  to  be  arlected  by  the 
heat  of  warm  climates,  than  others. 

VII.  Chedder  Cheese  is  held 
in  high  estimation ;  but  its  good- 
ness is  attributed  chiefly  to  the 
land  on  which  the  cowis  feed,  as 
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the  method  of  making  it  is  simi- 
lar to  that  pursued  throughout 
Somersetshire,  and  the  adjoining 
counties. 

VIII.  Lincolnshire  Cheese. 
By  adding  the  cream  of  one  meal's 
milk,  to  that  which  comes  imme- 
diately from  the  cow,  excellent 
cream  cheese  is  made  in  that 
county.  It  is  gently  pressed  two 
or  three  times,  and  turned  for  a 
few  days,  previous  to  its  being 
sent  to  market.  This  cheese  is 
usually  eaten  while  new,  with 
salad,  radiihes,  &c. 

Having  thus  given  an  account 
of  the  principal  sorts  of  cheese 
produced  in  this  country,  we  shall 
likewise  enumerate  some  of  the 
most  celebrated  kinds  prepared  on 
the  Continent. 

1.  The  Parmesan-  Cheese  is 
made  of  the  evening's  milk,  after 
having  been  skimmed  in  the  morn- 
ing, and  at  noon,  and  mixed  with 
that  of  the  morning,  which  has 
likewise  been  previously  skimmed 
at  noon.  The  whole  is  poured  in- 
to a  copper  cauldron,  resembling 
an  inverted  bell,  and  suspended  on 
the  arm  of  a  lever,  so  as  to  be 
moved  off  and  on  the  fire,  at  plea- 
sure. In  this,  the  milk  is  gradu- 
ally heated  to  the  temperature  of 
about  120  degrees,  when  it  is  re- 
moved from  the  fire.  As  soon  as 
it  has  subsided,  the  rennet,  in  a 
small  bag,  is  steeped  in  it ;  and, 
being  occasionally  squeezed,  a  suf- 
ficient quantity  of  it  soon  passes  in- 
to the  milk,  which  is  then  well 
stirred,  and  left  to  coagulate.  In 
the  course  of  an  hour,  the  coagu- 
lation is  completed,  when  the  milk 
is  again  put  over  the  fire,  and  raised 
to  a  temperature  of  about  145  de- 
grees: and,  while  it  is  heating,  the 
whole  mass  is  briskly  agitated,  till 
the  curd  separates  in  small  lumps. 
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Part  of  the  whey  is  then  taken  out, 
and  a  hide  saffron  added  to  the 
remainder,  in  order  to  colour  it, 
When  the  curd  is  thus  broken  suf- 
ficiently small,  nearly  the  whole  of 
tire  whey  is  taken  xmt,  and  two 
pailfuls  of  cold  water  poured  in, 
by  which  the  temperature  is  low- 
ered, so  as  to  enable  die  dairy-man 
to  collect  the  former,  by  passing  a 
cloth  beneath  it,  and  gathering  it 
up  at  the  corners.  The  curd  is 
then  pressed  into  a  frame  of  wood, 
resembling  a  peck-measure  with- 
out a  bottom,  placed  on  a  solid 
table,  and  covered  by  a  round 
piece  of  wood,  with  a  great  stone 
at  the  top.  In  the  course  of  the 
night,  it  cools,  assumes  a  firm  con- 
sistence, and  the  whey  drains  off. 
The  next  day,  one  side  is  salted, 
and  on  the  succeeding  day  tin- 
cheese  is  turned,  and  die  other  side 
rubbed  in  a  similar  manner.  This 
operation  is  continued  for  about 
forty  days,  when  the  outer  crust 
of  the  cheese  is  pared  off,  the 
fresh  furface  is  varnished  with 
linseed  oil,  the  convex  side  co- 
loured red,  and  the  cheese  is  fit  for 
use. 

2.  Green  Swiss  Cheese  ap- 
pears to  possess  no  other  peculia- 
rity than  that  derived  from  the  fra- 
grant powder  of  the  Common  Me- 
liot,  or  the  Trifolium  Melilotus  offi- 
cii!. L.j  which,  however,  imparts  to 
it  a  strong  flavour,  rather  offensive 
than  agreeable  to  most  persons  : 
hence  it  is  not  calculated  to  be- 
come a  favourite  article  in  this 
country,  though  considerable  quan- 
tities of  Swiss  cheese  are  annually 
imported  for  the  tables  of  the  lux- 
urious. 

3.  Dutch  Cheese  is  likewise 
prepared  in  the  manner  generally 
adopted  in  Cheshire,  with  this  dif- 
ference,, that  the  Dutch,  instead  of 
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rennet,  make  use  of  spirit  of  salt. 
Hence  their  cheese  not  only  ac- 
quires a  sharp  saline  taste,  but  is 
also  said  to  be  exempt  from  the  de- 
predations of  mites  :  its  rich  but- 
tery quality  must  be  ascribed  to  the 
luxuriant  vegetation  in  the  low 
countries. 

4.  Westphalia  Cheese.  M. 
Hochheimer,  a  German  author, 
asserts  "  that  it  is  preferred  in  Eng- 
land to  the  Dutch,  Swiss,  and  even 
Parmesan  cheese."  Having  had  no 
experience  of  its  taste,  we  can  only 
give  an  account  of  the  manner  in 
which  it  is  prepared. 

After  the  cream  is  removed  from 
the  rnilk,  when  in  a  sub-acid  state, 
die  latter  is  placed  near  a  fire,  spon- 
taneously to  coagulate.     The  curd 
is  then  put  into  a  coarse  bag,  and 
loaded    with   ponderous   stones  to 
express  the  whey :  in  this  dry  state, 
it  is  rubbed  between  the  hands,  and 
crumbled   into    an    empty,    clean 
milk-vat,  where   it  is  suffered   to 
remain  from  three  to  eight  days, 
accordingly  as  the  cheese  is  intend- 
ed to  be  strong,    or  mild.     This 
part  of  the  process  is  called  "  skin- 
ning," of  moreproperly,  mdloivmg; 
because  it    undergoes   the   putrid 
stage  of  fermentation,  and  acquires 
a  coat,  or  skin,  on  the  top,  before 
it  is   ta  en  out  of  the  vessel,  and 
kneaded  into   balls,   or  cylinders, 
with  the  addition  of  a  considerable 
portion  of  carawnys,  salt,  and  but- 
ter ;   or,  occasionally,  a  small  quan- 
tity of  pounded  pepper,  and  cloves. 
But,  if  it  be  too  far  advanced  in 
the  mellowing  process,  a  third  part 
of  fresh  curds,  likewise  crumbled 
into  small  pieces,  is  superadded,  to 
prevent,  or  correct  its  putrid  ten- 
dency.    In  short,  the  whole  mass 
requires  a  powerful  hand  to  form 
a  complete  union  of  parts  ;  for  it  is 
Very  apt  to  corrupt,  when  imper- 
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fectly  kneaded.  As  the  pieces, 
when  moulded,  are  of  small  size, 
not  exceeding  three  or  four  ounces 
each,  in  weight,  they  soon  drv  in 
the  open  air,  and  are  then  fit  for 
use.  It  is,  however,  necessary  to 
turn  and  clean  them,  as  well  as  to 
shift  their  places  every  day  upon  a 
board,  in  order  to  promote  their 
maturity.  After  being  nearly  dry, 
they  are  sometimes  (for  the  palate 
of  epicures)  suspended  in  a  wood> 
fire  chimney,  by  means  of  a  net, 
for  several  weeks,  or  months  :  and 
both  their  taste  and  flavour,  are 
said  to  be  remarkably  improved, 
whether  kept  in  a  dry  air,  or  sub- 
je6ted  to  the  action  of  smoke. 

5.  Potatoe  -  Cheese.  There 
are  three  varieties  of  this  curious 
article  prepared  in  Germany  :  we 
shall,  however,  describe  only  that 
sort  which  appears  to  us  the  most 
plausible. — The  best  mealy  pota- 
toes are  selected,  and  half-boiled 
in  steam ;  as,  by  bursting,  their 
flavour  and  efficacy  are  diminished. 
When  cool,  they  are  peeled,  and 
finely  grated,  or  beat  into  a  pulp 
with  a  wooden  pestle.  Three  parts 
of  this  soft  mass,  and  two  parts  of 
sweet  curd,  after  expressing  all  its 
whey,  are  kneaded  together,  and 
allowed  to  stand  two  or  three  days 
in  warm,  and  four  or  five  days  in 
cold,  weather.  The  mixture  is  then 
formed  into  small  pieces,  like  those 
of  Westphalia  cheese,  and  dried  in 
a  similar  manner. 

But,  says  M.  Hochheimer,  if 
you  wish  to  procure  a  more  deli- 
cious pntatoe-cheese,  take  only  one 
part  of  potatoes,  and  three  of  the 
curd  made  of  sheep's  milk  5  let  the 
kneaded  mass  remain  three  or  four 
days  in  a  vat,  to  become  mellow  j 
then  put  a  stratum  of  it,  one  inch 
high,  into  a  small  firkin,  strew  a 
few  lilac  flowers,  or  caraways  and 
K  k  3  mace 
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mace,  over  it;  spread  a  little  fresh 
butter,  about  the  size  of  a  walnut, 
over  these  aromatics  ;  then  form 
another  layer,  repeat  the  same  mode 
of  seasoning  the  cheese,  and  pro- 
ceed in  a  similar  manner  to  the  top 
of  the  vessel.  When  this  cheese 
has  been  kept  for  some  days,  in  a 
dry,  airy  place,  without  being  ex- 
posed to  the  sun,  it  is  said  to  excel 
in  taste  the  best  sort  made  in  Hol- 
lan .1;  and  to  possess  the  additional 
advantage,  that  it  improves  with 
age,  and  generates  no  vermin. — 
We  have  had  no  opportunity  of 
ascertaining  the  truth  of  this  boast- 
ed superiority,  and  candidly  sub- 
mit the  process  to  the  decision  of 
our  economical  readers. 

Preservation  of  Cheese.  Among 
the  various  productions  of  the  ve- 
getable kingdom,  there  are  perhaps 
none  better  calculated  for  this  pur- 
pose, than  the  following :  1 .  The 
leaves  of  the  Yellow  Star  of  Bethle- 
hem,   Ornithogalum  luteum,   L. ; 

2.  The  Tutsan,  or  Park-leaves, 
Hypericum  Jndrcsa:mum,  h.;  and 

3.  The  tender  branches  of  the  com- 
mon birch  tree,  Betula  alba,  L. — 
The  two  first  of  which,  in  particu- 
lar, have  from  experience  been 
found  to  possess  considerable  anti- 
septic properties.  They  ought, 
however,  to  be  employed  only  when 
moderately  dry,  in  which  state  they 
should  be  placed  upon,  or  at  the 
fides  of  the  cheese,  in  an  airy 
situation.  The  twigs  of  the  birch 
are  especially  useful,  in  preventing 
the  ravages  of  mites. 

Hard  and  spoiled  Cheese  may  be 
restored  in  the  following  manner  : 
Take  four  ounces  of  pearl-ash,  pcur 
sweet  white  wine  oyer  it,  till  the 
mixture  ceases  to  effervesce.  Fdtre 
the  solution,  dip  into  it  clean  linen 
cloths,  cover  the  cheese  with  them, 
and  put  the  whole  into  a  cool  place, 
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or  dry  cellar.  Repeat  this  process 
every  day,  at  the  same  time  turn- 
ing the  cheese ;  and,  if  necessary, 
continue  it  for  several  weeks  ;  thus, 
the  hardest  and  most  insipid  cheese 
has  frequently  recovered  its  former 
flavour. 

Although  we  have  devoted  much 
room,  and  attention,  to   this  im- 
portant subject,   considered  in  an 
economical  view,  we  shall  be  very 
concise  on  the  physical  properties 
of  cheese.    This   substance,    being 
the  coarsest  and  most  viscid  part 
of  die  milk,  is  digested  with  diffi- 
culty ;  and  therefore  calculated  only 
for  the  more  vigorous  stomach  of 
the  healthy  and  laborious.    Hence, 
persons  of  a  delicate  organization, 
as  well  as  the  studious  and  seden- 
tary,   ought  carefully    to   abstain 
from  its  use  :  for,  when  eaten  netir, 
for  instance  cream-cheese,  it  is  apt 
to  disagree,  produce  rancid  erucia- 
tions,  and  impair  the  digestive  or- 
gans :  when  old,  it  has  a  remark- 
able tendency  to  putrify,  and  taint 
the  breath,  even  of  the  healthful. 
After  dinner,  a  very-  small  quantity 
of  sound,   old  cheese,   may  do  no 
injury  ;  but  it  neidier  assists  the 
digestion  of  food,  nor  produces  any 
additional    nutriment,    when    the 
vessels  already    abound  with   ali- 
mentary matter. —Lastly,  we  advise 
those  who  know  the  value  of  health, 
and  are  enabled  to  procure  more 
salutary  food,    never    to  make  a 
meal  upon  bread  and  cheese  alone. 
CHEESE  RENNET,  or  Yel- 
low Bed-Straw,  Galium  verum, 
L.  is  a  native  plant  growing  on  tire 
sides  of  fields  and  roads.     It  has  a 
firm,   erect,    square   stem  ;    short 
branches,  terminating  in  spikes  of 
small  yellow  blossoms,  .'appearing 
in  July  and  August. 

The  flowers  of  this  plant  coagu- 
late boiling  milk  5  and  it  is,  v  1 
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ptehend  erroneously,  supposed"  that 
the  best  Cheshire  cheese  is  pre- 
pared by  their  influence.  When 
boiled  in  alum-water,  says  Dr.  Wi- 
thering, they  tinge  wool  yellow. 
The  roots  dye  a  very  tine  red,  not 
inferior  to  madder.  They  also  im- 
part a  similar  colour  to  the  bones 
of  animals  fed  upon  them.  Ac- 
cording to  the  experiments  related 
by  Scccow,  the  German  chemist, 
a  decoction  of  the  whole  plant, 
when  in  blossom,  on  adding  vi- 
triol of  iron  and  spirit  of  salt,  pro- 
duced a  fine  green  colour,  which  was 
likewise  imparted  to  wool  and  silk. 
Sheep  and  goats  eat  the  yellow 
bed-straw  ;  but  it  is  refused  by 
horses,  swine,  andcows.  In  France, 
the  flowers  are  prescribed  in  lys- 
teric  cases.  The  juice  of  the  plant 
has  been  successfully  used  in  Bri- 
tain ;  and,  from  an  account  given 
in  the  Edinburgh  Medical  Com- 
mentaries, it  appears  to  be  an  effi- 
cacious remedy  for  the  cure  of 
scorbut  c  complaints. 

CHELTENHAM  WATER,  a 
mineral  spring,  rising  in  the  town 
of  that  name,  in  Gloucestershire, 
and  celebrated  for  its  medicmal 
properties. 

This  spring  issues  slowly,  and 
in  a  scanty  stream,  from  a  bed  of 
sand,  intermixed  with  blue  clay. 
The  well  is  sunk  about  six  feet 
deep,  and  excluded  from  commu- 
nicating with  the  external  air  :  its 
sides  are  covered  with  a  yellow 
ochre,  which  indicates  the  nature 
Gf  the  water. 

When  fresh  drawn,  Cheltenham 
water,  though  tOierably  clear,  is 
not  perfectly  transparent.  It  be- 
comes more  turbid  by  standing, 
and  produces  a  small  quantity  of 
air-bubbles,  emitting  a  slight,  but 
easily  perceptible  smell,  which  in- 
creases on.  the  approach  of  rain,  is 
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divested  of  any  briskness,  or  pun- 
gency, but  has  a  brackish,  some- 
what bitter,  and  chalybeate  ta?te. 
Its  temperature  is,  invariably,  from 
53°  to  55  degrees. 

The  sensible  effects  produced  by* 
this  water,  when  first  taken  into  the 
stomach,  are,  generally,  a  degree 
of  drowsiness,  and  sometimes  head- 
ach ;  which,  however,  dissipate 
spontaneously,  before  it  operates 
on  the  bowels.  A  moderate  dose 
acts  speedily  as  a  cathartic,  cause--? 
no  griping,  and  leaves  no  languor  : 
for  this  reason,  and  likewise  ©n 
account  of  the  salutary  operation 
of  the  chalybeate,  and,  perhaps,  of 
the  carbonic  acid,  or  fixed  air, 
Cheltenham  water  may,  as  Dr.' 
Saunders  has  remarked,  be  pre- 
served for  an  indefinite  length  of 
time,  without  being  productive  of 
any  inconvenience  to  the  body  ; 
and  the  use  of  it  may  improve  the 
appetite,  strengthen  the  organs  of 
digestion,  and  invigorate  the  who1.!? 
constitution. 

This  medicinal  spring,  when  ju- 
diciously resorted  to,  has  proved  of 
considerable  benefit  in  a  variety  of 
diseases,  especially  those  of  the 
chronic  kind,  in  removing  glan- 
dular obstructions, particularly  such 
as  atfe6t  the  liver,  in  the  restora- 
tion of  those  persons,  whose  bili- 
ary organs  are  injured  by  a  long 
residence  in  hot  climates.,  and  who 
are  suffering  under  the  symptoms* 
either  of  excess,  or  deficiency  of 
bile ;  and  lastly,  in  dispelling  sonae 
of  the  most  distressing,  ;>nd  painful 
cutaneous  affections,  of  the  species 
usually  denominated.? ccj-iftfi'c  erup» 
tions. 

Cheltenham  water  ought,  hcv,  ■» 
ever,  to  be  taken  with  due  pre- 
caution j  for,  though  its  fervogi- 
nous  ingredient  probably  engbJcs 
the  constitution  to  support,  witfe 
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debility,  a  longer  course  of  evacu- 
ation, than  most  other  medicines 
of  tins  kind,  yet  it  cannot  be  used 
in  every  case,  where  a  simple  cha- 
lybeate is  indicated.  There  are 
constitutions  naturally  languid,  or 
debilitated  by  disease,  so  that  they 
may  be  materially  injured  by  a  long- 
continued  operation  on  the  bowels. 
These  saline  waters,  nevertheless, 
possess  the  peculiar  advantage,  that 
they  may  be  used  without  any  pre- 
paid tion.  No  other  medicine  is 
required,  during  their  use,  except 
the  occasional  addition  of  crystal- 
lized salts,  of  the  same  nature, 
where  the  water  is  not  sufficiently 
laxative  for  costive  habits ;  and 
likewise  the  use  of  the  warm 
bath,  particularly  in  cutaneous  dis- 
orders. 

The  season  for  drinking  Chel- 
tenham water,  is  during  the  sum- 
mer months ;  and,  if  possible,  it 
should  always  be  taken  at  the 
fountain  head,  and  never  kept  long 
exposed  to  the  air.  It  may,  how- 
ever, be  cautiously  warmed  in 
close  vessels,  if,  in  a  cold  state,  it 
should  be  offensive  to  the  stomach 
of  the  patient. — Different  circum- 
stances will  necessarily  vary  the 
extent  of  the  dose ;  for  which,  half 
a  pint  of  water  is  generally  suffi- 
cient ;  and,  if  repeated  three  or  four 
times,  at  proper  intervals  during 
the  day,  it  seldom  fails  to  produce 
an  aperient  eflS 

Among  the  separate  treatises 
published  on  this  subject,  we  be- 
lieve the  most  complete,  though, 
perhaps,  not  the  latest,  is,  Dr.  J. 
Smith's  "  Observations  <m  the  us? 
and  abuse  of  the  Cheltenham  Wa- 
ters,  with  remarks  on  different  sa- 
line compositions;"  published  in 
1784. 

CHEMISTRY  is  one  of  the 
most  important  branches  of  Phy- 
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sics,  or  Natural  Philosophv  ;  ant?, 
though  not  easily  defined,  we  shall 
attempt  the  following  short  ana- 
lysis :  The  science  of  chemistry 
implies  the  knowledge  of  the  com- 
ponent parts  of  bodies,  whetiier 
animal,  vegetable,  or  mineral:  tiiat 
is,  the  art  of  decomposing  compound 
substances  ;  re-producing  them,  if 
possible  5  and  ascertaining  their 
physical  properties,  and  relations 
to  each  other,  as  well  as  of  deter- 
mining, with  accuracy,  the  affinity 
subsisting  between  simple  earths, 
metals,  &c. — Others  have  defined 
chemistry  to  signify  the  study  of 
such  phenomena,  or  properties  of 
bodies,  as  are  discoverable,  by  va- 
riously mixing  them,  or  by  expos- 
ing them  to  different  degrees  of 
heat,  in  order  to  enlarge  our  know- 
ledge of  Nature,  and  improve  the 
useful  arts. — There  is  no  doubt 
that  the  changes  taking  place  in 
bodies,  are  caused  by  vwtion, 
which,  particularly  by  means  of 
heat,  is  infused  into,  and  perpe- 
tually agitates,  die  vast  corporeal 
system.  The  chemist,  therefore,  in- 
quires into  the  causes  of  this  motion, 
and  by  what  means  it  may  be  ge- 
nerated, diverted,  or  checked.  But, 
as  diese  impulsive  powers  arc  not 
within  the  reach  of  reason  unas- 
sisted by  the  observation  of  effects 
obvious  to  the  senses,  he  endea- 
vours to  ascertain  their  nature,  by 
carefully  attending  to  die  different 
action  of  bodies,  when  placed  in 
contact  with  others,  either  in  a  dry 
or  fluid  state,  or  submitted  to  the 
operation  of  fire  ;  from  which  he 
has  discovered,  more  by  accident 
than  design,  many  hidden  processes 
of  Nature. 

The  extensive  utility  of  chemical 
science,  to  a  commercial  and  manu- 
facturing nation,  in  almost  every 
branch  of  trade,  must  be  evident- 

to 
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to  the  most  superficial  observer ; 
for  this  knowledge  essentially  con- 
tributes to  the  improvement  ot'  all 
the  productions  of  Nature  and  Art. 
Thus,  the  husbandman,  the  artisan 
in  general,  the  brewer,  distiller, 
soap-manufacturer,  nay,  even  the 
baker,  and  the  cook,  mav  avoid 
many  errors  and  disappointments, 
if  they  are  but  tolerably  acquaintrd 
with  the  first  principles  of  an  art, 
which  daily  administers  to  our 
comforts  and  necessities. 

The  history  of  chemistry  is  in- 
volved in  obscurity :  Hermes 
TmsMEcrsTUS,  a  noble  Egyptian, 
who  lived  lpOO  years  before  the 
Christian  aera,  is  said  to  be  its  in- 
ventor ;  though  Mo sf.s,  the  legis- 
lator, probably  possessed  some 
knowledge  of  this  captivating 
science.  Previous  to  the  time  of 
Eoger  Bacon,  an  English  Friar 
of  the  13th  century,  the  whole 
was  involved  in  mystery,  and  alche- 
mical jargon.  Like  a  blight  star  in 
a  dark  hemisphere,  this  genius  de- 
monstrated to  his  superstitious  bre- 
thren, that,  by  studying  Nature, 
and  reducing  her  powers  within 
the  rules  of  Art,  he  could  produce 
effe6ts,  which  far  surpassed  the 
miracles  of  vaunting  magicians, 
while  they  dispelled  the  whole- 
tribe  of  charms,  sorceries,  and  in- 
cantations. Nay,  it  is  admitted, 
that  he  invented,  but  carefully  con- 
cealed, the  composition  of  gun- 
powder. But  his  deluded  cotem- 
poraries  were  not  to  be  rescued 
from  the  grossest  superstitious  no- 
tions, till  the  way  bad  been  paved 
by  the  reformation  of  Luther  ; 
and  another  luminary  arose,  who 
was  placed  in  circumstances  more 
favourable  to  excite  attention,  and 
ensure  respect  to  his  doctrines. 
This  was  the  illustrious  Hook, 
v/ho  laid  the  foundation  of  cbemi- 
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cal  science  in  Britain.  Others, 
indeed,  on  the  Continent,  such  as 
Paracelsus,  Van  Helmont,  and 
Sir  Theodore  Mayerne,  the 
last  of  whom  afterwards  spent 
thirty  years  in  England,  had  suc- 
cessfully laboured  for  the  improve- 
ment of  chemistry ;  but  the  first  of 
these  was  an  impudent  juggler; 
and  the  second,  a  credulous  votary 
of  the  Paracelsian  svstem.  Van 
Helm o nt, however,  mustbe allow- 
ed to  be  the  original  discoverer  of 
gaseous,  or  aenform  bodies ;  for 
which  discovery  he  was  called  a 
magician,  and  imprisoned  by  the 
dark  tribunal  of  the  inquisition. 

Dr.  Hook  proved,  1.  That  the 
air  in  which  we  live,  move,  and 
breathe,  is  the  universal  solvent  of 
all  inflammable  bodies  ;  2.  That  it 
does  not  perform  this  action  till  the 
body  be  first  sufficiently  heated ; 
3.  That  this  process  of  dissolution 
generates  a  very  great  heat,  or 
what  is  called  fire  ;  4.  That  light 
is  also  produced  from  this  action  ; 
5.  That  these  phenomena  do  not 
arise  from  the  air  itself  as  an  ele- 
ment, but  from  that  part  of  the  air 
which  is  inherent  in  it,  and  is  like, 
it  not  the  very  same,  as  that  which 
is  feed  in  salf-petre.  Thus  we 
find  that  the  foundation  was  laid 
for  the  subsequent  discoveries  of 
Boyle,  Ma yow, and  Hales,  who 
first  ascertained  the  exact  quantity 
ot  air,  or  an  elastic  fluid  analogous 
to  air,  either  produced  or  absorbed 
by  the  burning  of  sulphur,  or  of 
candles,  or  by  the  respiration  of 
animals.  Hence,  the  last  men- 
tioned philosopher  compares  the 
air  to  "  a  true  Proteus,  now  fixed, 
now  volatile,  entering  into  the  com- 
position of  bodies,  where  it  exists 
in  a  solid  form,  deprived  of  elasti- 
city, and  of  those  properties  which 
formerly  distinguished  it,  adding 
gravity 
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itjr  to  these  bodies,  and  under 
certain  circumstances,  alone  capable 
of  recovering  its  elasticity,  and  be- 
ting again  an  elastic,  thin  fluid, 
and  therefore  well  deserving  to  be 
ited  among  chemical  principles, 
r.nd  to  possess  a   rank  which  has 
to  been   denied  it."     In  his 
admirable  work,  entided  Vegetable 
j  per    ive  the  first  traces 
ie  existence  of  air  in  those  wa- 
ters  called  is;  and  he  not 
remarked    that   they  contain 
or  live  times  more  air  than 
but  also  Cw.ijrclur- 
ed,    that   they   owed    to    it  their 
.ess.   The  truth 
itionof  this  dis- 
.  v  to  medical  purposes,  were 
enforced  by  the  immor- 
tal Bo-eb.haa.vb,  whose  reputation, 
both                  ician  and  a  philoso- 
(two  great  qualifications,  not 
al\v;:                  .  had  resounded  to 
the  remotest  parts  of  the  globe. — 
•  Lime,  the  illustrious 
ikb.  first  began  to  collect  and 
pare  the  immense  store  of  che- 
ts,  and  arrange  tlieir  rela- 
tione                a  new  system.    Per- 
,  lil  t  be- 
i  tors  of  mankind  who  ft 
rhe  beaten  track,  he  fled  from  his 
'  native    country,    retired    to  Eng- 
.  and  died  of  a  broken  heart 
at  London  in  1682,     His  theory, 
Itowever,                              the  saga- 
cious and  intrepid  Stahl,  then  first 
physician  to  the  King  of  Prussia. 
In  the  opinion  of  these  two  au- 
.  Jire  enters  into  the  compo- 
B   of  all  inflammable  bodies, 
iiiio  metals,   and   most  minerals; 
and  in  that  condensed  and  fixed 
\  thev  called  it  phlogiston,   or 
t  fire,  to  distinguish  it  from 
■  audition,  when  in  a  free  state. 
They  farther  believed   that  phlo- 
giston is  actually  a  material  body, 
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liable  to  be  modified  and  infta- 
enced  by  circumstances  ;  and  that 
consequently  all  metals  were  com- 
pounds; and  water,  as  containing" 
no  phlogiston,  a  simple  body.  Al- 
though dais  vague  theory  has  been 
strenuously  maintained  by  nearly  all 
the  chemists  of  Europe,  for  up- 
wards of  a  century,  and  is  still  sup- 
ported by  Dr.  Priestley,  and 
many  of  his  followers  in  this  and 
other  countries,  yet,  to  the  honour 
of  our  age,  and  we  venture  to  say, 
the  credit  of  that  voluntary  exile, 
the  doctrine  of  phlogiston  is  nearly 
exploded.  To  proceed  in  this  ex- 
planation, according  to  the  order 
of  time  in  which  the  leading  facts 
were  ascertained,  we  shall  first 
mention,  that  Dr.  Black,  our  late 
illustrious  professor  of  chemistry,, 
in  the  University  of  Edinbu. 
about  the  middle  cf  last  century 
observed,  that  certain  substances, 
such  as  matble,  chalk,  and  lime- 
stone, when  submitted  to  the  pro- 
■  of  lire,  lost  half  their  former 
weight;  and,  when  treated  with 
acids,  the  compound  weighed  less 
before.      Hence,   it  became 

nt,  that  something  was  lostj 
and,  from  a  strict  chemical  ana- 
lysis, he  proved  this  something  to 
be  a  permanently  e  astic  fluid, 
which  he  termed  jixed  air — de- 

d  of  which,  the  residue  was 
caustic,  or  quick-lime,  capable  of 
corroding  all  animal  and  vegetable 
substances.  Hitherto,  the  exist- 
ence of  fixed  air,  and  its  combina- 
tion with  bodies,  was  only  conjec- 
tured, and  no  philosopher,  sinceVAN 
Helmont's  time,  had  adopted  this 
opinion.  Tims,  new  views  were 
opened  in  the  examination  of  all 
matter,  and  the  attention  of  expe- 
rimental inquirers  was  principally 
directed  to  the  decomposition  of 
s.olid  bodies.  Dr.  Fvuthf.rvobi\ 
extended 
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extended  this  inquiry,  and  deter- 
mined the  difference  between  fixed 
and  azotic  air,  another  species  of 
suffocative  gas,  which  cannot  be 
respired  by  animals,  nor  is  it  misci- 
ble  with  water,  and  therefore  by 
some  called  mephitic,  or  phlogisti- 
cated  air.  This  azotic  air  consti- 
tutes about  seventy-two  parts  in 
the  hundred  of  the  common  atmo- 
sphere, and  therefore  deserves  par- 
ticular attention  :  it  was  discovered 
by  Dr. Priestley,  and  arises  from 
the  changes  which  atmospheric  air 
undergoes  in  every  process  of  com- 
bustion, putrefaction,  and  respira- 
tion ;  in  short,  it  is  of  the  same 
nature  as  that  contained  in  the  air- 
biadder  of  the  carp,  and  other  fish. 
Bein^,  much  lighter  than  the  air  of 
the  atmosphere,  the  az,ote  instantly 
extinguishes  burning  tapers,  and 
rapidly  destroys  the  life  of  animals 
immersed  in  it. 

The  most  splendid  and  important 
discovery  of  Dr.  Priestley,  how- 
ever, is  that  of  vital  air,  or  oxygen, 
to  which  he  was  accidentallv  led, 
in  August  i//4,  and  which  will 
transmit  his  name  to  posterity. 
This  aerial  fluid,  which  he  deno- 
minates dephlogisticated  air,  be- 
cause he  supposed  it  to  be  deprived 
of  ail  its  phlogiston,  also  forms  a 
considerable  part  of  our  atmo- 
sphere, so  that  it  has  been  ascer- 
tained, by  experiment,  to  exist 
there  in  the  proportion  of  about 
27  or  28  parts  in  100.  Thus, 
the  composition  of  that  boundless 
element  in  which  we  breathe  and 
move,  was,  at  length,  discover- 
ed, and  though  Bergmann  and 
Scheele,  in  Sweden,  as  well  as 
Lavoisier,  in  France,  claimed  an 
equal  or  coeval  merit  with  Dr. 
PRiESTLEY,having,  about  the  same 
period,  in  their  experimental  re- 
gearches  on  this  subject,  obsen  ed 
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similar  phenomena ;  yet,  we  be- 
lieve, the  last  mentioned  philoso- 
pher is  justly  entitled  to  the  honour 
of  being  called  the  author  of  this 
great  discovery.  The  manner  in 
which  it  was  made,  is  foreign  to 
our  purpose  ;  and  we  shall  there- 
fore briefly  state,  that  the  inge- 
nious and  noble  Lavoisier,  who 
fell  a  sacrifice  to  the  ambition  and 
tyranny  of  Robespierre,  of  infa- 
mous memory,  established  a  new 
and  more  plausible  system  ot  che- 
mistry upon  the  ground -work  of 
this  contested  discovery,  bv  which 
the  component  parts  of  the  atmo- 
sphere were  clearly  and  indubitably 
determined.  In  contradistinction 
to  the  exploded  doctrine  of  phlogis- 
ton, the  theory  adopted  by  La- 
voisier, and  supported  by  Ber- 

THOLLET,  MoRVEAU,  ADET,HAS- 
SENFRATZ,  De  L  \  PlACE,MoNG£, 

Chaptal,  Fourcroy,  and  others, 
was  now  termed  the  Antiphlogistic 
System.  The  principal  feature  ot 
the  new  French  system  is,  that  the 
air  is  a  compound  body,  and  that 
metals,  in  general,  are  simple  sub- 
stances. We  cannot,  in  this  place, 
enter  into  farther  particulars  ;  and 
therefore  only  recommend  to  the 
juvenile  reader,  the  perusal  and 
study  of  such  elementary  works  as 
afford  a  rdain  and  accurate  expla- 
nation of  that  admirable  and  highly 
useful  science ;  without  a  compe- 
tent knowledge  of  which,  he  \\  ill 
ever  reme.in  in  a  state  of  infancy, 
at  least  with  respect  to  the  num- 
berless, phenomena  taking  place  in 
the  physical  world.  We  regret, 
however,  that  a  publication  calcu- 
lated completely  to  answer  the  ex- 
pectations of  an  ordinary  reader,  is 
still  a  desideratum  ;  though  there 
have  been  published  within  the 
last  twenty  years,  a  great  variety 
of  instructive  books  on  this  subject. 

The 
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The  principal  dirnculry  appears  to 
arise  from  the  unsettled  state  of 
chemical  nomenclature,  which  has 
lately  been,  in  a  great  measure, 
removed  by  the  praise-worthy  la- 
bours of  Dr.  Pearson,  Dr.  Dick- 
son, and  Mr.  Parkinson;  vet, 
whatever  merit  these  introductory 
works  may  posssess,  there  is  still 
wanted  a  concise,  perspicuous,  and 
systematic  analysis  of  the  science 
of  chemistry,  such  as  could  be  read, 
with  satisfaction,  by  every  person 
possessed  of  ordinary  talents.  Gir- 
tanner  and  Scherer,  in  Ger- 
many, have  attempted  such  works ; 
but  their  manuals  abound  in  too 
abstract  propositions,  and  are  writ- 
ten in  a  dogmatical  rather  than 
narrative  style,  that  may  tend  to 
.  entertain  the  reader,  and  imper- 
ceptibly lead  from  the  more 
simple  to  connected  propositions. 
Although  it  be  perfectly  consist- 
ent with  scientific  arrangement,  to 
begin  the  explanation  of  a  system 
with  general  truths,  and  then  de- 
scend to  particulars ;  yet  we  in- 
cline to  think,  that  the  young  stu- 
dent, as  well  as  readers  in  general, 
would  acquire  a  more  correct  idea 
of  a  subject,  by  commencing  the 
s  of  principles  with  such  ii- 
lur-trations,  as  would  render  every 
term,  involved  in  the  first  defini- 
tion, perfectly  clear  and  familiar  to 
their  understanding.  Thus,  the 
immortal  Bacon  was  peculiarly 
happy  in  defining  simple  ideas,  be- 
fore he  proceeded  to  reduce  them 
under  general  heads,  and  draw  the 
inference,  or  exhibit  the  result,  by 
the  most  unequivocal  process  of 
induction.  Instead,  however,  of 
following  the  footsteps  of  this 
mighty  genius,  most  of  our  modern 
physical  writers,  either  begin  the 
fBiolrsis  of  the  subject  with  gene- 
ral maxims ;  or  they  dissect  and 
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divide  the  whole  into  dislincl  pan!;, 
and  fatigue  the  reader  with  endless 
repetition,  without  affording  him  a 
view  of  the  synthesis,  or  conjunc- 
ture of  members  (if  that  expression 
be   allowed),    which    alone    could 
enable  him  to  connect  the  several 
causes  and   effects,   of  which  the 
whole  is  composed.      In  justice, 
however,  to  Lavoisier,  the  foun- 
der of  the  new  system,  we  shall 
observe,    that  his    "  Elements   of 
Chemisti-y "    possess,    in   this   re- 
spect, uncommon  merit;    though 
he   dwells  too  long  upon  the  ra- 
tionale, without  exemplifying  the 
principles,  in  such  a  manner  as  to 
impress   the   mind    with    sensible 
objects,   which  alone  can  perma- 
nently fix  the  idea,    and   connect 
every  link  of  the  proposition.     We 
claim  the  indulgence  of  our  read- 
ers, for  this  involuntary  digression  ; 
and  though  we  cannot,  in  truth, 
exclusively  recommend    any    late 
-  work,  published  in  the  form  of  a 
po-pia'ar,  or  familiar  introduction  to 
chemistry,   vet   we   shall   mention 
several  valuable  treatises,  that  have 
successively  appeared,  and  are  en- 
tit!  d  to  attention.     The  different 
translations    from    the    French   of 
Lavoisier,  Chaptal,  and  Foir- 
croy,   and  especially  that  of  the 
by  Mr.  John  Thomson,  de- 
serves to  be   read,   and  diligently 
studied  ;  that  from  the  German  of 
Professor  Gren,  is  likewise  a  work 
of  merit,  for  professional  readers  ; 
and    among   the   original  English 
works,    we   shall    point   out   Dr. 
Higgins's  "  View  of  the  Phlogistic 
and  Antiphlogistic  Theories"  (8vo. 
7s.) i   Mr.   Nicholson's   "  First 
Principles  of  Chemistry  (Svo.  Ss. 
(3d.)  j  and  Dr.  Garnett's  "  Out- 
lines of  Lectures  of  Chemistry  (8vo. 
4s.) ;  besides  these,   there  are  se- 
veral smaller  tracts,  among  which 
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we  remember,  with  satisfaction, 
the  perusal  of  that  written  by  Mr. 
Henry,  of  Manchester. 

CHERRY,  a  species  of  the  Pm- 
tms,  L.  or  plum-tree,  a  genus  of 
plants,  comprising  fifteen  species, 
originally  natives  of  Persia :  whence 
they  were  introduced  into  Italy,  as 
well  as  other  parts  of  Europe ;  and 
are  supposed  to  have  been  brought 
from  Flanders  into  England,  in  the 
reign  of  Henry  the  Eighth. — The 
principal  species,  growing  in  our 
climate  are  the  following : 

1 .  The  Paths,  or  bird  cherry,  or 
wild  cluster  cherry,  a  shrub  which 
flourishes  wild,  on  almost  any  soil, 
if  not  wet  (Withering);  and  is 
found  chiefly  in  hedges  and  woods. 
It  bears  lopping,  and  does  not  stifle 
the  growth  of  grass.  Sheep,  goats, 
and  swine  eat  the  leaves,  but  they 
are  not  relished  by  cows,  and  re- 
fused by  horses.  Its  fruit  is  nau- 
seous; but,  when  bruised,  and  in- 
fused in  wine,  or  brandy,  it  im- 
parts an  agreeable  flavour.  Its 
smooth  and  tough  wood  is  made 
into  handles  for  knives  and  whips. 
The  inner  bark  is  said  to  afford  a 
tine  green  colour,  on  boiling  it 
with   alum. 

Bechstein  observes,  that  this 
dwarf  tree,  when  transplanted  into 
a  rich  soil,  attains  the  height  of 
forty  feet,  and  two  feet  in  diame- 
ter ;  and  that  it  thrives  most  luxu- 
riantly near  hedges  and  waters. 
As  its  abundant  white  blossoms, 
in  May,  present  a  picturesque 
view,  it  deserves  to  be  cultivated 
on  the  borders  of  parks  and  gar- 
dens.— Holmberger,  a  Swedish 
author,  remarks  that  the  dried 
kernels  of  this  cherry  are  equal  in 
taste  and  flavour  to  almonds,  and 
yield,  on  expression,  a  fine  and 
plentiful  oil. — A  deco&ion  of  the 
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berries   is    sometimes    successfully 
given  in  the  dysentery. 

2.  The  Cerasus,  or  common 
wild  cherry  tree,  which  is  fre- 
quently found  in  woods  and  hedges, 
but  is  probably  produced  from  the 
stones  of  the  garden-varieties,  drop- 
ped by  birds.  It  delights  in  * 
sandy  soil,  and  an  elevated  situa- 
tion, and  often  grows  from  fifteen 
to  thirty  feet  in  height,  but  is  sel- 
dom more  than  nine  inches  in  dia- 
meter. It  flowers  in  the  month 
of  May  5  its  sour  fruit  is  eaten  by 
country  people,  either  fresh  or 
dried,  and  is  frequently  infused 
in  brandy,  on  account  of  its  aro- 
matic flavour. 

Cherry-trees  require  to  be  plant- 
ed from  twenty  to  thirty  feet 
distant,  and  to  be  set  deeper  in 
the  earth  than  apple-trees ;  with 
the  management  of  which,  in  other 
respects,  they  correspond.  Their 
growth  is  said  to  be  uncommonly 
promoted,  by  laying  a  composition 
of  lime  and  night-soil  on  their 
young  stems,  with  a  brush,  which 
operation  has  a  similar  effecr.  on 
apple-trees. 

The  best  method  of  raising  cher- 
ry-trees is,  to  plant  them  among 
hops,  in  alternate  rows  with  apples, 
and  with  two  rows  of  filberts  be- 
tween each ;  by  which  means  they 
arrive  very  speedily  at  perfection, 
and  thus  amply  repay  the  expence 
and  labour  bestowed  on  them  at 
first.  The  proportion  (in  die  coun- 
ty of  Kent,  where  this  species  is 
principally  cultivated)  is  usually, 
to  an  acre,  800  hop-hills,  200  fil- 
berts, and  40  cherry  and  a 
trees.  The  hops  will  stand  about 
twelve  years,  and  the  filberts  about 
thirty,  by  which  time  the  cherry 
and  apple-treea  will  occupy  the 
whole  land. 

This 


5*°T 


CHE 


This  species  of  the  Primus  is, 
according  to  Linnaeus,  the  parent- 
stock,  from  which  many  of  the  cul- 
tivated varieties  are  derived  :  there 
are  many  different  sorts,  which  are 
known  under  the  names  of  Black- 
heart,  White-heart,  Flemish,  or 
early  Kentish,  Courone,  and  Hert- 
fordshire black,  Cherries.  All  these 
have  been  raised  originally  from 
stones,  and  afterwards  preserved 
by  budding,  and  grafting  on  stocks 
of  the  wild  black  and  red  cherry, 
reared  for  this  purpose.  In  order 
to  ensure  a  luxuriant  vegetation, 
and  a  delicious  flavour,  to  these 
varieties,  the  stones  of  the  black 
cherries  should  be  set,  or  sown,  in 
autumn,  to  raise  stocks ;  and 
planted  out,  the  second  year  after 
they  come  up,  in  lines  at  the  dis- 
tance of  about  two  feet. 

Cherry-trees  prosper  best  when 
grafted ;  and,  exclusive  of  their 
delicious  fruit,  afford,  by  their 
plentiful  leaves,  an  excellent  article 
of  food  for  fattening  hogs. — They 
also  exude  a  gum  in  every  respect 
equal  to  gum-arabic ;  and  which 
is  so  extremely  nutritive,  that,  ac- 
cording to  Hassel«.uist,  above 
100  men  were  kept  alive,  during  a 
siege,  for  nearly  two  months,  with 
no  other  sustenance  than  that  pro- 
duced by  gradually  dissolving  a 
little  of  this  gum  in  the  mouth. — 
The  wood  is  hard  and  tough;  it  is 
used  by  turners  in  the  manufacture 
of  chairs,  and  stained  to  imitate 
mahogany. 

From  the  ripe  black  cherries  of 
the  second  species,  the  Swiss  distill 
a  very  agreeable  liqueur,  or  ardent 
spirit,  by  the  sale  of  which,  to  the 
French  and  Germans,  they  annual- 
ly derive  considerable  profit.  For 
preserving  this  fruit  during  the 
winter,  we  communicate  tlv 
lowing  recipe,  inserted  in  Ho  en- 
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heimer's  German  work  on  Do- 
mestic  Economy.  —  Take,  in  the 
proportion  of  two  pounds  of  sour 
cherries,  half  a  pound  of  fine  loaf 
sugar,  and  a  pint  of  white  wine 
vinegar  ;  boil  the  two  last,  and 
skim  off  the  impurities  from  the 
top  ;  then  let  the  liquor  stand,  till 
it  become  lukewarm.  Meanwhile, 
prepare  a  coarse  powder,  consisting 
of  two  drams  of  cinnamon,  and  one 
of  cloves  ;  break  the  stalks  of  the 
cherries  in  the  middle,  so  as  to 
leave  half  of  their  length  for  the 
jar,  into  which  they  must  be  care- 
fully put  in  layers,  strewing  a  little 
of  the  spice  between  each  stratum, 
pouring  the  liquor  above-mention- 
ed on  the  top,  and  securing  the 
whole  from  the  access  of  air. 

"Willi  respect  to  their  physical 
effects,  cherries  may  be  divided 
into  sweet,  sub-acid,  and  pulpy. 
The  first  kind,  though  the  most 
palatable,  are  the  least  wholesome, 
as  they  readily  ferment,  and  pro- 
duce flatulency  in  weak  stomachs ; 
the  second  are  the  most  antiseptic  j 
and  the  third,  the  most  nourishing, 
bur  digested  with  some  difficulty. 
Hence  we  would  preferably  recom- 
mend the  sub-acid  cherries,  as  an 
excellent  article  of  domestic  medi- 
cine in  the  true  scurvy,  in  putrid 
fevers,  and  the  dysentery;  as  like- 
to  those  persons,  who  are 
liable  to  obstructions  in  the  alimen- 
tary canal.  Widi  this  intention 
they  may  be  eaten  in  considerable 
quantities,  and  frequently  from  half 
a  pound  to  a  pound  each  time,  but 
particularly  on  an  empty  stomach. 
Nor  will  they  be  found  less  salu- 
tary to  constitutions  whose  bile  is 
vitiated,  whose  stomach  is  troubled 
with  foul  eructations,  and  who  are 
afflicted  with  an  offensive  breath  : 
all  such  persons  should  eat  them 
freely.  For  similar  reasons,  dried 
cherries 
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ciiet,  in  acute  or  inflammatory  dis- 
orders :  where  they  should  be  used 
both  in  substance,  and  in  decoc- 
tions, which  are  equally  cooling 
and  antiseptic. 

CHERVIL,  or  Chcerophyllum, 
h,  a  genus  of  plants  comprising  se- 
ven species,  two  oi  which  only  are 
indigenous,  namely, 

1.  The  sylvestte,  or  wild  cher- 
vil, or  smooth  cow- parsley,  or  cow- 
weed  chervil,  which  thrives  in 
hedges,  orchards,  and  pastures.  It 
has  a  woolly  striated  stem,  (  n  6fc 
umbels,  and  white  flowers,  which 
blow  in  the  month  of  May. 

The  umbels  of  this  plant' afford 
an  indifferent  yellow  dye ;  the 
leaves  and  stems  a  beautiful  green. 
Its  presence  indicates  a  fruitful 
soil,  but  it  ought  to  be  eradicated 
from  all  pastures  early  in  the 
spring,  as  cows,  rabbits,  and  asses, 
are  the  only  animals  that  will  eat 
it.  Linnjeus  informs  us,  that  the 
roots,  when  eaten  as  parsnips,  have 
been  found  poisonous  ;  yet,  accord- 
ing to  Mr.  Curtis,  they  were  in 
some  parts  of  Britain,  during  tunes 
tjf  scarcity,  eaten  as  a  pot-herb. 

2.  The  iemulentum,  rough  cow- 
parsley,  or  rough  chervil,  growing 
in  hedges,  and  bearing  flowers  in 
the  months  of  July  and  August. — 
It  possesses  no  peculiar  properties. 

Chervil,  the  Great,  or  Shep- 
herd's Needle,  the  Scandix  odor  at  a 
v,  Cerefolium.  See  Sweet  Cicely. 

Chervil,  the  Needle,  or  Ve- 
nus Comb,  the  Scandix  PeSie?i. 
See  Common  Shepherd's  Needle.. 

CHESNUT,  or  Castanea,  L.  is 
a  .species  of  the  Fagus  or  beech- 
tree,  a  genus  of  plants  comprising 
three  species.  It  flourishes  on 
poor  gravelly  or  sandy  soils,  and 
will  thrive  in  any  but  moist 
*r  marshy  situations.    Those  trees, 


however,  which  we  intended  (at' 
fruit,   should   be   raised  in  au 
ries   from  nuts,   removed  at  least 
three  times,  and  have  the  tap 
cut  oil",   in  order   to  facilitate  their 
growth. 

There  is   no  plant  cultivated  in. 
England  that  is  mo/e  valuable  than 
the  chesnut ;  as  it  grows  to  a  con- 
siderable height,  and  its  wood,  if 
kept   dry,    is    extremely    dui 
This  ornament  to  the  country  :*, 
at  the  same  time,  of  great   v 
for  domestic  purposes.     It  e> 
the  oak  in  two  respects,  nam 
that  it  grows  faster,  and  that  the 
"  sap-parts"  of  the  timber  are  mate 
firm  and  less  liable  to  corra] 
The  shoots  from,  the  stul 
numerous  and  luxuriant,  it  n 
an  excellent  underwood,  and  is  of 
great   service  for  hop-poles,  as   $k 
may  be  cut  when  about  eighteen  or 
twenty  years  old,  and  will  continue 
productive  for  nearly  thirty  yeais. 
Being  greatly  superior   to  elm  Uft 
door  jambs,  and  several  other  pur- 
poses of  house-carpentry,  it  is  con- 
sidered  as   nearly  equal  to  ti< 
itself ;   but,   oil  account  of  in 
sessing    a    precarious    brittle 
which  renders  it  unsafe  lor  beams, 
it   ought  not  to   be  employed  ia 
any  situation,  where  an  unc 
weight  is  sometimes    to  be  sup- 
ported. 

It  has  been  much  questioned, 
whether  the  chesnut  is  indigei 
or  exotic.  There  is  no  doubt, 
it  was  industriously  cultivated  by 
our  ancestors ;  and  this  circum- 
sjance,  together  with  the  existence 
of  the  celebrated  chesnut  at  Tort- 
worth,  in  Gloucestershire,  has 
i  urged,  with  great  probability, 
as  a  proof  of  its  being  a  native. 
That  stupendous  tree  is  52  feet  in 
circumference,  and  has,  according 
to  authentic  records,   stood  there 

ever 


512] 


CHE 


ever  since  the  year  1150,  when  It 
was  so  remarkable  as  to  be  called 
"  the  Great  Chesnut  of  Tortwvrtk." 
It  fixes  the  boundary  of  the  manor, 
and  is  probably  not  less  than  1000 
years  old.  On  the  contrary,  it  has 
been  asserted,  that  from  its  being 
called  the  Spanish  Chesnut,  it  is  a 
native  of  Spain,  and  was  introduced 
from  that  country,  at  some  distant 
period.  However  the  question  may 
be  decided,  it  will  be  generally  ad- 
mitted that,  in  this  climate,  thr:'te 
is  no  plant  which  so  fully  merits 
the  great  attention  which  has  of 
late  years  been  paid  to  its  growth. 
We,  therefore,  cordially  join  in  re- 
commending it  to  those  who  intend 
to  form  plantations,  whether  for 
ornament  or  use,  as  a  tree  which 
for  durability,  beauty,  and  stature, 
will  amply,  and  in  a  very  short 
time,  repay  all  the  labour  and  ex- 
pence  that  may  be  bestowed  upon 
its  culture. 

All  writers  agree  that  the  wood 
of  the  chesnut  is  peculiarly  excel- 
lent for  casks,  as  it  neither  shrinks, 
nor  changes  the  taste,  or  colour,  of 
the  liquor.  It  is  also  converted  into 
various  articles  of  furniture,  and 
Avhen  stained,  maybe  made  to  re- 
semble in  beauty  and  colour  the 
finest  mahogany:  this  improve- 
ment is  effected,  by  rubbing  it 
over,  first  with  alum  water,  then 
laying  on  with  a  brush  a  decoction 
of  logwood-chips ;  and  lastly,  a 
decoftloH  of  Brazil-wood.  Besides 
these  various  uses,  to  which  this 
tree  may  be  applied,  its  fruit  affords 
an  agreeable  addition  to  our  winter 
dessert.  If  properly  managed,  a 
sweet  and  nutritious  bread  maybe 
prepared  of  it,  especially  when 
mixed  with  a  small  proportion  of 
wheaten  or  other  flour.  In  its 
wild,  state,  it  is  called  the  horse- 
chesmttj  and;  independently  of  its 
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beauty  as  an  ornamental  tree,  its 
mealy  nuts  supply  not  only  an 
excellent  food  for  fattening  deer 
and  hogs,  but  are  likewise  of  great 
service  in  whitening  cloth,  and  die 
manufacture  of  starch.  For  this 
latter  purpose,  a  patent  was  granted 
to  Lord  Willi  am  Murray,  March 
8,  179$>  of  whose  process  we  sub- 
join the  following  account.  The 
nuts  must  be  first  taken  out  of  the 
outward  green  prickly  husks,  and 
the  brown  find  car-efully  pared  off, 
so  as  totally  to  eradicate  the  sprout, 
or  growth.  They  are  next  to  be 
rasped,  or  grated  fine  into  water, 
and  the  pulp  thus  produced  should 
be  washed,  as  clean  as  possible, 
through  a  hair  sieve.  This  wash- 
ing is  repeated  twice  through  hue 
sieves,constantly  addingpure  water, 
to  prevent  any  starch  from  adhering 
to  die  pulp.  The  last  process  is, 
to  strain  it  with  a  large  quantity 
of  water  (about  four  gallons  to  a 
pound  of  starch)  through  a  fine 
gauze,  muslin,  or  lawn  sieve ;  in 
order  to  clear  it  entirely  of  all  bran, 
or  other  impurities.  As  soon  as  it 
subside--,  the  water  is  to  be  poured 
oil",  and  the  remaining  substance 
mixed  up  repeatedly  with  clean 
water,  till  the  latter  becomes  per- 
fectly colourless.  It  should  then 
be  drained  off  till  it  is  nearly  dry, 
and  set  to  bake,  either  in  the  usual 
mode  in  which  starch  is  baked,  ox- 
spread  out  before  a  brisk  fire;  care 
being  taken  to  prevent  it  from 
"  horning"  or  turning  into  a  paste 
or  jelly;  which,  as  soon  as  it  be- 
comes dry,  acquires  the  solidity 
and  hardness  of  horn. 

We  have  mentioned  the  particu- 
lars of  Lord  W.  Murray's  patent, 
not  indeed  to  induce  our  readers,  to 
encroach  upon  his  exclusive  privi- 
lege of  making  starch  ;  but  merely 
for  enabling  them  to  compare  tlie 
aboi  e- 
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Ebove-stated  process  with  the  fol- 
lowing ingenious,  and  easy,  me- 
thod of  converting  horse-chesnuts 
into  a  good  and  wholesome  Iread: 

M.  Laleyrie,  a  few  years  since, 
directed  his  countrymen,  in  one  of 
the  Paris  Journals,  first  to  peel  the 
chesnuts,  and  to  dry  them  either  in 
the  open  air,  or  in  a  room.  When 
perfectly  dry,  they  should  be  grated 
and  pounded.  The  sifted  flour  is 
to  be  passed  into  a  vessel  contain- 
ing water,  and  there  strongly  agi- 
tated. After  standing  at  rest  for 
an  hour,  the  water  is  carefully 
poured  off,  to  prevent  the  loss  of 
any  sediment.  This  infusion  should 
be  repeated  eight  or  nine  different 
times,  with  a  proportionate  quan- 
tity of  water,  till  the  liquor  be- 
comes colourless  and  insipid.  The 
subsided  pulp  is  then  fit  to  be  pass- 
ed into  a  close  linen  bag;  and,  after 
pressing  it,  to  be  slowly  dried.  The 
fine  floury  mass,  or  starch,  thus 
obtained,  will  be  found  free  from 
all  bitterness  and  astringency ;  it 
has  no  longer  any  disagreeable 
taste,  and  affords  wholesome  nutri- 
ment. 

Chesnuts,  especially  the  small 
.esculent  sort,  form  an  important 
article  of  commerce,  in  Italy,  and 
in  the  island  of  Corsica  ;  which 
latter  alone  exports  annually  such 
quantities  as  amount  in  value  to 
100.000  crowns.  The  Germans 
roast  them  among  embers,  and  eat 
them  with  butter  and  salt ;  the 
French,  with  lemon-juice  and  su- 
gar, which  agrees  better  with  weak 
stomachs.  This  leguminous  fruit 
is  also  employed  in  several  articles 
of  confectionary  ;  as  a  substitute 
for  coffee,  and  in  the  preparation 
of  chocolate. 

Although  these  nuts  are  palata- 
ble, and  less  oily  than  most  pro- 
ductions of  a  similar  nature,  yet, 
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when  used  in  abundance,  they  are 
not  easy  of  digestion,  and  ought 
therefore  to  be  eaten  only  by  the 
healthy  and  robust.  To  promote 
their  solution  and  assimilation  in 
the  stomach,  they  require  the  aid 
of  salt,  in  a  considerable  proportion ; 
but  the  addition  of  butter  renders 
them  still  heavier,  and  tends  to  re- 
tard rather  than  to  accelerate  their 
conversion  into  alimentary  matter. 

CHEST,  in  commerce,  a  kind  of 
measure,  which  contains  an  un- 
certain quantity  of  various  com- 
modities. Thus,  a  chest  of  sugar 
holds  from  10  to  loewt.;  a  chest 
of  glass  from  2  to  300  cubic  feet ; 
of  Castile  soap,  from  1\  to  3  cwt.  ; 
of  indigo,  from  If  to  2  cwt.j 
computed  at  five  score  to  the  hun- 
dred. 

CHEWING,  or  mastication,  is 
the  action  of  the  teeth,  by  which 
solid  food  is  broken,  and  divided 
into  smaller  particles :  thus,  being 
at  the  same  time  mixed  with  the 
saliva,  it  is  better  prepared  for  di- 
gestion, both  on  account  of  its 
pulpy  state,  and  the  solvent  nature 
of  the  fluids,  secreted  by  the  sali- 
val  glands,  during  the  exertion  of 
the  adjacent  muscles.  Hence  it 
is  obvious,  that  those  persons,  who 
are  in  the  habit  of  swallowing  their 
meals  with  expedition,  and  after- 
wards inundate  the  stomach  with 
large  potations,  do  themselves  a 
double  injury:  1.  Because  their 
food  passes  through  the  stomach, 
only  half  digested — affording  but 
a  scanty  supply  of  real  nourish- 
ment ;  and  2. Their  saliva  is,  against 
the  order  of  Nature,  constantly 
determined  to  other  emuncfories, 
so  that  it  will,  sooner  or  later, 
produce  cutaneous,  and  painful 
diseases. 

Chewing-Ball  for  horses,  a  kind 
of  medicated  bclus,  for  restoring 

LI  a  proper 
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a  proper  appetite  :  it  is  prepared 
of  asaibetida,  liver  of  antimony,, 
bay,  or  juniper- wood,  and  thepelli- 
torv  of  Spain;  which,  after  being 
dried  in  the  sun,  and  wrapped  in  a 
strong  linen  cloth,  are  fastened  to 
the  bit  of  the  bridle,  in  order  to 
induce  the  animal  to  chew  the 
bag.  Such  balls,  it  is  said,  may 
also  be  made  of  Venice  treacle, 
and  successfully  used  for  the  same 
purpose.  See  Ball,  p.  152,  Horse- 
tails. 

Ci choky.      See    White    Suc- 

CORV. 

CHICK,  or  CHICKEN,  the 
young  of  the  gallinaceous  order 
of  birds,  t  specially  of  the  common 
hen. 

From  the  importance,  of  this 
bird,  as  constituting  a  delicate  and 
agreeable  food,  especially  to  inva- 
lids, the  means  of  hatching,  and 
rearing  it,  have  long  exercised  the 
ingenuity  of  speculators.  We 
shall,  however,  confine  our  pre- 
sent account  to  those  modes  only, 
which  are  the  most  simple,  and 
have  been  attended  with  the  great- 
<  si  success. 

The  manner  in  which  they  are 
hatched  in  ovens,  by  the  Egyptians, 
is  too  well  known,  to  require  a 
detailed  description:  by  this  con- 
trivance, six  or  seven  thousand 
chickens  are  produced  at  one  time : 
tlK-se,  as  the  spring  is  uncommonly 
mild,  being  indeed  much  warmer 
than  our  summer,  will  thrive  with- 
out "  clutching."  Similar  success 
has  attended  the  experiments  of 
M.  Reaumur.  In  order  to  re- 
medy the  severity  of  a  northern 
climate,  that  would  have  otherwise 
d  -t roved  the  chickens  as  soon  as 
lied,  he  resorted  to  an  expe- 
(.  it,  v.hich  he  called  "  a  woolien 
1  mely,   he  put  them  in  a 
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over    carefully    with    dry    animal 
wool. 

Another  method  of  hatching 
and  rearing  chickens,  we  shall 
extract  from  the  13th  volume  of 
"  lipdsleyh  Annual  Register"  (for 
1770,  p.  105,  Chronicle).  It  was 
laid  before  a  learned  society,  by  a 
gentleman,  to  whom  a  gold  medal 
was  awarded  for  his  contrivance. 
— The  chickens  should  be  taken 
away  from  the  hen,  the  night  after 
they  are  hatched,  and  be  re-placed 
with  new  eggs,  on  which  she  will 
continue  to  sit,  for  a  second  and 
third  brood.  When  first  removed 
from  the  hen,  they  are  to  be  fed 
for  a  fortnight  with  eggs,  boiled 
hard,  chopped  fine,  and  mixed 
with  bread,  in  the  same  manner 
as  larks  and  other  birds  are  reared. 
After  this  period,  they  are  to  be 
supplied  with  oatmeal  and  treacle, 
so  mixed  as  to  crumble;  a  food 
of  which  the  chickens  are  so  fond, 
and  thrive  so  rapidly,  that,  at  the 
end  of  two  months,  they  will  be  as 
large  as  full  grown  fowls. — We 
apprehend,  however,  this  ingenious 
method  would  render  the  chickens 
more  expensive,  than  we  can  pur- 
chase them,  in  the  most  extra- 
vagant London  markets  :  hence  it 
appears  to  be  calculated  only  for 
the  curious  and  speculative  epicure. 
See  Egg  and  Hen. 

Chickling  Vetch.  See 
Vetch. 

CHICKWEED,  or  Atom,  L.  a 
genus  of  plants,  comprising  five 
species,  of  which  that  most  gene- 
rally known  in  England  is  the  media, 
or  common  chick  weed. 

It  groAvs  in  almost  every  situa- 
tion, whether  damp,  or  even  boggy 
Is,  or  the  cne:t  gravel  walks 
in  gardens.  In  its  wild  state, 
this  plant  frequently  exceeds  half 
a  yard  in  height,  and  varies  so 
taueii 
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much  From  the  garden  chickweed, 
that  if  a  person  were  acquainted 
only  with  the  tatter,  he  would  with 
difficulty  recognize  it  in  the  woods. 
On  account  of  its  upright  flowers, 
which  blow  from  March  to  Octo- 
ber, it  may  be  considered  as  a  na- 
tural barometer:  for,  if  they  are 
closed,  it  is  a  certain  sign  of  ap- 
proaching rain ;  while,  during  dry 
Weather,  they  are  regularly  op  n, 
from  nine  o'clock  in  the  morning 
till  neon. 

This  species  affords  a  striking  in- 
stance of  what  is  called  the  steep  of 
plants.  Every  night  the  leaves 
approach  in  pairs,  so  as  to  include, 
within  their  upper  surfaces,  the 
tender  rudiments  of  the  new 
shoots  :  and  the  uppermost  pair, 
but  one,  at  the  end  of  the  stalk, 
is  furnished  with  longer  leaf-stalks 
than  the  others,  so  that  it  can  close 
Upon  the  terminating  pair,  and  pro- 
tect the  end  of  the  branch. 

Swine  are  extremely  fond  of 
chickwecd,  which  is  also  eaten 
by  rows  and  horses,  but  is  not 
led  by  sheep,  and  is  refused 
by  goats.  It  likewise  furnishes  a 
grateful  food  to  small  birds,  and 
young  chickens  :  its  tender  shoots 
and  leaves,  when  boiled,  can  be 
Tcarceljr  distinguished  from  early 
spinach,  and  are  in  every  respect 
as  wholesome.  They  are  reputed 
to  be  refrigerating  and  nutritive 
food  for  persons  of  a  consumptive 
habit. 

CHILBLAIN,  in  medicine,  is  a 
small  tumor,  or  ulcer,  in  the  hands, 
feet,  heels,  i'c.  It  is  occasioned 
either  by  exposing  warm  parts  too 
suidf  nly  to  a  cold  temperature  j  or 
•Iding  the  hands,  or  feet,  when 
',  too  precipitately 
to  a  considerable  degree  of  heat', 
fcuch  affections  always  have  a  gr^at 
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tendency  to  mortification,  in  which 
they  frequently  terminate.    ' 

Children  of  sanguine  habits,  and 
delicate  constitutions,  are  most 
liable  to  chilblains  ■  which  m 
prevented  by  such  remedies  as  in- 
vigorate the  system;  by  wearing 
flannel  socks,  from  the  beginning 
of  September  to  the  latter  part  of 
spring,  and  occasionally  taking 
gentle  laxatives,  when  they  are 
disposed  to  become  costive.  All 
these  precautions,  however,  will 
be  attended  with  no  benefit,  if 
jroui&g  people  are  suffered  to  re- 
pair  to  the  fire,  immediately  after 
coming  from  the  most  severe  ex- 
ternal cold. 

In  the  commencement  of  this 
painful  complaint,  the  cure  is  easy: 
immerse  die  part  affected,  several 
times  a  day,  for  a  few  minutes, 
into  cold  water,  and  guard  against 
sudden  vicissitudes  of  heat  and 
cold;  as  either  are  equally  hurt- 
ful. But,  if  simple  water  procure 
no  speedy  relief,  dissolve  an  ounce 
of  salt-petre  in  half  a  pint  of  vine- 
gar and  an  equal  quantity  of  wa- 
ter, and  foment  with  it  the  part 
affected  every  night.  When  the 
tumors  will  not  yield  to  these  ap- 
plications, and  still  remain  in  a 
swelled  and  painful  state,  without 
producing  ulceration,  a  few  drops 
of  the  pure  tincture  of  hnzoin 
may  be  rubbed  occasionally  on 
them;  and  the  parts  should  be 
defended  against  the  external  air, 
by  softlinen  cloths :  from  this  simple 
treatment,  we  have  experienced  die 
best  effects. 

CHILD,  a  term  of  relation  to 
parei.t ;  but  also  metaphorically 
applied  to  adults,  expressing  either 
simplicity,  or  imbecility.  We  shall 
consider  it  only  iu  the  former 
sense. 

LI  2  A^ 
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As  the  physical  education  of 
children,  in  its  different  branches, 
would  require  a  greater  portion  of 
room,  than  can  be  devoted  to  it  in 
an  alphabetical  work  ;  and  as  this 
subject  has  been  amply  discussed 
in  a  work,  just  published  from  the 
German  of  Dr.  Struve,  we  shall, 
in  this  place,  give  a  few  hints,  rela- 
tive to  the  moral  duties  of  chil- 
dren to  their  parents.  Having  in- 
cidentally treated  of  various  sub- 
jects, not  less  ccnne&ed  with  the 
bodily  prosperity  of  youth,  than 
that  of  adults,  and  resuming  others 
in  alphabetical  order,  we  venture  to 
hope,  our  readers  will  approve  of 
this  arrangement. 

The  obligations   of  children   to 
their  parents,  arise  from  a  prin- 
ciple of  natural  justice  and  retri- 
bution.     To  those  who   gave  us 
existence,     we    instinctively    owe 
submission,  and  obedience,  during 
our  minority,  as  well  as  gratitude 
and   reverence  ever   after  3    those 
who  protected  us  in  the  weak  state 
of  infancy,  are  justly  entitled  to  our 
protection  in  the  infirmity  of  their 
age :   those  who,  by  nurture  and 
education,  have  enabled  their  off- 
spring to  prosper,  ought  reciprocally 
to  be  supported  by  that  offspring, 
if  unfortunately  they  should  stand 
in  need  of  assistance.     Upon  this 
self-evident  principle  are  establish- 
ed all  the  filial  duties  enjoined  by 
positive  laws.     And,  although  by 
the   statutes   of    this    country,   an 
illegitimate   child    appears    to    be 
exempt  from  such  obligations  to- 
wards   its'   parent;    yet   we  find, 
that,  in  cases  of  legal  issue,   the 
tie  of  nature  is  not  dissolved  by 
any  misconduct  of  the  parent :  and 
consequently  a  child  ought  equally 
to  defend  the  person,  or  maintain 
the  cause,  or  suit,  of  a  bad  parent, 
as  of  a  virtuous  one ;  and  is  alike 
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compellable,  if  of  sufficient  ability, 
to  maintain  and  provide  for  a 
wicked  and  unnatural  progenitor, 
as  for  one  who  has  shewn  the 
greatest  affection,  and  parental 
piety. — It  does  not  behove  us  to 
comment  upon  the  consequences 
of  these  injunctions,  nor  shall  we 
attempt  to  reconcile  thenvto  gene- 
ral principles  of  equity,  but  submit 
this  arduous  task  to  the  wisdom  of 
our  legislators. 

With  respect  to  the  manage- 
ment of  children,  in  the  early 
stages  of  life,  we  refer  to  the  article 
Infancy. 

CHIMNEY,  in  building,  is  that 
part  of  a  house,  where  the  fire  is 
made,  and  which  is  provided  with 
a  tube,  or  funnel,  to  carry  off  the 
smoke. 

Notwithstanding  the  magnifi- 
cence of  the  Grecian  and  Roman 
architecture,  it  is  very  doubtful 
whether  their  common  dwelling- 
houses  had  chimnies ;  for  they  made 
use  both  of  stoves,  and  holes  cut  in 
the  roofs  of  their  houses,  to  admit 
the  free  egress  of  smoke.  But  as 
Virgil  mentions  chimnies,  wc 
may  infer,  that  they  were  not 
wholly  unknown  to  the  ancients. 

Method  of  Building  Chimnies, 
that  uill  not  smoke  :  Masons  have 
adopted  different  methods  of  draw- 
ing up  the  funnels  of  chimnies, 
generallv  regulated  by  their  own 
fancy  and  judgment,  which  are  of- 
ten influenced  by  local  customs : 
hence  they  are  seldom  directed  by 
sound  and  rational  principles.  It 
frequently  happens,  that  the  smok- 
ing of  chimnies  is  occasioned  by 
their  being  carried  up  narrower  at 
the  top  than  below,  or  in  a  zig-zag 
form,  or  in  angles  ;  indeed,  in 
some  instances,  this  is  owing  to  ac- 
cidental causes  5  but,  for  the  most 
part,  it  must  be  attributed  to  those 
above 
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above  mentioned.  When  chimnies 
are  constructed  in  a  pyramidal  or 
tapering  form,  especially  if  the 
house  be  of  a  considerable  height, 
there  is  much  reason  to  apprehend 
that  they  will  smoke  :  the  air  of  a 
room  being  rarefied,  is  forced  into 
the  funnel  of  the  chimney,  and  re- 
ceives from  the  fire  an  additional 
impetus  to  carry  up  the  smoke. 
Thus  it  is  evident  that,  as  the  smoke 
ascends,  the  impelling  force  is  les- 
sened ;  it  moves  slower,  and  con- 
sequently requires  a  greater  pro- 
portion of  space  to  circulate  through  : 
whereas,  in  the  usual  way;  it  has 
less  room,  from  the  sides  of  the- 
chimney  being  gradually  contracted. 
Aldiough  this  method  of  con- 
structing chimnies  may  not  meet 
with  general  approbation,  because 
it  is  supposed  that  the  wider  a 
chimney  is  at  die  top,  the  more 
liberty  the  wind  has  to  blow  down  5 
yet,  on  the  other  hand,  it  is  obvi- 
ous that,  from  the  structure  of  the 
chimney,  and  from  other  causes, 
the  wind,  having  no  resistance  to 
overcome,  must  necessarily  return, 
and  thus  facilitate  the  free  egress 
of  the  smoke.  In  the  usual  man- 
ner of  building  pyramidal  chimnies, 
when  a  current  of  air  rushes  down- 
wards, the  wind  and  smoke  are 
ih  a  manner  confined,  and  as  the 
resistance  is  less  from  below,  the 
smoke  bursts  out  into  the  room. 
Hence  the  reverse  method  before 
suggested,  has  proved  effectual, 
after  every  other  expedient  had 
failed,  and  even  in  a  house,  stand- 
ing in  the  most  disadvantageous 
situation,  namely,  under  a  lofty 
mountain  to  the  southward,  from 
which  blasts  were  blown  down  upon 
it.  A  vent  was  carried  up  without 
angles,  as  perpendicular  as  possible, 
being  made  several  inches  wider 
at  the  top  than  at  the  bottom  :  the 
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funnel  was  contracted  in  a  throat 
directly  above  the  fire-place,  and 
widened  gradually  upwards.  Since 
that  time,  the  house  has  not  only 
ceased  to  smoke,  but,  when  the 
doors  stand  open,  the  draught  is 
so  strong  that  it  will  carry  a  piece 
of  paper  up  to  the  top  of  the  chim- 
ney. The  advantage  of  erecting 
chimnies  after  this  mode,  are  so 
evident,  that  we  venture  strongly 
to  recommend  its  adoption ;  for, 
independendy  of  their  being  ex- 
empt from  smoking,  and  contribut- 
ing to  purify  the  atmosphere,  by 
the  rapid  current  of  air  continually 
circulating  through  the  apartment, 
it  will  prevent  large  quantities  of 
soot  from  accumulating,  and  con- 
sequently remove  every  apprehen- 
sion of  their  taking  fire. 

Various  other  experiments  have 
been  made,  with  a  view  to  prevent 
or  cure  smoky  chimnies  :  of  these 
we  shall  enumerate  only  the  two 
following,  which  deserve  pardcular 
notice.  The  first  is,  not  to  suffer 
the  height  of  die  mantle  to  exceed 
one- third  of  diat  of  the  room,  and 
to  carry  the  jaumbs  and  breast  up- 
right, at  least  to  the  ceiling,  when 
they  should  be  turned  or  sloped  as 
easily  and  gradually  as  possible. 
The  jaumbs  from  die  hearth  to  the 
mantle  should  describe  the  form  of 
a  curve  ;  and  the  lower  part  of  the 
mantle,  a  broad  horizontal  plane  : 
the  distance  from  the  inside  of  the 
breast  to  the  back,  on  each  side  of 
the  diroat,  being  from  ten  to  four- 
teen or  sixteen  inches,  according 
to  the  size  of  the  chimney.  This 
mode  of  reducing  smoky  chimnies, 
we  are  informed,  has  repeatedly 
been  found  successful. 

Another  method,  which  is  at- 
tended with  but  little  expence, 
consists  in  setting  the  grate,  if  a 
Bath  stove,  eleven  or  twelve  inches 
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distant  from  the  fender ;  and  in 
cutting  away  the  back  of  the  chim- 
ney, so  as  to  leave  a  space  of  two 
inches  between  the  back  of  the 
grate,  and  that  of  the  chimney.  If 
the  grate  be  of  the  common  form, 
the  sides  should  be  tilled  up  with 
brick-work,  and  taced  with  Dutch 
tiles.  By  this  construction,  the  air 
that  passes  behind  the  back  of  the 
grate  will  impel  the  smoke  with 
an  increased  velocity,  and  thus  pre- 
v\  at  it  from  bursting  into  the  room. 

Smoky  chimnies  are  frequently 
occasioned  by  their  being  so  very 
narrow  as  scarcely  to  admit  the 
children,  usually  employed  for  the 
purpose  of  sweeping  them,  to  reach 
properly  to  tire  top.  This  evil  may 
be  remedied,  and  that  inhuman 
practice  rendered  unnecessary,  by 
adopting  the  following  mode,  which 
lias  been  used  for  time  immemorial 
in  Edinburgh,  Glasgow,  and  other 
cities  in  the  North  ;  and  which  ef- 
fectually answers  the  end  intended. 

Procure  a  rope  for  the  purpose, 
twice  the  length  of  tire  height  of 
the  chimney,  to  the  middle  of  which 
is  to  be  tied  a  bush  (of  broom,  furze, 
^:c.)  sufficiently  large  to  fill  the 
chimney.  Put  one  end  of  the  rope 
down  the  whole  passage ;  and,  if 
there  be  any  windings  in  it,  a  bul- 
let, or  round  stone,  is  to  be  tied  to 
the  extremity  of  the  rope,  and  the 
wood-end  of  the  bush  introduced 
after  the  rope  has  descended  into 
the  chamber j  where  a  person  must 
pull  it  downward.  By  the  elasti- 
city of  its  twigs,  the  bush  sweeps 
the  sides  of  the  chimney  as  it  de- 
scends, and  carries  the  soot  with 
it.  Should  it  be  necessary  for  the 
man  at  the  top,  who  has  hold  of 
the  other  end  of  the  rope,  to  draw 
the  bush  up  again,  the  person  below 
must  turn  the  latter,  so  as  to  send 
liie  wood-end  uppermost,   before 
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he  gives  notice  to  the  assistant  at 
the  top  to  pull  it  upwards.  Chim- 
nies thus  cleaned,  never  require 
one-tenth  part  of  the  repairs,  ren- 
dered necessary  wh-fre.  they  are 
swept  by  children :  for,  as  these 
are  obliged  to  work  themselves  up, 
by  pressing  their  knees  and  ieet  on 
one  side,  and  their  backs  on  the 
other,  they  not  unfrequefttljr  force 
out  the  bricks  that  divide  the  chim- 
nies. This  is  the  chief  cause  why, 
in  many  houses  of  the  metropolis, 
a  fire  in  one  apartment  always  rills 
the  adjoining  ones  with  smoke, 
and  sometimes  even  the  neighbour- 
ing house.  Whole  buildings  have 
pfteo  been  burnt  down,  from  this 
concealed  cause ;  as  a  foul  chim- 
ney, taking  lire,  communicates  it 
by  these  apertures  to  empty  apart- 
ments, or  to  such  as  were  rilled 
with  lumber  ;  and  in  which  it  was 
thought  unnecessary  to  make  any 
search,  after  the  fire  had  been  ex- 
tinguished in  the  chimney  where 
it  first  began.  We,  therefore,  se- 
riously recommend  this  practice(  to 
be  universally  adopted,  as  an  object 
of  interest,  not  less  than  on  account 
of  its  humane  tendency.  It  would, 
farther,  be  no  detriment  to  those 
who  procure  their  subsistence  by 
the  sweeping  of  chimnies  :  for,  if 
this  plan  should  be  countenanced, 
they  would  be  as  necessary,  then, 
for  the.  convenience,  of  the  public  as 
they  are  at  present ;  and  those  very- 
persons  would  be  unavoidably  in- 
duced to  provide  themselves  with 
ropes  for  that  purpose.  Lastly, 
such  a  beneficial  change  might  af- 
ford the  only  practicable  means  of 
rescuing  many  unfortunate  children 
from  their  degraded  situation ;  pre- 
vent many  accidents  by  which  they 
become  deformed 5  and  obviate  the 
evils  attendant  on  :j-  premature  old 
age. 

Amonsr 
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Among  the  treatises  published 
on  this  subject,  besides  those  con- 
tained in  Count  Rujvifokd's  Expe- 
rimental Essays,  we  shall  mention 
only  Mr.  David  Porter's  Consi- 
derations on  the  present  State  of 
Chimneys iv eepers ,  published  some 
years  since;  and  Mr.  Tho.  Dan- 
forth's  pamphlet,  entitled  The 
Theory  of '  Chimnies  and  Fire-places 
investigated,  &c.  (Svo.  Is.  17p6.) 
The  latter  is  an  ingenious,  but  the 
former  is  a  practical  and  valuable 
essay,  which,  together  with  ano- 
ther on  the  same  subject,  Mr.  Por- 
ter has  printed  at  his  own  ex- 
pence,  and  distributed  gratis  for 
the  benefit  of  the  public  ;  a  libera- 
lity net  common  to  authors. 

China :   See  Porcelain. 

CHINCOUGH,  or  Hooping- 
cough,  a  contagious  disease,  which 
at  first  resembles  a  common  cold, 
though  it  is  from  its  commence- 
ment attended  with  a  difficulty  of 
breathing ;  and  the  eyes  are  pro- 
truded from  their  sockets.  It  ge- 
nerally attacks  children;  to  whom, 
if  mismanaged,  it  frequently  proves 
fatal.  Those  who  breathe  an  im- 
pure air,  live  upon  poor  susten- 
ance, or  are  indulged  in  large  pota- 
tions of  warm  tea,  and  do  not  enjoy 
sufficient  exercise,  are  most  subject 
to  this  convulsive  cough,  in  its  ut- 
most severity.  Hence  the  neces- 
sity of  parents  to  pay  unremitting 
attention  to  those  circumstances 
which  aggravate  the  complaint. — - 
But,  if  the  cough  become  so  violent 
that  respiration  is  occasionally  sus- 
pended, and  when  the  patient 
breathes  again,  is  accompanied 
with  a  shrill  hooping  noise,  no  time 
should  be  lost  to  remove  him  to  a 
different  air,  whether  it  be  more  or 
less  pure,  provided  it  is  at  some1 
distance  from  his  former  residence. 
The  diet  in  this  disorder  should  al- 
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ways  be  light,  but  nourishing ;  and 

if  no  fever  prevail,  white  meat  may 
be  allowed  in  very  moderate  quan- 
tities, so  as  to  divide  the  usual  din- 
ner into  three  or  four  different  por- 
tions, and  to  give  neither  cold  nor 
hot  drinks,  but  toast  and  water, 
with  a  little  white  wine,  of  which 
the  chill  is  taken  off;  gruel;  de- 
coctions of  sago,  tapioca,  arrow- 
root, Sec.  If  the  cough  be  attend- 
ed with  febrile  symptoms,  medical 
advice  should  be  procured  ;  but  in 
ordinary  cases  we  would  advise  a 
gentle  emetic,  made  of  an  infusion 
of  chamomile  flowers,  gradually 
administered  ;  and  afterwards  to 
apply  the  following  liniment  to  the 
pit  of  the  stomach  :  Take  one 
scruple  of  tartar  emetic,  dissolve  it 
in  two  ounces  of  spring  water,  and 
add  half  an  ounce  of  the  tincture  of 
cantharides.  This  embrocation  was 
originally  prescribed  by  Doctor 
STRuvE,andhas,  from  experience, 
been  found  of  superior  efficacy  to 
the  patent  or  quack  medicines  ad- 
vertised in  the  daffy  papers.  A  tea- 
spoonful  of  it  ought  every  hour  to 
be  rubbed  on  the  lower  region  of 
the  stomach,  with  a  warm  piece  of 
flannel;  and  the  wetted  part  should 
likewise  be  covered  with  flannel. 
A  gentle  previous  \omiting,  how- 
ever, is  necessary  to  promote  the 
absorption  of  the  liniment. 

In  the  beginning  of  the  hooping- 
cough,  especially  after  a  change  of 
air,  great  advantage  has  often  been 
derived  from  the  application  ot~  the 
juice  of  onions,  horse-radish,  or 
other  stimulants,  to  the  soles  of  the 
feet. — See  Blister. 

Chlorosis.  See  Green  Sick- 
ness. 

CHOCOLATE,  in  commerce, 
a  kind  of  cake,  prepared  principal- 
ly of  the  nuts  of  the  cacao,  or  Co- 
coa-tree, to  which  we  refer. 

U  4  In 
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In  preparing  these  cakes,  the 
cocoa  is  properly  roasted,  and  well 
cleaned,  before  it  is  pounded  in  a 
mortar  to  reduce  it  to  a  coarse  mass, 
which  is  afterwards  ground  as  fine 
as  possible  on  a  stone.  As  soon  as 
it  is  sufficiently  triturated,  it  is  put 
quite  hot  into  tin  moulds,  where  it 
congeals  in  a  very  short  time. — ■ 
This  is  the  common  chocolate,  as 
prepared  in  England  from  the  co- 
coa alone,  without  any  other  ingre- 
dient. Sometimes,  however,  a 
small  quantity  of  sugar,  or  of  va- 
nilla, is  added,  for  improving  its 
taste.  As  these  cakes  are  very 
liable  to  contract  good  as  well  as 
bad  scents,  they  should  be  careful- 
ly wrapped  up  in  paper,  and  kept 
in  a  dry  place. 

Good,  unadulterated  chocolate, 
ought  to  possess  the  following  pro- 
perties :  a  brown  colour  inclining 
to  red,  and  rather  lively  than  faint ; 
a  smooth  surface  not  affected  by 
mere  contact  of  the  hand  ;  a  fine 
and  uniform  consistence  on  break- 
in;;'  it,  without  any  granulated  par- 
ticles, which  arise  from  the  addi- 
tion of  sugar,  employed  by  the  ma- 
nufacturer to  conceal  still  baser 
ingredients  ;  lastly,  it  should  easily 
melt  in  the  mouth,  and  leave  no 
roughness  or  astringency,  but  fa- 
ther a  cooling  sensation  on  the. 
tongue. — This  last  quality  is  the 
most  decisive  criterion  of  genuine 
chocolate. 

Among  the  various  experiments 
made  with  the  view  of  discovering 
Substitutes  for  the  expensive  nut  of 
the  cocoa,  in  the  preparation  of 
chocolate,  none  has  hitherto  com- 
pletely succeeded.  The  Germans 
employ  sweet  almonds,  as  well  as 
the  blanched,  dried,  and  roasted 
kernels  of  the  hazel,  and  wall-nut, 
for  this  purpose;  and  M.  Mak- 
CtKaif  procured  a  quantity  of  oil 
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from  the  fruit,  or  kernel,  of  the 
lime-tree,  which  he  formed  into  a 
paste,  resembling  chocolate,  but  it 
differed  much  from  it,  both  in  taste 
and  flavour. 

Chocolate,  ready  made,  and  co- 
coa-paste, are  prohibited  to  be  im- 
ported, on  penalty  of  forfeiting  the 
same,  and  double  the  value :  10 
Geo.  I.  c.  10,  sec.  2.— r-We  under- 
stand, from  the  "  Encyclopaedia 
Britdn'nica"  though  we  cannot 
find  it  in  "  Steel's  Tables  of  the 
Custom  and  Excise  Duties,"  that 
chocolate,  made  and  sold  in  Great 
Britain,  pays  an  inland  duty  of  Is. 
6d.  per  lb.  avoirdupois ;  that  it 
must  be  inclosed  in  papers,  con- 
taining one  pound  each,  and  pro- 
duced at  the  excise  office,  to  be 
stamped. — (It  is,  nevertheless,  ge- 
nerally sold  in  papers,  containing 
four  ounces  each.)  —  On  giving 
three  days  notice  to  the  excise, 
private  families  may  make  their 
own  chocolate,  provided  not  less 
than  half  an  hundred  weight  of 
nuts,  be  employed  at  one  time. 

Considered  as  an  article  of  diet, 
chocolate  is  a  nutritive  and,  in 
general,  wholesome  food,  welt 
adapted  to  the  weak  stomachs  ot 
invalids  and  valetudinarians.  If 
duly  prepared,  and  not  too  much 
roasted  in  the  nuts  (which  imparts 
a  dark,  rather  than  reddish  colour 
to  the  cakes),  it  is  easily  dissolved 
in  a  liquid  state;  and,  being  quick- 
ly assimilated  to  alimentary  mutter, 
it  is  less  flatulent,  and  oppressive, 
than  most  vegetable  dishes  of  a 
viscid,  and  oil}'  nature.  To  pro- 
mote its  digestion,  it  ought  not  to 
be  used  without  the  addition  of 
aromatic  spice,  such  as  cinnamon, 
cardamoms,  vanilla,  &:c.  which 
last,  however,  must  be  sparingly 
employed,  as  it  is  one  of  the  moat 
heating,  and  stimulating  drugs. 

Cholera 
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Cholera  Morlus,  SeeDiARKHCEA 
and  Vomiting. 

CHRISTOPHER,  the  Herb, 
or  ABcea  spicata,  L.  is  an  indige- 
nous plant,  growing  in  woods  and 
shady  places,  and  is  found  chiefly 
near  Malham  -  Cove,  Clapham, 
Thorpe  Arch,  and  other  places  in 
the  north-west  of  Yorkshire.  It 
is  perennial,  attains  the  height  of 
about  2|  feet ;  flowers  in  the 
months  of  May,  or  June ;  and 
produces  black,  shining,  pulpy 
berries  in  autumn,  about  the  size 
of  peas,  which  are  considered  as 
poisonous. 

On  account  of  its  fetid  smell, 
this  plant  is  said  to  be  frequented 
by  toads  :  it  is,  nevertheless,  eaten 
by  sheep  and  goats,  but  refused  by 
cows,  horses,  and  swine.  The  dry 
leaves  are  extremely  sharp  and 
rough,  so  that  they  may  be  usefully 
employed  for  polishing  hard  wood 
and  ivory.  —  The  berries,  boiled 
with  alum,  yield  a  deep,  black 
dye;  and  Thielbein,  a  German 
writer  (in  Crell's  "  Chemical 
Disrov cries,  vol.  ii.),  asserts  that 
the  red  berries  of  the  Acice a  spicata, 
give  a  beautiful  dye,  equal  to  that 
obtained  from  cochineal ;  after 
boiling  them  with  cream  of  tartar, 
and  dropping  into  the  decoction  a 
solution  of  tin  in  aqua  fqrtis,  the 
colour  became  permanent. — We 
believe  he  alludes  to  the  berries 
produced  by  another  species  of  this 
herb,  either  the  Artie:/  alia,  or 
racemosa  of  North  America,  or  the 
ifugd,  of  Siberia  (which  is  an 
excellent  preservative  againsl  the 
worm  in  paper!  moths,  and  bugs)  j 
because  our  native  species  general- 
ly produces  Hack  berries. 

CHRONICAL  DISEASES  are, 
in  general,  neither  attended  with 
fever,  nor  any  other  symptoms  por- 
tending a  speedy  termination  of  the 


CHR 


ts* 


complaint;  and,  in  this  sense,  thev 
are  opposed  to  acute,  or  inflamma- 
tory disorders.  Physicians  rind  no 
small  difficulty  in  drawing  a  pre- 
cise line  of  distinction  between 
these,  affections ;  as  the'  latter  often 
change  into  those  of  a  chronic  na- 
ture. 

Tissot  derives  the  origin  of  in- 
veterate diseases  from  the  following 
sources:  1.  Debility  of  the  solid 
parts  of  the  body,  either  heredi- 
tary, or  induced  by  adventitious 
causes;  2.  Defective  digestion,  and 
weakness  in  the  stomach;  3.  im- 
proper treatment,  and  imperfect 
resolution,  of  acute  diseases  ;  and 
4.  Too  great  irritability,  and  other 
affections,  of  the  nervous  system. 

From  this  view  of  the  causes, 
and  the  corresponding  evidence  of 
medical  practitioners,  it  cannot  be 
doubted  that  chronic  maladies  are 
not  only  the  most  complicated,  but 
also  the  most  difficult  to  be  re- 
moved :  Proteus-iike,  they  appear 
under  a  thousand  different  forms, 
often  exhaust  the  fortitude  of  the 
most  patient,  baffle  the  united  ef- 
forts of  the  Faculty,  throw  the  un- 
happy person  into  a  state  of  de- 
spair, and  deliver  him  over  to  all  the 
artifices,  and  cunning  of  ignorant 
pretenders,  who  impose  upon  the 
credulous  victim,  and  close  the 
of  his  delusion  ! 

On  die  contrary,  in  acute  dis- 
eases, Nature,  though  violent  in 
all  her  efforts,  generally  points  out 
the  way,  in  which  she  may  be  as- 
sisted :  in  short,  the  cautious  phy- 
sician, who  has  had  a  moderate 
share  of  experience,  will  here  sel- 
dom fail  to  procure  the  desired 
relief.  If  his  prescriptions  be 
scrupulously  attended  to,  a  few 
appropriate  doses,  in  a  vigorous 
constitution,  will  produce  all  the 
good  eflicfs  which  may  be  attained 
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by  art. — But,  in  chronic  affections, 
medicines  generally  operate  slowly, 
aucl  often  in  a  manner  very  diffe- 
rent from  what  experience  entitles 
us  to  e&pecl.  Hence  the  preca- 
rious nature  of  drugs  has  become 
almost  pr  »v  rbi  il  ;  not  because 
they  are  in  themselves  inert  (which 
would  involve  a  contradiction) ; 
but  because  they  were  improperly, 
or  injudiciously,  applied. 

Such  being  the  case  in  all  those 
inveterate  affections,  which  tor- 
ment mankind,  it  is  muter  of  just 
surprize,  that  the  attention  of  the 
affiicled,  as  well  as  the  scientific,  has 
not  been  more  generally  directed 
towards  discovering  effectual  means 
of  relieving  the  unhappy,  instead 
of  such  as  have  but  too  often 
eluded  the  most  sanguine  hopes  of 
the  patient,  and  detracted  from  the 
reputation  of  the  physician. — If  it 
be  admitted  that,  in  chronic  dis- 
tempers, the  whole  animal  frame 
is  under  a  slow,  though  certain, 
influence  of  disease  ;  that  the  sys- 
tem, in  all  its  functions,  requires  a 
very  different  action,  or  stimulus, 
from  that  generally  produced  by 
medicines,  on  particular  organs ; 
and  that  so  favourable  a  change 
can  be  effected  only  by  operating 
on  the  d  ffere  ut  processes  of  diges- 
tion, assimilation,  absorption,  and 
respiration,  not  separately,  but 
conjointly^  then  we  may  venture 
to  affirm,  that  the  prevailing  plan 
ot  treatuig  those  obstinate  maladies 
is  established  upon  a  veryprecarious 
basis. 

Novel  as  this  assertion  may  ap- 
pear to  many  of  our  readers,  it  is 
nevertheless  true ;  and  though  it 
may,  at  first,  meet  with  opposi- 
tion, like  most  of  those  general 
truths  which  all  acknowledge,  but 
few  will  defend  or  practise,  there 
is  every  reason  to  trust  to  the  good 
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sense  of  mankind,  that  empiricism 
and  knavery  will  gradually  vanish 
from  the  tablets  of  history. 

In  order  to  approach  with  our 
labours  towards  a  plan  of  so  bene- 
ficial a  tendency,  we  have,  on  all 
proper  occasions,  inculcated  the  ne- 
cessity of  attending  to  that  most 
important  department  of  medicine, 
which  treats  of  diet  and  regimen. 
From  these  alone,  the  most  essen- 
tial advantages  may  be  derived  in 
all  chronic  diseases,  especially 
such  as  cannot  be  traced  to  their 
sources,  or  the  predisposvig  causes 
of  which  cannot  be  discovered, 
either  from  an  intentional  conceal- 
ment of  the  patient,  his  want  of 
resolution  and  capacity  to  disclose 
them,  or  other  reasons,  chiefly 
arising  from  the  present  imperfect 
state  of  the  healing  art.  Hence, 
the  writer  of  this  article  has,  for 
many  years,  been  sedulously  em- 
ployed in  collecting  and  arranging 
facts,  towards  a  new  work,  in 
which  he  proposes  to  lay  before  the 
public  an  outline  of  the  treatment 
to  be  adopted  in  a  diseased  state  of 
the  body  ;  and  which  will  form  a 
counterpart  to  his  former  "  Lec- 
tures on  Diet  and  Regimen." — At 
present,  it  will  be  sufficient  to  point 
put  the  principal  rules,  by  which 
the  conduct  of  such  persons,  as  are 
the  victims  of  inveterate  afflictions, 
ought  in  general  to  be  guided. 

1.  When  the  patient  is  not  con- 
fined to  his  bed,  gentle  and  fre- 
quent exercise  will  be  salutary ;  but 
all  violent  commotions,  whether  of 
mind  or  body,  are  extremely  pre- 
judicial, and  cannot  fail  to  retard 
his  recovery. 

2.  The  sick-room  ought  to  be 
lofty  and  capacious, frequently  ven- 
tilated by  opening  the  door  or  win- 
dows, without  admitting  a  draught 
of  air  5  and,  in  damp  weather,  the 
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apartment  cleared  of  foul,  mephitic 
vapours,  either  by  mild  aromatic 
fumigations,  or  more  effectually,  by 
the  steam  of  vinegar.  For  the  same 
reason,  ail  soiled  linen,  as  well  as 
the  night-chair,  Sec.  should  be  im- 
mediately removed;  the  b_d  fre- 
quently made  ;  and  an  assemblage 
of  persons  never  suffered  to  vitiate 
tiie  atmosphere  of  a  patient's  room. 

3.  L<:t  the  ti'/upcra tare  of  U\     lir 
be  cool  rather  than  warm;  yet  this 

ral  rule  may  admit  of  excep- 
tions in  particular  cases  :  only  a 
moderate  degree  of  warmth  should, 
arise, be  allowed  with  respect  to 
the  bed-clothes,  and  especial!}-  the 
covering,  which  ought  to  be  soft 
and  light.  When  the  strength  of 
the  patient  permits,  he  should  be 
encouraged  to  rise,  and  spend  part 
of  the  day,  sitting  either  in  bed  or 
on  a  chair;  but  carefully  avoiding 
a  draught  of  air,  or  taking  cold  : 
hence  he  should  not  ioo  suddenly 
venture  to  leave  the  house. 

4.  In  regard  to  food)  lie  must 
abstain  from  crude  and  heating  ani- 
mal flesh,  such  as  bacon,  ham, 
.boiled  beef  hard  eggs,  &c.  from 
dry,  llatulent,  acrid,  salted,  and 
such  provisions  as  increase  the  bulk 
of  feculent  excretions.  Thus,  white 
meat  in  the  most  frugal  portions, 
blended  with  vegetables  of  a  mu- 
cilaginous and  nutritive  kind,  such 
as  cau'irlowcr,  asparagus,  parsnips, 
scorzonera,  &c.  as  well  as  I 
dishes  of  rice,  barky,  or  oatmeal, 
in  a  liquid  rather  than  solid  form, 
and  particularly  baked  or  roasted 
apples,  will  be  found  the  most 
conducive  to  health.  In  certain 
cases,  however,  raw  fruit  may  be 
abundantly  allowed  ;  but  the  pa- 
tient must  never  eat  any  food 
against  his  appt  rite  ;  arid  if,  during 
the  crisis  of  a  disease,  he  should 
express  a  strong  desire  for  a  parti- 
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cubr  dish,  no  prudent  physician 
will  object  to  the  gratifying  of  this 
natural  inclination,  unless  the  sub- 
stance claimed  be  obviously  pos- 
sessed of  hurtful  qualities. 

r>.  In  \h  if  drink)  a  chro- 

nic patient  cannot  be  too  cautious. 
In  general,  he  ought  to  give  the 
preference  to  simple,  pure  water, 
or  ptisan  made  of  pearl-barley  and 
currants  ;  or  whey  ;  toast  and  wa- 
ter; or  this  fluid  acidulated  widi 
the  juice  of  lemons  or  vinegar,  and 
sweetened  with  sugar  or  honey. 
All  spirituous  liquors  are.  in  gene- 
ral, unnecessary  and  detrimental, 
.unless  required  from  particular  cir- 
cumstances, 

6.  The  important  process  of  per- 
spiration also  deserves  to  be  duly 
regulated  :  every  time  the  patient 
ha£  profusely  perspired,  he  ought 
to  change  Ins  hnen,  which  should 
be  previously  warmed ;  and,  if 
there  prevail  no  peculiar  irritability 
in  the"  system,  flannel  will  alwa)  s 
be  found  the  raoftt  beneficial  dress 
next  the  skin. 

In  short,  every  object*  tending 
to  alarm  or  disturb  the  patient, 
should  be  carefully  removed ;  his 
sleep  rendered  as  quiet  and  com- 
fortable as  possible  ;  and,  if  his 
strength  and  appetite  begin  to  irn- 
r<  double  his 
attention,  both  as  to  the  time  and 
manner  of  taking  muscular  exex- 
cise, :  ot  less  than  to  his  mental  ex- 
.,■-.  as  itfell  as  with  regard!  to 
the  gradual  change  of  the  quantity 
and  duality  of  his  alime  nt. 

CHRYSALIS,  or  Auhelia,  in 
natural  history,  is  a  term,  express- 
ing that  form  of  butterflies,  moths, 
chafers,  and  other  inse&s  which 
they  assume,  v.  bile  in  a  state  of  rot 
and  apparent  insensibility 5  before 
they  arrive  at  their  winged  or  most 
,i  state.  This  transformation, 
sap 
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says  Herder,  a  celebrated  G-ef- 
man  author,  affords  a  beautiful 
emblem  of  man's  passage  to  a  fu- 
ture life. 

The  form  of  the  chrysalis  gene- 
rally approaches  that  of  a  cone  : 
while  the  creature  is  in  this  state, 
it  appears  to  be  destitute  both  of 
le^s  and  wings,  to  have  scarcely 
power  to  move  ;  and,  in  short,  to 
be  almost  devoid  of  life.  It  takes 
no  nourishment,  nor  has  it  indeed 
any  organs  for  that  purpose :  its 
posterior  part  is  all  that  seems  ani- 
mated, which  has  the  power  of 
motion,  in  a  very  slight  degree.' 
The  external  coat  of  the  chrysalis 
is  cartilaginous,  of  a  considerable 
size,  generally  smooth  and  glossy, 
though  some  of  them  have  a  few 
hairs,  while  others  are  as  hairy  as 
the  caterpillars  from  which  they 
are  produced ;  and  again  others  are 
rough,  and  in  a  manner  shagreen- 
ed. 

When  first  produced,  the  chry- 
salis is  soft,  and  the  front  of  it 
moistened  with  a  viscous  liquor, 
which  surrounds  the  wings,  legs, 
&c.  as  it  hardens  almost  imme- 
diately, all  those  limbs  that  were 
before  separated,  are  consolidated 
into  a  mass.  Having  undergone  its 
change,  in  this  state,  it  perforates 
the  shell  with  its  head,  and  bursts 
forth  into  day,  in  its  winged  form. 
See  Butterfly. 

As  this  admirable  part  of  the 
animal  creation  has,  hitherto,  been 
almost  entire"' v  neglected  by  econo- 
mists, though  it  has  always  excited 
the  attention  of  the  curious  natu- 
ralist, we  have  inserted  the  preced- 
ing concise  account,  to  remind  the 
ingenious  inquirer,  that  even  these 
rrently  useless  creatures  may, 
baps,  at  some  future  time,  be- 
e<  rnr  subservient  to  important  pur- 
poses.  CtC  CATi-KriLLAR,  p.  450. 
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CHUB, or  Cephalus,  L.  is  a  spe- 
cies of  the  Cyprinus,  a  numerous 
genus  of  fish.  It  is  mostly  found 
in  holes  overshadowed  by  trees, 
where,  these  fish  are  seen  floating 
during  warm  weather,  in  great 
numbers. 

Chub,  being  very  full  of  bones, 
afford  but  an  indifferent  dish  ;  yet 
they  furnish  considerable  amuse- 
ment to  anglers,  as  they  may  be 
easily  taken.  The  best  mode  of 
fishing  for  them  is  the  following  : 
Prepare  a  very  strong  rod  of  suffi- 
cient length,  and  fix  to  the  hook  a 
grasshopper,  beetle,  or  any  other 
large  fly.  This  must  be  dropped 
gently  at  a  small  distance  from  the 
fish,  which  will  bite  immediately, 
if  it  does  not  see  the  angler,  who 
should  take  the  precaution  of  con- 
cealing himself  from  it ;  as,  being 
extremely  timid,  this  fish  sinks  to 
the  bottom,  on  the  slightest  alarm, 
and  not  unfrequently  at  the  passing 
of  a  shadow.  In  March  and  April, 
it  may  be  caught  with  large,  red 
worms  5  in  June  and  July  with  flies, 
snails,  and  cherries ;  but  in  the 
months  of  August  and  September, 
the  proper  bait  is  good  cheese 
pounded  in  a  mortar  with  some 
saffron,  and  a  small  quantity  of 
butter.  The  best  season  for  this 
fish  is  winter,  as  the  flesh  is  theft 
more  firm,  and  better  tasted.  Dur- 
ing cold  weather,  the  angler  should 
keep  his  bait  at  the  bottom,  when 
it  will  be  eagerly  seized. 

CHURN,  a  vessel  in  which  but- 
ter, by  long  and  violent  agitation, 
is  separated  from  the  serous  part  of 
milk. 

The  inferiority  of  the  churns  in 
common  use,  has  induced  several 
ingenious  mechanics  to  exert  their 
skill  in  contriving  others,  that  would 
render  the  process  of  making  but- 
ter less  tedious  and  expensive.     Of 

these 


//  '  €?.  S^r//,,/ss/.,     f  //////   . 


y 


^yffy,.    7/{__yX>; /■/,>.)     //////},>/',,/    (  //?<}//./ 


CHU 

these,  we  shall  give  a  succinct  ac- 
count. 

The  first  is  an  improved  butter 
churn,  construfted  on  a  new  prin- 
ciple, by  the  ingenious  Mr.  C.  Har- 
land,  of  Fenchurch-street,  London. 
The  Barrel  Churn,  delineated 
in  the  Plate  annexed,  is  moved  by 
the  intervention  of  a  multiplying 
wheel,  to  moderate  its  too  violent 
motion.  The  head  of  the  crank  in 
the  mortise  (in  the  handle)  effects 
the  rotatory  motion  of  the  ban-el 
with  great  facility.  And,  if  the  bar- 
rel be.  fixed,  and  the  axis  (in  the  in- 
side), to  which  the  dashers  are  at- 
tached, be  made  to  turn,  the  butter 
will  be  more  speedily-formed.  A  fly- 
wheel is  also  affixed,  by  means  of 
which  the  agitation  of  the  cream  is 
necessarily  performed  in  a  more 
uniform  manner ;  and,  consequent- 
ly, the  butter  will  be  more  perfectly 
separated  from  the  whey. 

Thesecond  is  Mr.  William  Bow- 
ler's improved  Churn,  for  which 
the  Society  for  the  Encouragement 
of  Arts,  Manufactures,  and  Com- 
merce, liberally  gave  him  thirty 
guineas,  in  the  year  1705. 

This  churn  is  of  the  barrel  kind, 
being  a  cylinder,  18  inches  in  dia- 
meter, and  Q  wide  ;  the  sides  are  of 
wood,  and  the  rim  a  tin  plate,  which 
has  two  openings ;  one  8|  inches 
in  length,  and  4  in  width,  through 
which  the  cream  is  poured  into 
the  churn,  and  the  hand  introduced 
for  cleaning  it  3  the  other,  a  short 
pipe,  one  inch  in  diameter,  by  which 
the  butter-milk  runs  out  of  the 
jf hum,  when  the  operation  is  finish- 
ed. The  first  of  these  openings  has 
a  wooden  cover,  fastened  down  by 
two  screws  ;  and  the  other  a  cork 
fitted  to  it,  while  the  butter  is 
churning.  There  is  farther,  near 
the  larger  opening,  a  small  vent- 
hole  with  a  peg,  to  admit  the  pas- 
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sage  of  any  air  that  may  be  dis- 
charged from  the  cream,  at  the 
beginning  of  the  operation.  An 
axle  also  passes  through  the  churn, 
terminating  in  two  gudgeons,  on 
which  it  hangs  ;  its  lower  part  be- 
ing immersed  in  a  trough,  in  order 
to  bold  occasionally  either  hot  or 
cold  water,  according  to  the  season 
of  the  year.  On  the  inside  of  the 
rim,  are  four  projecting  pieces  of 
wood,  with  holes,  serving  to  agitate 
the  cream  by  the  motion  of  the 
churn.  This  movement  is  caused 
by  a  pendulum  3  feet  6  inches  long, 
that  has  an  iron  bob,  weighing 
lOlbs.  and  at  its  upper  end  a  turn- 
ing pulley,  10  inches  in  diameter, 
from  which  a  rope  goes  twice  round 
another  pulley  about  3  inches  in 
diameter,  fixed  on  the  axis  of  the 
churn,  which  it  causes  to  make  a 
partial  revolution,  by  each  vibra- 
tion of  the  pendulum. 

There  are  likewise  sliding  covers 
to  the  machinery,  and  also  another 
to  the  water  trough ;  in  order,  when 
hot  water  is  used,  to  secure  the 
steam,  and  keep  the  cream  in  a 
proper  degree  of  warmth.  The 
motion  of  the  pendulum  is  given, 
and  continued, by  means  of  a  wooden 
rod,  about  3  feet  g  inches  in  length, 
which  turns  on  a  pin  3  inches  above 
the  bob  of  the  pendulum. 

Explanation  qfth  e  Engraving  which 
represents  Mr.  William  Bolder  s 
improved  Churn. 

A.  A.  The  body  of  the  churn. 

B.  An  opening,  by  which  the 
cream  is  put  in. 

C.  The  cover  of  the  large  open- 
ing.   The  small  hole  on  the  oppo- . 
site  side  cannot  be  delineated  in  the 
print. 

D.  The  axis,  or  gudgeon,  on 
which  the  body  of  the  churn  is  sus- 
pended. 

E.  The 
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E.  The  upper,  or  large  pulley. 

F.  The  smaller  pulley  fixed  on 
the  axis  of  the  churn. 

G.  G.  The-  rod  of  the  pendulum, 
banging  from  the  tipper  pulley  E. 

H.  The  boh  of  the  pendulum. 

1. 1.  The  handle,  moveable  on 
the  pin  at  a,  by  which  the  pendu- 
lum is  moved,  milking  a  Inverse 
in  the  form  of  the  dotted  lineK.Kl 

L.  The  trough  for  the  hot  or 
cold  water. 

M.  A  projecting  piece  of  wood, 
with  a  shoulder,  which  supports 
the  handle  I.  when  the  churn  is  not 
at  work.         

As  butter  is  often  made  in  small 
quantities,  and  the  vertical  motion 
of  the  common  churn  is  extremely 
fatiguing,  we  consider  those  me- 
thods of  applying  the  powers  of 
mechanism,  as  valuable  improve- 
ments. Hence  we  presume  to  re- 
commend the  preceding  improved 
butter-churns  to  be  generally  in- 
troduced ;  for  the  facility  and  ex- 
pedition,  with  which  butter  is  thus 
obtained,  will  amply  compensate 
the  additional  expence. 

Chi  u  p.  n i no.  As  we  have  ahead v 
discussed  the  subject  of  butter,  and 
treated  of  the  management  of  the 
dairy  as  conne6fced  with  it,  we  shall 
.  here  a  t\tw  supplemen- 
tary remarks. 

If  a  pump- churn  be  employed, 
it  may  be  plunged  a  foot  deep  in  a 
tub  of  cold  water,  and  remain 
there  during  the  whole  time  of 
churning;  which  will  harden  the 
butter  in  a  considerable  degree. 
This  operation,  as  We  have  before 
observed  (p.  403),  may  be  much 
:ated,  by  pouring  into  fee 
churn  a  small  quantity  of  distilled 
vinegar,  which  will  produce  butter 
in  the  course  of  one  hour.  Those 
who  make  use  of  a  pump-churn, 
should  endeavour  to  keep  up  a  re- 
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galar  motion  of  the  machine  ;  and 
by  no  mean's  admit  any  person  to 
assist  them,  unless  from  absolute 
necessity:  for,  if  the  churning  be 
irregularly  performed,  the  butter 
will  in  winter  go  back;  and,  if 
the  agitation  be  more  quick  and 
violent  in  summer,  it  will  cause 
the  butter  to  ferment,  and  thus  to 
acquire  a  very  disagreeable  flavour. 
— Where  there  are  many  cows,  a 
barrel-churn  is  preferred ;  but  un-  ' 
less  it  be  kept  very  clean,  the  bad 
effects  of  it  will  be  soon  discovered 
in  the  butter.  Particular  care  should 
also  be  taken,  to  place  it  in  a  pro-  ' 
per  temperature,  according  to  the 
change  of  the  season ;  that  is,  to 
fix  it  in  a  warmer  situation  in  the 
winter;  and,  in  the  summer,  to 
expose  it  to  a  free  current  of  air. 

Churn-Staff.      See  Wakt- 
wort. 

CHYLE,  in  animal  economy,  is 
that  white  fluid,  produced  from  the 
nutritious  part  of  the  food,  in  the 
first  passages,  after  the  fibrous  or 
feculent  matter  has  been  separated: 
it  is  chiefly  generated  in  the  milk- 
vessels  of  the  mesentery,  whence 
it  passes  to  the  receptacle  of  the 
chyle,  situated  under  the  left  kid- 
ney, and  is  conveyed  to  what  is 
called  the  thoracic  du6r,  or  the  ca- 
nal of  the  chest,  from  which  it  en- 
ters certain  veins,  Avhere  it  is  mix- 
ed with  the  llood;  in  short,  it  'a 
the  only  supply  of  that  vital  fluid, 
and  hence  the  great  importance  of 
wholesome  food,  from  which  alone 
a  salubrious  blood  can  be  prepared, 
will  be  easily  conceived.  In  rlffc 
view  only,  we  have  introduced  the 
word  c//7//e:  a  liquors  hich  re  sembles 
milk;  has  a  sweetish-saline  t. 
easily  coagulates  :  and  consists  of  a 
mixture  of  oily,  watery,  and  lym- 
phatic parts  (sec  Lymph)  ;  its 
milky  cuiour  arises  from  the  com- 
bination 
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bination  of  oil  with  water  ;  an  in- 
stance of  which  occurs  in  the  milk 
of  almonds. 

As  the  cb vie  is,  by  Nature.,  in- 
tended to  form  the  blood,  to  supply 
the  body  with  nutritious  juices  for 
the  daily  loss  and  waste  it  sustains, 
it  is  obvious  that  this  salutarv  pro- 
cess ought  not  to  be  interrupted  by 
violent  exercise  2tter  meals ;  be- 
cause the  chyle  is  supposed  not  to 
be  completely  secreted,  till  about 
four  hours  alter  the  food  has  been 
taken. 

Dr.  Darwin  observes  that,  tho' 
the  chyle,  from  different  kinds  of 
aliment,  is  very  similar,  and  all  the 
various  constituent  parts  of  animal 
bodies  are  ultimately  produced 
from  the  chyle,  by  sanguification 
juad  secretion,  yet  it  happens,  that 
some  VA:  rlv  nf  aliment  possess  a 
greater  quantity  of  these  particles, 
<"han  others :  such  .  torials,  for 
i'  stance,  as  already  oont'»?'n  much 
sugar,  mucilage,  and  oil,  is  the 
flesh  of  ds  ...j.     -  kft,  fruits 

and  seeds  of  vegetables. 

CICELY,  the  Sweet,  or  great 
chervil,  or  shepherd's  needle,  the 
Scandi.v  odoraiti,  L.  is  a  native 
plant,  growing  in  orchards,  hedges, 
and  waste  places,  but  generally 
nenr  houses  ;  and  is  chieflv  found 
in  the  counties  of  Westmoreland, 
Cumberland,  Lancaster,  and  V\  <_>r- 
cester.  It  is  perennial,  produces 
white  flowers,  which  blow  in  the 
month  of  May  or  June,  and  seeds 
of  a  sweet  and  agreeable  taste. 
The  whole  plant  has  an  aromatic 
scent,  and  its  seeds  are  used  in  the 
north  of  England,  for  polishing  and 
perfuming  oak-flours,  and  furni- 
ture :  they  also  yield  an  essential 
oil,  similar  to  that  obtained  from 
anise-seeds\ — The  fresh  leaves  and 
stalks  of  the  sweet  cicely  impart  to 
wool  a  fine-  citron  yellow  dye,  when 
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prepared  in  a  solution  of  bismuth  5 
as  asserted  by  Dambourney. 

Cichory.    See  Wild  Succory. 

CINNABAR,  in  natural  his- 
tory, is  either  native,  or  factitious. 
The  former  is  an  ore  of  quick- 
silver, moderately  compact,  very 
heavy,  and  of  a  beautiful  striated, 
red  colour.  The  latter  is  compos- 
ed of  six,  or  eight  parts  of  mercury, 
to  one  of  sulphur;  the  whole  is 
sublimed,  and  thus  reduced  into  a 
fine,  red  glebe.  The  best  is  of  a 
high  colour,  and  full  of  fibres,  re- 
sembling needles:  the  chief  use  of 
cinnabar  is  for  painting. 

Formerly,  the  native  cinnabar 
was  much  employed  in  medicine, 
as  a  sedative  and  antispasmodic 
powder,  which  is  stiil  vended  in 
Germany,  for  the  use  of  the  igno- 
rant, who  take  a  dose  of  it  after 
every  alarm,  or  fright.  But  as 
this  metallic  substance  contains 
arsenical  particles,  of  which  it  can- 
not be  cleared  by  repeated  ablution, 
it  frequently  occasions  nausea, 
trembling,  and  anxiety;  which, 
however,  subside  after  vomiting. 
— We  should  not  have  mentioned 
this  substance,  had  we  not  learnt 
from  a  pamphlet,  published  by  Dr. 
LEJTSoM/ih.u  a  late  famous  Quack 
(whose  son  and  widow  now  con- 
tend in  the  newspapers,  for  the 
authenticity  of  his  prescriptions ; 
and  still  trifle  with  the  lives  of  un- 
wary persons),  administered  the 
native  cinnabar,  in  red  powders,  of 
which  he  kept  «>-.;.r  kinds,  containing 
different  proportions  of  this  pig- 
ment, in  order  to  deceive  the  pa- 
tients by  agreater  variety  of  colours. 
— Yvrhen  will  this  outrage  on  hu- 
manity terminate? 

CINNAMON,  is  the  bark  of 
the  true  cinnamon  tree,  or  Laurus 
c'niiiamonium,  L. — but  an  inferior 
sort,  which  is  often  sold  for  ge- 
nuine, 
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nuine,  is  collected  from  the  base 
cinnamon,   o  h  T. 

See  Bay-Tkes,  p.  201. 

Cinnamon  i*  one  of  the  taost 
agreeable,  and  useful  arbmatics:  it 
is  more  grateful  both  to  the  p 
and  stomach,  than  the  generality 
of  spiees.  It  cannot,  how 
be  doubted,  that  it  is  more  heating 
and  stimulating,  than  its  common 
substitute,  cassia-bark  :  hence  die 
latter  is  better  adapted  to  culinary 
uses,  especially  for  the  young  and 
plethoric,  than  the  real  cinnamon, 
which  deserves  the  preference  in 
medicine  :  and  here  it  is  of  con- 
siderable service  in  alvine  fl 

rig  from  relaxation,  and  other 
immoderate  discharges-. 

CHS  ML,   or  P 

i..  a  genus  of  plants,   comprising 
thirty-five  species,  of  which  only 
eight  are  indigenous;   the  pri. 
ese  are:    l.  The  JruticQi 
shrubby    cinquefoil,   which  is 
with  :.  >'  hairs,   has  reddish 

stems,  and  yellow  bloss 
appear  irj  the  month  of  June ;   the 
flowers  are  conspicuous  for  their 
number 

This  usefully 

employed  on  the  Continent,  in  tan- 
ning 

by  cows",  horses,  goats,  and  sheep; 
but  is  refused  by  hogs. 

2.  The  onserina,  or  wild  tansey, 

Or  gOOSe-g!  !  ILVER-WELI). 

3.1  ea,  or  hoary  cinque- 

vhieh  grows  on  meadows  and 

pastures,    in   a  gravelly    soil,    and 

. —  I  :  .   w  hole  may 

be  used  for  tanning,   and  dyeing 

black  colours;  I  touched 

ttle. — Bkch-stein. 

-J.    The    rep  touts,     or    common 

I,   which  grows 
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in  a  moist,  clayey  soil  of  meadows', 
pastures,  and  by  road-sides.  It  ie 
tnial,  and  flowers  from  June 
to  August. — A  fine-grained  calf- 
ter  has,  likewise,  been  prepar- 
ed from  this  plant,  on  the  Conti- 
nent.— The  red  cortical  part  of  the 
root  is  mildly  astringent,  and 
antiseptic  :  a  decoction  of  it  has 
been  found  an  excellent  gargle  for 
loose  teeth,  and  spongy  gums. 

CixauEFoiL,  the  Marsh.    See 
Purple  Marshiocks. 

Circulation'.     See  Transfu- 
sion. 

CISTERNS  are  vessels  employ*- 

ed  for   die  reception    of  rain,   or 

other  water,  either  under  ground, 

such  as  those  of  navigable  canals, 

&c.  or  above  ground,  for  domestic 

and  other  purposes.     In  this  p] 

11  treat  only  .   the  latter. 

the  water  collected  in  leaden 

to  corrupt,  eithr,.  by 

;  f or  s       cal  days,   when 

the  ffkpes  happen  to  be  qbstru 

or   \  ion   of  feculent 

matter,  a;  .     -         indto  tatiop 

formed  in  such  vessels,  it  follows 

that  they   ought  to  be  frequently 

of  the  copious  sediment 

they  contain.       This  attention  is 

the   more,  necessary,  as  lead  is  a 

metal   liable    to    be   dissolved    by 

acids  ;  and,  in  that  statej  proves  a 

.-low,  but  fatal  poison.     Aldiough 

the   acidity  contained  in  stagnant 

Water   which  has,    in   its  course, 

been  impregnated  with  animal  and 

particles,  cannot  be  very 

considerable,  yet  it  will  be  mere 

and  prudent,  to  prevent  the 

formation  of  such  acids,  by  an  early 

attention  to  die  purity  of  the  water. 

See  Filtration. 
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